LUNCH MENU
SERVED 11 AM - 3 PM

STARTERS

PIZZA

CRAB CAKES | 14
pan-seared, spring mix, lemon, mustard creole

MARGARITA | 12
red sauce, sliced mozzarella, tomato, basil,
olive oil

BAKED BOURSIN | 11
kitchen crafted tomato sauce, pita chips
RUEBEN EGG ROLLS | 12
corned beef, chef-crafted thousand island dipping
sauce

SALADS

choice of: craftsman fries, tavern chips,
seasonal vegetables
ULTIMATE CUBAN | 15
slow-roasted pork, ham, swiss, pickle

CAESAR | 10
chopped romaine lettuce,
shaved parmesan, croutons
SALMON | 8

CHEF'S CHOICE | 13
ask your server about today's special

HANDHELDS

CHERRY VALLEY | 10
spring mix, red onions, cucumbers, sundried
cherries, candied pecans, goat cheese,
cherry vinaigrette

+ CHICKEN | 6

PEPPERONI | 11
red sauce, shredded mozzarella, provolone,
pepperoni

CLASSIC CLUB | 15
ham, turkey, swiss, cheddar, tomato, lettuce, mayo,
applewood bacon, wheatberry bread

STEAK | 9

CAPRESE | 8
sliced beefsteak tomato, mozzarella, basil,
balsamic glaze, olive oil
CLASSIC COBB | 14
ohio sourced fried chicken, romaine lettuce,
tomato, hard boiled egg, avocado, chives, bacon,
blue cheese
GREEK | 8
romaine lettuce, tomatoes, olives, cucumbers,
feta cheese, lemon oregano vinaigrette
FRUIT PLATE | 8
seasonal fruit, berries

BURGER PLEASE | 17
half-pound patty, aged cheddar, thick bacon, lettuce,
tomato, battered onion ring, smoked paprika mayo
CHICKEN SANDWICH | 15
ohio raised gerber chicken, tomato, lettuce,
ciabatta bread
choice of bbq or buffalo sauce
DOWNHOME SLIDERS | 12
sweet smoked pulled chicken, mini buns,
carolina mustard bbq
MILE HIGH RAQUEL | 15
turkey, cole slaw, smoked gouda
CHICKEN SALAD | 13
ohio sourced chicken, red grapes,
diced red apples, mayo
choice of bibb lettuce or croissant

SIDES
SAUTÉED BRUSSEL SPROUTS | 7
SWEET POTATO WAFFLE FRIES | 7

SWEETS

HAND CUT FRIES | 8
BEER BATTERED ONION RINGS | 8
SAUTEED GREEN BEANS | 8
SMOKED APPLEWOOD BACON MAC AND CHEESE | 8

CLASSIC CHEESECAKE | 7
choice of plain or topped with cherries
CARROT CAKE | 7
cinnamon & pineapple,
topped with cream cheese frosting, walnuts

CHEF CUT FRUIT CUP | 6
SEASONAL VEGETABLES | 6

CHOCOLATE THUNDER | 7
layered with chocolate mousse filling
VEGAN

VEGETARIAN

GLUTEN FREE

disclaimer: consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, especially if you have certain medical
conditions menu items may contain or come into contact with wheat, eggs, peanuts, tree nuts, and milk. for more information please speak with a manager.
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