LUNCH SERVED FROM
11:00AM - 3:00PM

Charlieclarks.com

928-367-4900

Follow Us!! 9

DINNER SERVED FROM
4:45 TILL CLOSE

all items served with fresh baked bread, choice of salad or soup du jour, substitute our french enion soup +2.00 and
choice of cowboy beans, mashed potatoes, baked potato, french fries or vegetables, substitute loaded baked potato +3.00

L] [ ]
House Specialty St iie

HALF BBQ CHICKEN

ROAST PRIME RIB OF BEEF* served with house bbg sauce 19.99

seasoned with mesguite spices, slow roasted and

served with natural au jus and creamy horseradish PORK RIBS

100z 30.99 | 120z 3399 rmarinated with mesguite spices and

have your pnme rib mesquite grilled +] slow roasted then glozed with house bbqg sauce
half rack 22.99 | full rack 32.99

CHARLIE'S CAST IRON SKILLET* l

1407 blackened prime rib with garlic sauce RIBS & CHICKEN COMBO

(slightly spicy) 40.99 half rack of pork ribs and quartered chicken,
served with house bbqg sauce 27.99

7 Mesquite Bnotilen \

all steaks may be ordered "blackened” +2.99 | add charlie's garlic butter +2.2% | add o deep fried shimp "guaymas style™ +3.25

TOP SIRLOIN* CENTER CUT RIBEYE* BACON WRAPPED

b0z 19.9%2 | 120z 2599 120z 34,99 FILET MIGNON*

NEW YORK STRIP* TOP SIRLOIN & QUAIL* 8oz filet mignon bacon wrapped 346.99

120z 30.99 toz steak 28.99 POBLANO CHICKEN

BONE-IN RIBEYE* PRIME & QUAIL COMBO* R e e

240z 48.99 8oz house prime rib and two sauce 26.99

mesqguite grilled quail served with

TOP SIRLOIN & SHRIMP* teriyaki dp 43.99

boz steak with three deep fried

shimp 26.99
E &

~== From The Waten 5
FRED SHRIMP | STEAMED ALASKAN KNG | Dessents
"guaymas style" served with cocktail an CRAB LEGS
tarfar sauce 21.99 served with drawn butter [market price) mi%’%ﬂéE COBBLER
GRILLED ALASKAN COD . CHARLIE'S COCONUT SHRIMP hoose f
E:gys 23?;?‘52’.@ s?erved with a lemon white iﬁ[ff ‘f ;’jf_’;;‘ rest HiTchutnes 2}12:;;99?:5“ peach, apple or
FILET OF SALMON DOUBLE CHOCOLATE
: MINNESOTA WALLEYE PIKE A

ey o sauléed ond served wih a garic butter :E%T:i:; s?:DE 8.99
BROILED LOBSTER TAL ARE 33
served with drawn butter [market price) LT =
L

L

our beef is wet aged a minimum of
35 days then hand-cut to exacting
specifications by our chef, we will
gladly prepare your steak toyour
liking. but cannot guarantee flavor
and tenderness for those cooked
past medivm well .

we have a customized
aging program
managed especially
for charlie clark’s

Carry Out Available - Add $1.50 per lfem | 25% gratully added to parties of 8 or mer
*consuming raw or undercooked rngats, pouliry, seatood, shellfish or eggg may I'r?:.-vecue your nﬁ tor food borme Ilr\m: elpgcﬁ:;f’v::migmmgd canditions




LUNCH SERVED FROM
11:00AM - 3:00PM

DINNER SERVED FROM
4:45 TILL CLOSE

Charlieclarks.com
928-367-4900

Follow Us!! 0

J Up Front
HOT WINGS BREADED CHILI STICKS BREADED MUSHROOMS
choice of arizona style, bbq or gold in house roasted, served with served with ranch dip 8.99
i el IR A e BREADED CHICKEN STRIPS

POTATO SKINS
tomatoes and sour cream 9.99

QUESADILLA

grilled flour terfilla. onions. mushrooms.
bell peppers, zucchini and cheese,
served with salsa 12.99

add chicken +5.99

FRESH ZUCCHIN

hand-siiced and breaded then fried
to a golden brown, served with
ranch dressing 8.9%

i

cheddar cheese, bacon, green onions,

ONION BLOSSOM

battered and cooked until golden
brown, served with ranch dressing 7.99

BLISTERED SHISHITO PEPPERS

tossed with truffle oil and parmesan 11.99

LONG-STEM ARTICHOKES

roman arfichokes grilled to perfection
and served with a citrus fruffle cioli 13.99

