
Lunch
T U E S D A Y–S AT U R D A Y  ·  1 1  A M–2  P M

Lunch Plates

Lunch Rougaroux 18

Lunch Shrimp & Grits 18

Shepherd's Pie 17

Po & Bo 16

Fried Pickle Chicken 2 pc 15 · 3 pc 17

Shrimp Basket 16

Catfish Basket 1 pc 17 · 2 pc 22

Fish & Chips 1 pc 16 · 2 pc 21

Sandos, Burgers & Salads
Sandos & burgers come with one side

Salmon BLT 20

Chicken Sando 17

Muffuletta Sando 18

Bacon Cheeseburger 13

McCluskey's Burger 14

Mushroom Swiss 14

Muffuletta Salad 16

Fieldhand Salad 12

Clover Classic Salad 10

Gumbo Cup 6 · Bowl 12

Lil' Clover Kids' Menu
12 & under, $5–7: grilled cheese, chicken sandwich, chicken

tender basket, cheeseburger, or pasta with Alfredo or butter.

Prices subject to change. Ask your server about today's specials.

Visit Us
124 Court Street

Downtown Gadsden, AL 35901

(256) 467-4824

Tue–Thu Lunch 11–2 · Dinner 5–8

Fri–Sat Lunch 11–2 · Dinner 5–9

Sunday Brunch 10–2

Monday Closed

Full menu & brunch Reserve a table

NOLA's Clover Pilsner on tap, brewed by Back Forty

Dog-friendly courtyard with a pergola

Wine Down Wednesday · Trivia Thursday 6:30

Catering & private events in the Clover Room & Courtyard

nolasclover.com

@nolasclovergadsden on Facebook & Instagram

NOLA'S  CLOVER
Irish pub. Cajun soul.

Lunch · Dinner · Sunday Brunch

Cocktails, wine & beer on tap

124 Court Street · Downtown Gadsden

(256) 467-4824 · nolasclover.com



Dinner
T U E –T H U  5 –8  P M  ·  F R I–S AT  5 –9  P M

Starters

Seafood Dip 15

Shrimp, crawfish & fish, baked with parmesan; chips & crackers

Nola Fries 15

Fries with crawfish, Conecuh & three cheeses

Cajun Fried Green Tomatoes 17

Cajun-spiced, with Conecuh & surf-and-turf sauce

Reuben Eggrolls 17

Corned beef, kraut & cheese; Russian dressing

Boudin Balls 14

Pork boudin & rice, white cheese center; remoulade

Crispy Brussels 13

Bacon, golden raisins, goat cheese, balsamic

Banger Bites 14

Crispy Conecuh sausage bites, honey mustard

Soup & Salads
Add protein for an additional price

Gumbo Cup 6 · Bowl 12

Dark, rich roux, over steamed rice

Caesar 12

Romaine, tomato, parmesan, house croutons

Clover Classic 10

Spring mix, tomato, cucumber, cheese, onion

Fieldhand 12

Strawberries, candied pecans, goat cheese

Mains
F R O M  T H E  B A Y O U  &  T H E  P U B

Rougaroux 28

Pasta with Conecuh, chicken, shrimp, crawfish & mushrooms in

creole cream

Smothered Cajun Chicken 25

Blackened chicken, creole cream & three cheeses; two sides

Fish Pontchartrain MP

Fresh catch with shrimp, crabmeat & white wine cream over rice

Cajun Ribeye* MP

House Cajun blend, chargrilled; two sides

Blackened Salmon 26

Topped with lemon aioli; two sides

Shrimp & Grits 26

Granite-ground grits, shrimp, Conecuh, creole cream

Shepherd's Pie 17

Braised beef & vegetables under mashed potatoes; salad & bread

Bangers & Mash 16

Conecuh sausage, mashed potatoes, gravy, onion strings

Fish & Chips 16 · 2 pc 21

House beer-battered, fries, Clover tartar

Fried Pickle Chicken 15 · 3 pc 17

48-hour brined tenders; one side

*Consuming raw or undercooked meats may increase your risk of foodborne illness. MP

= market price.

Handhelds & More
S E R V E D  W I T H  O N E  S I D E

Poboys & Sandos

Poboy Chicken 15 · Shrimp 16

Fully dressed on a Gambino roll; fried, grilled, or blackened

Classic Reuben 16

Corned beef, kraut, Swiss, Russian, rye

Chicken Sando 17

Fried or grilled, Swiss, bacon, smoky aioli

Salmon BLT 20

Blackened salmon, bacon, smoky aioli

Smashburgers

Bacon Cheeseburger 13

McCluskey's Favorite 14

Goat cheese & pepper jelly

Mushroom Swiss 14

Mushrooms, Swiss, brown gravy

Sides
$4: fries, mashed potatoes, vegetable of the day, house chips,

small Clover salad, rice

Premium $6: sweet potato fries, onion strings, small

Fieldhand, cup of gumbo, cup of red beans & rice

Desserts

Bread Pudding 10

Beignets 10

Chocolate or caramel

Cheesecake 12

Ask for today's flavor

Prices subject to change. Ask your server to pair the perfect drink with your meal.


