The J. Clyde
Pub Menu

3PM to 10PM Monday
3PM to 2AM Tuesday - Saturday


Starters and Salads





Fried Sauerkraut Balls ($6)


Italian sausage, sauerkraut, and cream cheese rolled in Panko crumbs, deep fried and served on a bed of remoulade slaw 





Cheese Plate ($8)


A selection of 5 refined cheeses: Smoked Gouda, Point Reyes Bleu Cheese, Vermont White Cheddar, Mustard Ale Cheese and North Alabama Chevre  





Beer Cheese Soup  ($7)


Good People Pale Ale and three cheese, soup topped with house made croutons





Chicken Fingers ($6)


Hand breaded chicken tenders, please choose, ranch, honey mustard or bleu cheese dressing and your choice of sweet potato fries, steak fries or pasta salad





Hot Wings ($6)


Your choice: plain, mild, medium, hot, too hot, spicy garlic, or teriyaki.  Served with carrots and celery, and ranch or bleu cheese dressings 





House Made Hummus ($7)


Black eyed pea and classic hummus served with pita chips and vegetables





Fried Green Tomatoes ($7)


Cornmeal-crusted Alabama-grown tomatoes


served with house-made remoulade sauce





Sliders ($9)


Trio of sliders, beef or black bean, garnished with lettuce, pickles, and onions add cheese, bacon, grilled onions or grilled mushrooms for $.50 per slider each





Side Salad House or Caesar ($5)


Fresh local vegetables and croutons with your choice of dressing





Entrée Salad House or Caesar ($8)


Fresh local vegetables and croutons with your choice of dressing


Add portabella or chicken $4


Add shrimp or steak for $6





The J. Clyde’s produce is locally/regionally grown.  We use only certified humane grass-fed Black Angus beef.  All our chicken is free-range and antibiotic free.  Our desserts are 


scratch-made in house.











Entrées and Sandwiches





All sandwiches are served with your choice of hand cut sweet potato fries, 


steak fries, or pasta salad 





Substitute: mac n cheese, mashed potatoes, or sautéed vegetables for a $1.50





Add cheese, bacon, grilled onions, or grilled mushrooms for a $1.00 each





The J. Clyde Burger ($9.5)


8 oz. Classic American burger topped with a fried green tomato. Served all the way unless specified





The Gus Burger ($9.5)


8 oz. Classic American burger topped with a fried egg, cooked over easy, medium or hard. Served all the way unless specified





Hamburger ($8.5)


8 oz. Classic American Angus beef burger. Served all the way unless specified





Veggie Burger ($8)


Garden burger made with vegetables and whole grains. Substitute a Black bean burger. Served all the way unless specified





Chicken Sandwich ($8)


Free-Range grilled chicken with lettuce, tomato 


and mayo. Make it a Club (bacon, cheddar and  Swiss cheese) for an additional $1.50





Bavarian Roast Beef Sandwich   ($8)


Thinly sliced, slow cooked roast beef with horseradish cream cheese, lettuce and onion





The J. Clyde B.L.T. ($7)


Fried green tomato, smoked bacon and lettuce topped with remoulade 





Pizza ($9)


Design your own: tomato or pesto sauce with Mozzarella. Mushroom, cheddar, bell peppers, bacon, ham,  olives, pepperoni, Italian sausage, ground beef,  jalapenos, sliced tomatoes, fresh basil, fresh roasted garlic.  (One topping included, each additional topping - $1.00, Alabama goat cheese - $2.00, chicken - $3.00)





Steak and Eggs ($15)


10 oz. Rib-eye, two eggs, Texas toast and your choice of sweet potato fries, steak fries or pasta salad





House Dressings: GPBC IPA Citrus Vinaigrette, Back 40 Honey Brown Vinaigrette, Honey Mustard, Bleu Cheese, Caesar, or Ranch

