DEEP FRIED PICKLES

served with ranch dip 7.99

served with house bbgq souce and
ranch dip 11.99

WHITE CHEDDAR CHEESE CURDS
deep fried white cheddar curds with
dipping sauce 9.79

BAR PLATTER

an array of fried vegetables including
zucchini, mushrooms, bell peppers.
onion rings, chili sticks and cheice of
chicken strips or beef kabob 24.99

Main Dishes

served with fresh baked bread, choice of salad or soup du jour, substitute our french onion soup +2.00 and choice of cowboy beans,
mashed potatoes, baked potato, french fries or vegetables, subsiitute loaded baked potato +3.00

CHICKEN FRIED STEAK
golden fried steak. served with our
country gravy 20.99

BEEF STROGANOFF

beef tips slow-cooked with mushrooms,
deglazed with shemry wine and tossed in
a brown gravy sour cream sauce and
served atop wide egg noodles 20.9%
[no side choice)

BBQ BEEF RIBS
large and meaty prime rib bones
simmerad in mesquite spices and hickory

seasonings until tender, finished with house

bbqg sauce 26.99
PASTA ALFREDO WITH CHCKEN

blackened griled chicken served
over pasta with a parmesan cream
sauce 19.99 (no side choice)

CHICKEN FRIED CHICKEN
breaded and deep fried chicken breast,

served with our country gravy 18.99

GRILLED LIVER & ONIONS

served with plenty of onions and
crispy bacon 18.99

CLASSIC SHRIMP SCAMPI

served with linguini 22.99 (no side choice)

Off The Gnill

served with choice of any side

From The Field

CHARLIE'S STEAK BURGER*

half pound patty, freshly ground in house, served with
lettuce, tomato, onion and pickle 15.99

add cheese, green chile, grilled onions, bacon or
sautéed mushrooms +1.50/each

KOBE BEEF BURGER*
naturally produced beef without growth
prometing hormones, served with lettuce,

STEAK SALAD

sliced grilled sirloin over a bed of spring mix.
crumbled bleu cheese and tomatoes with 1
creamy parmesan vinaigrette 17.99

GRILLED CHICKEN SALAD
mixed greens, tomatoes, onions, mushrooms, hard bolled
eggs and avocado with your choice of dressing 14.99

THE WEDGE

formato, onion and a pickle 18.99

sautéed mushrooms +1,.50/each

add cheese, green chile, grilled onions, bacon or

iceberg, fomatoes, bacon, red onions, bleu cheese
crumbles and choice of bleu cheese or ranch dressing 12.99

STEAMED CLAMS*

served in a white wine cream sauce 17.99

STEAMED MUSSELS*

served in a white wine cream sauce 146.99
STEAMED MUSSELS +

CLAMS COMBO

served in a white wine cream sauce 2].99

From The Sea

FRESH OYSTERS*
on the half shell or served rockeleller style
(market price)

SHRIMP COCKTAL
chilled prawns served with cocktalil
sauce and lemon garnish 14.99

OYSTER SHOOTERS*

served with cocktall sauce, lemon and
atomic horseradish [market price)

CRAB STUFFED MUSHROOMS
seasoned crab filing hand stuifed in
mushrooms 17.9% ™

CALAMARI RINGS =
breaded and served with cocklail
sauce and ranch dressing 1499 i

- g i .

¥ g ,
Carry Out Available - Add $1.50 per item | 25% gratuity added fo parties of 8 or more | de“phumi L .

"eonsuming raw o undercookad meats, poullry, seafood, shellfish or eggs may increase your rsk for food bome finess, especially it W certain

i . T




SUUPS & SALADY

COBB SALAD SANTA FE CHICKEN SALAD

With bacon, hard boiled egg, tomatoes, turkey, bleu cheese Romaine lettuce, corn, black beans, grilled chicken,

crumbles & choice of dressing 12 99 shredded cheddar cheese, black olives, tortilla strips, and
........................................... onions tossed in a Chipotle ranch dressing 14.99

GR“.LED CH|CKEN SALAD ------------------------------------ R
Mixed greens, tomato, red anion, mushrooms & hard boiled egg GAESAR SM.AD

and avocado. With your choice of dressing 14.99 Crisp romaine lettuce with grated parmesan cheese,
----------------------------------------- seasoned croutons & Tuscan Caesar dressing 9,99

