Freshly sliced seasonal vegetables complemented with our housemade dill-ranch dip $6

Thuuda, oy 24,2007

TIP TOPS MaY MENU IN PrOGIESS, FULL MENU TO DEBUT SOON
$T0P BACK 8GAN FOT MOTE TP TOP GOODNESS!

Housemade potato chips topped with melted cheese, freshly diced tomatoes, green onions, black olives, jalapenos, and sour cream
(add crumbled Ohio sausage for $1) $7

White beans seasoned with cilantro, cumin, garlic, and other fresh herbs served with freshly cut vegetables and pita slices $7

Busket of Sk Fais

Our basket of seasoned shoestring french fries served our Spicy Mayo $5

Busket of Suweet Polalo Fries

Basket of shoestring sweet potato fries served with our Spicy Mayo $5

Buet of Eggplnt Pk

Served with Bloody Mary Dipping Sauce and housemade buttermilk ranch dressing $6

SANDWICHES

(served with housemade potato chips or substitute one of the following:
shoestring fries, sweet potato fries, whipped potatoes,

skillet succotash, or cole slaw)

Oho Sty Moce i

Shaved Turkey Breast, Honey Ham, Swiss, and honey mustard
between battered pan seared slices of Texas Toast $8

Avocads Howey-Shallf Chickex Salod

Served on a Pretzel Roll $8

ot ol Siockand Mozzuel Mt

Grilled to order and served on a Pretzel Roll $8

Reabe

Shaved and grilled Corned Beef or Turkey, Sauerkraut, Swiss
and Russian dressing served on grilled rye bread $7

Haw and Slaws

Grilled honey ham, melted Swiss, cole slaw
and honey mustard on a grilled Pretzel Roll $7

Pot Roast Sancuick

Tender pot-roast served with Swiss
and mustard on a Pretzel Roll $8

Roust Boef Ul o Maiwalude

Juicy Roast Beef shaved thin and topped with carmelized
onions, horseradish and melted provolone on a toasted
hoagie roll (available vegetarian or vegan with soy beef) $8

allw Beef

Juicy Roast Beef stuffed into a hoagie roll topped with spicy
Giardanera (available vegetarian or vegan with soy beef) $8

OHIO COMFOIT ENTTees

(served with house rolls and butter)

Blue Ribbox Pot Roast

Slow cooked beef roasted with potatoes, carrots, onions, seasonal
vegetables and our special savory house seasonings $10

Blue Ribbox Veggie Roast

Slow roasted potatoes, onions, carrots, celery, tomatoes and
seasonal vegetables in our rich vegetable stock $8

Chicken avd Dumplings with Okio Root Vegetables

Chicken and Dumplin's with Roasted Root vegetables. $10
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kilehew and cockfails

HOUSEMADE SOUPS

(served in a crock)
Traditional French Onion soup made with vegetable stock topped

with an herbed crouton, Swiss and Provolone cheeses and
fresh green onions (available vegan, hold the cheese) $5

Sy Vegeoiar o Chowder
Corn chowder made in a vegetarian base with a sassy kick,
topped with cheddar and fresh green onions $4

Sopof the Dy

Usually vegetarian, sometimes vegan, always fresh,
housemade and delicious! $4

(served with house bread) add chix or japanese eggplant for $2

Howe Salad

House-Mixed greens, fresh green beans, kidney beans, feta,
sunflower seeds tossed in lemon-herb olive oil. $5 half / $8 full

Mo B o Cordr Agi
Beef steak tomatoes, Japanese eggplant, Mozzarella, fresh basil,
lightly tossed in Balsamic Vinaigrette $8

Coesan Saled

Traditional Caesar Salad with housemade dressing $5 half / $7 full

Tonyo's Henbed Goat Cliese Solod

Goat cheese rolled in fresh herbs and lightly grilled served over
mixed greens with tomatoes and Balsamic vinaigrette dressing $8

Hell Solod

Spicy Giardenara Pepper Mix served over mixed greens with
shredded Mozzarella and soothing buttermilk ranch $8

Creex Boax and Goodess

Mixed Greens, crisp green beans, tomatoes, bacon, peas, black
olives, garbanzo beans, eggs, green onions, cheese and croutons
with our housemade buttermilk ranch $8

Special
Spinach tossed with beets, garbanzo beans, red onions,
and gorgonzola with wasabi-ranch dressing $8

Caies Pl of the Doy  Ask your server for today's seasonal selecticn!

Enjoy with a cup of our house blend coffee <45
from our friends at BRIQSO




