
salads & sandwiches
The Sonoma Salad				    14
Baby arugula, beets, goat cheese & candied pecans 
w/ champagne vinaigrette & balsamic drizzle 

+ chicken $4
+ salmon $7

Salmon Salad* 			  16
Seared salmon, mixed greens, toasted almonds  
& dried cranberries w/ a mimosa vinaigrette 

Mediterranean Chicken Salad	 15
Chicken, tomato, artichoke, roasted red pepper,  
feta, olive spread & hummus over spinach  
w/ citrus-basil dressing 

Chicken Salad Sandwich			  13
House made w/ cranberry & almond w/  
baby arugula on buttery toasted croissant 

Turkey & Havarti 			   13
w/ lettuce, avocado & tomato on toasted ciabatta 

+ bacon $3 

Classic  BLT* 	 1 1
Bacon, lettuce & tomato 

w/ mayo served on
toasted multigrain  

+ lox $6

Cafe Cuban			   16
Pulled pork, ham, swiss, pickles, coleslaw  
& mustard on toasted ciabatta 

Crab cake Sandwich			   18
Lemon pepper aioli, arugula & tomato 
on brioche w/ a side of coleslaw

Blackened Salmon Sandwich* 		 16
Blackened Atlantic salmon w/ baby arugula,  
tomato & jalapeño aioli on toasted ciabatta

Short rib  &  Brie  Sandwich		  18
Pickled onion, arugula & horseradish sauce 
on toasted ciabatta

The Portobello			  13
Marinated portobello,  
swiss, caramelized onion,  
arugula, tomato w/ pesto  
aioli on toasted brioche

Eggs Benedict* 				 
Served w/ oven-roasted broccolini  
on a toasted English muffin

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborn illness, especially if you have certain medical conditions.

CLIFTON CAFE
703 •830 •2424

@cliftoncafeva

Dinner Desserts

7144 Main Street

Clifton,  VA

Hummus Plate					     10

Spinach & Artichoke Dip 			   10

Maryland Crab Dip 			   12

Starters
Charcuterie ‘cocktail’ 	 15

Bacon Mac & Cheese			  10

broccolini  w/ hollandaise	 10

Canadian bacon $18 
Florentine $18
Tomato & avocado $18

Smoked salmon $22
Crab cake $22
Short rib $22

sandwiches served w/ chips – substitute frites $3.50 

crepes
Melissa’s  Goat &  Date crepe		  14
Chicken, dates, candied pecans, goat cheese,  
spinach & poppy seed crema 

Sven’s  Swingin’  Salmon crepe* 	 16
Smoked salmon lox, capers, feta, spinach,  
tomato, onion & mushroom

Chesapeake Crab BLT crepe		  17
Crab meat, Old Bay, lemon-pepper aioli, bacon, 
spinach & tomato w/ Bloody Mary sauce

add side garden salad  $4
add fried egg* $1.50 

Evan’s  Exotic  Equation crepe	 14
Pesto aioli, chicken, spinach, feta cheese & tomato

Mexi-Cali  Crepe 	 16 
Chicken, cheddar, avocado, mango pico de gallo  
& black beans served w/ a spicy tomato jus



Lemon Bar	 10
w/ raspberry coulis, fresh raspberries & blackberries 

desserts & sweet crepes

Orange,  Cranberry o r 
Apple Juice 

Milk  o r  Chocolate Milk

Lemonade

Ginger Peach Iced Tea 

Coke ,  Diet Coke ,  Sprite

Juice &  Soda  	 $4
Espresso			   3 .40
Double shot

Cappuccino	 4 .60

Italian Macchiato 4 .70

tea	 2 .75
Green, Mint, Blood Orange, 
English Breakfast, Earl Greyer, 
Darjeeling, Blackberry Sage 

CHAI  LATTE	  4 .70
+ Double shot $1.10 

Latte  		  4.85
+ Dark/White mocha .95
+ Caramel .95 
+ Vanilla** .85
+ Hazelnut** .85
+ Pistachio .85
+ Lavender .85
+ Cinnamon .85
+ Coconut .85
+ Banana .85
+ Almond .85
+ Raspberry .85 
+ Cherry .85
+ Strawberry .85
+ Toffee nut .85
+ Pumpkin spice .85
+ Gingerbread .85
+ Peppermint .85
+ Toasted marshmallow .85

**also available in sugar free 

Coffee &  Tea

entrees
SEARED SALMON*			   22
Seared Atlantic salmon and redbliss mashed potatoes 
served w/ broccolini and a mimosa vinaigrette

Crab Cake Platter			   24
A pair of house-made crab cakes served w/ frites,  
slaw & lemon pepper aioli

Low Country Shrimp & Grits 		  22
Served w/ bacon, chives & a spicy tomato jus

Short Rib  Gnocchi 			   23
Roasted garlic cream sauce w/  
a Rioja demi-glaze, cremini mushrooms,  
caramelized onion & sundried tomato

Buttermilk Chicken & Frites	 16
Served w/ honey mustard and slaw

Smash Burgers &  Frites* 			   16
Served on an everything brioche bun w/ a pickle

THE CLASSIC:   
Bacon, cheddar, lettuce,  
tomato & onion

+ fried egg $1.50

THE SOS:   
Sautéed shrooms,  
onions & swiss

THE BLACK & BLUE + $1:   
Blackening spice &  
blue cheese w/ lettuce,  
tomato & onion

add side garden salad  $4 

Coffee cake Sundae	 9
Vanilla ice cream, caramel drizzle & whipped cream 

Ani ’s  bananaberry Crepe	 12
Nutella, banana & mixed berries w/ powdered sugar 

Alli ’s  Berries &  Blintz crepe	 13
Your choice: strawberries -or- mixed berries,  
blintz cheese, cinnamon, powdered sugar,  
maple syrup & whipped cream

Apple Pie  &  Blintz crepe	 13
Caramel, apples & blintz cheese, finished w/  
a caramel drizzle & candied pecans

Chocolate Chip 
Brownie Sundae	 8

Vanilla ice cream, chocolate sauce, 
whipped cream & caramel drizzle

Affogato	 10
Espresso over  
vanilla ice cream  
w/ caramel drizzle  

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborn illness, 
especially if you have certain medical conditions.

drinks