‘HII .\K 5;\1 -\l) llllllllllllllllllllllllllllllllllllllll
Shced grilled steak, mixed greens, crumbled bleu cheese & Tllﬂl“ﬂ"ll BAKED ““ﬂ" n"l.' sn'r
tomatoes with creamy parmesan vinaigrette 17.99 Cup 599 | Bowl 7.99

THE WEDGE CHEF'S SOUP OF THE DAY

Il't‘hl‘lg' lettuce, tomatoes, bacon, red omons, bleu cheese Cup 499 | Bowl 699

crumbles & choice of bleu cheese or ranch dressing 12.99
Add Grilled Chicken Breast 5.99 | Add Grilled Salmon 9.99

—— MESQUITE GRILLED STEAKS ———

Served with choice of fries, Homemade potato chips, tater tots or potato salad

CHARLIE'S SPECIAL 6oz NEW YORK STRIP 2499
LUNCH STEAK 1500 eeessssssssssessnsesassisnsssannseiannsinns

------------------------------------------- TOP SIRLOIN 120z 100
CENTER CUT- o, 0y T SR TIPS ehens e bl T L E L T LR
RIB-EYE 1207 2699 FILET 80z 2590
Steaks are #1 chowce and aged for 32 days
N _J

APPETIZERS

HOT WINGS - (10) BBO, BREADED MUSHROOM BAR PLATTER

Served with ranch dip 8 99 An array of fried veggies including
l! 3“'“ nl Enln WI"E ------------------------- zucchiny, mushrooms, bell Peppers,
Served with ranch dip & vegetable BREADED GH":KEH STR|PS onton rings, chih sticks and choice
garnisy 1500 Served with house BBQ sauce & of chicken strips or beef kabob

ranch dip 11.09 ENOUGH for 4+ 24.99
WHITE CHEDDAR CHEESE ~ ...... g R 5 1) s S 2 PR B R R R
CURDS CLASSIC POTATO SKINS BREADED CALAMARI

With Dipping Sauce 9.99 Cheddar cheese, green onions, bacon, RINGS
---------------------------- tomatoes & sour cream 9.99 Served with cocktml sauce and
CLASSIC SHRIMP = sttsssssssasscssncnnsannsnns ranch dip 14.99

COCKTAIL THE ONION BLOSSOM =~ toseccescssecsnecnncncnsnnas
Clhulled prawns served with cocktail SPECIAL OSSUM BLISTERED SHISHITO

sauce & lemon garmish 14.99 Served with ranch dressing 999 PEPP ERS

........................................................ Tossed with truffle oil and

OYSTER SHOOTERS CRAB STUFEED parmesan 1109

Served with cocktail sauce, Jlemon & = socnDoanmee === 02020 2 tmioeahaasas bbb et iy

atomic }mltm-rmll:I;"h;I:t HUSHHWMS L()NG STFM

____________________________ With King Crab 17.99 ARTI(.I I(.)KES

EI'E ﬂm%ﬂr&iﬁii&;ﬁ FRESH OYSTERS Grilled Roma grtlchol;es served with

it o On the half shell OR Rockefeller style ST teullle sickl K000

........................ el M
............................ HOUSE MADE CHIPS &

DEEP-FRIED PICKLES STEAMED CLAMS FIRE ROASTED SALSA 590

Served with ranch dip 7.99 :
............................ Served in a white wine cream

salce 17.99 VEGETABLE
BREADED CHILISTICKS " A S OURSADIEA

L N sPesanssnEw Feaa

I HouseBonsd”servedwih BREADED & DEEP-FRIED i vt
............................ CHICKEN LIVERS grilled onions, mushrooms, bell
BREADED ZUCCHINI Served with brown gravy 10.99 peppers, ucchini & cheese,

served with salsa 12 99

Served with ranch dip 8.99
Add chicken +3.
T-SHIRT & CAPS FOR SALE T
GIFT CARDS AVAILABLE

Carry out available — Add 1.50 per entrée | 25% gratuity added to parties of 8 & up | Shared Entrée Charge 2.75

Therr v rusk ausocsated with commming rase avilers or any rue animal profem. [ vou have any chrom diness of the liver, stomach, Nood or have P
disordsrs, you are al grealer ruk of serioms dinens from rew ovaters and showld eat owters fully cooked 1/ enssre of your risk; comsalt premesing ¢




