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CLOVER’S HISTORY
• started in 2008 by Ayr Muir, MIT scientist and environmentalist
• led the food truck movement in Boston from 2008 - 2012
• opened first restaurant in 2012
• went 100% compostable for all packaging in 2012
• started baking own bread with local grain in 2014
• started moving towards $15/HR pay in 2015
• moved to 100% organic wheat in 2018 to eliminate Glyophosates (roundup)
• as of 2021 Clover operates 11 restaurants in the Boston area open for breakfast, lunch and dinner

45%
sales from take-home

boxes in 2020

90%
Clover customers are

NOT vegetarian

$20
average per hour

take-home pay in 2021

$14M
paid to local

purveyors
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MISSION: GET MEAT LOVERS HOOKED ON VEGGIES
• single most impactful thing most people can do to address global warming is to reduce meat consumption
• eating more vegetables (less meat) will reduce illness, disease, and suffering for most Americans
• more seasonal vegetables = more $ for local farmers
• reducing meat consumption reduces animal suffering

IMPACT ON PEOPLE AND COMMUNITIES
• firm belief that success/ failure depends on creating community
• generous employee benefits
• free classes (e.g., knife skills), field trips to farms
• open menu development process: food dev
• most sales come from customers who eat at Clover daily
• nutritionally Clover’s menu designed to improve the health of most customers
• community supported agriculture project has delivered $3m+ to local farms
• only restaurant in Massachusetts with supply-based menu system buying only what is in season/local

11
Clover locations in 

Boston area
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People LOVE Clover, it’s hard to 
explain this in a credible way if you 
haven’t experienced it first-hand, but 
college kids bring their parents by to 
meet us, folks have met in line at 
Clover and gotten married. People 
rent apartments because they find 
out there is a Clover nearby.

66% 70%customers recommend
Clover to 7 or more people sales from customers 2x

or more per week
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THE CLOVER APPROACH = LOCAL TASTES BETTER

• Popular for breakfast, lunch and dinner
• Local, seasonal ingredients and menu items
• Commissary / restaurant preparation mix is optimized for 

freshness (e.g. tomatoes are cut at restaurant, falafel batter 
made at commissary)

• Single-origin pour-over coffees at a reasonable price
• Baking own bread with local grains
• 100% organic wheat
• Sodas and drinks made in-house
• 100% compostable packaging
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SAMPLE MENU (CHANGES DAILY!)
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REAL ESTATE REQUIREMENTS

Preferred Site Characteristics:
• 1,500-2,500 SF
• Type II Venting (heat 

rejection only)
• Strong Visibility
• Daytime and Weekend Traffic
• Outdoor Seating Potential

Clover Store Design:
• Fully open kitchen – no back 

of house
• 50-100 seats + large 

community table
• 100% compostable products
• Digital menu system in stores 

and on app.

Greeting AreaKitchen

SeatingBathrooms / Storage



LET’S TALK!

Dave Downing
dave@graffito.com

617.401.2871

Angela VanArsdale
angela@graffito.com

978.766.5142

Jesse Baerkahn
jesse@graffito.com

617.669.6171


