
APPETIZERS
Calamari – Crispy semolina dusted, zesty marinara $13

Chicken Wings – Buffalo, Asian BBQ $12
Fried Mozzarella – Panko crusted, fried golden brown, tomato basil sauce $9
Prince Edward Island Mussels  –  white wine, garlic, tomato, basil (GF) $14

Mac & Cheese – classic with diced bacon and peas $11
French Onion Soup Au Gratin $8

BURGERS AND SANDWICHES
1840 Burger* – 8oz Black Angus, NY cheddar,

onion-bacon jam, lettuce, tomato $15 
Classic Burger* – 8oz Black Angus, lettuce, tomato, 

crispy shoestring fries $13
Turkey Burger – Heirloom tomatoes, baby arugula, 

pickled onions, garlic aioli, side salad $14
Buttermilk fried chicken – toasted brioche, green chili ranch, 

house slaw, BBQ chips $13
*Gluten Free Buns Available Upon Request* 

SALAD
House greens – shaved carrot, cucumber, tomato, balsamic vinaigrette $9 

Winter greens – apples, cranberries, goat cheese, 
candied walnuts, aged sherry vinaigrette $9
Iceberg wedge – chopped bacon, tomatoes, 
chives, red onion, bleu cheese dressing $10

Add Chicken $6, Steak $9, Shrimp $9
All of Our Salads are Gluten Free

at the Clarksville Inn
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Appetizers
Curry Fries  $7 

Presidential Mac & Cheese – diced bacon & peas  $11

Fried Calamari – crispy, semolina dusted, spicy marinara  $13

Chicken Wings – choice of  Buffalo or Asian BBQ  $12

Fried Fresh Mozzarella – panko crusted, fried golden brown, marinara sauce  $11

Bavarian Pretzels – stout cheddar dip  $7

Prince Edward Island Mussels – white wine, garlic, fresh tomato, basil (GF upon request)  $14

Sticky Rock Shrimp – sweet chili, basil, sesame seeds, sesame noodles  $15

Soups 
French Onion  $8

Soup du jour  $7

Salads
House Green Salad – shaved carrot, cucumber, tomato, balsamic vinaigrette  $9

Winter Greens – apples, cranberries, goat cheese, candied walnuts, aged sherry vinaigrette  $9

Iceberg Wedge – chopped bacon, cherry tomatoes, chopped chives, red onion, crumbled blue cheese, 
blue cheese dressing  $10

1840 Salad – baby greens, artichokes, marinated tomatoes, fire roasted peppers, chickpeas, 
white balsamic vinegar  $13

Add Chicken $6, Steak $9, Shrimp $9, Salmon $9

All of  Our Salads are Gluten Free

DINNER



ENTREES
Burrata Ravioli – freshly made pasta, tomato basil sauce $16

14oz NY Strip Steak – Black Angus, garlic whipped potato,
crispy fried onions $29 (GF)

Short Rib - Merlot braised, parsnip mashed potatoes $28 (GF)
Roasted Half Chicken – herb rubbed, au jus, 

heirloom potatoes – GF upon request $21
Guinness Pot Pie – Braised black angus, roasted carrots, peas, puff pastry $23

Shepherd’s Pie – ground beef, peas, carrots,
topped with mashed potatoes $17 (GF)

Fish & Chips – Ale battered North Atlantic Cod $18
Lemon Pepper Salmon – roasted root vegetables $23 (GF)

Chicken Curry - Jasmine rice, Irish style $18

DESSERTS
Warm Bread Pudding  – Irish whiskey sauce $7

Crème Brulee (GF)  $7
Hudson Valley Apple Crisp, vanilla ice cream $7

Brownie Sundae (GF) $7
Flowurless Chocolate Cake (GF) $7

KIDS MENU
$8 Includes Beverage 

Cheese Burger 
Chicken Tenders 
Mac & Cheese
Fish and Chips 

Burgers & Sandwiches 
Buttermilk Chicken – green chili ranch, house made slaw, BBQ chips  $14 

Chinese Roast Pork – toasted garlic baguette, apricot plum sauce, sesame noodle salad  $14 

Famous Corned Beef  Sandwich – country mustard, coleslaw, fries  $14 

1840 Burger* – 8oz black angus beef, NY cheddar, onion-bacon jam, lettuce, tomato, pickle, fries  $16 

Classic Burger* – 8oz black angus beef, lettuce, tomato, pickle, fries  $13 

Beyond Burger – lettuce, tomato, pickles, petit salad (VG)  $14 

Turkey Burger – arugula, tomato, pickled onions, garlic aioli, sweet potato fries  $14 

Add toppings: 

American, Swiss, Cheddar  $1.50; Applewood Bacon  $2 

Sautéed Onions  $1.50; Mushrooms  $1.50; Avocado  $2 

*Gluten Free Buns Available Upon Request*

Entrees 
Fresh Burrata Ravioli – shaved parmesan, tomato basil sauce  $16 

14oz NY Strip Steak – garlic mashed potatoes, vegetables  $29 

Merlot Braised Short Rib – parsnip mashed potatoes (GF)  $28 

Lemon Pepper Salmon – wheatberry and red quinoa pilaf   $24 

Ale Battered Fish & Chips  $18 

Shepherd’s Pie – traditional lamb, peas, carrots, topped with mashed potatoes (GF)  $18 

Irish Style Chicken Curry – rice pilaf, steak fries  $18 

Guinness Pot Pie – black angus beef, puff  pastry and vegetables  $23

Consumption of  raw or undercooked meats or fish may increase your risk of  food borne illness.  

We care for your well being so please notify your server of  any food allergies.
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