
white & rose

Charcuterie Board 
A selection of house made meats 10

Cheese Board 
A selection of Artisinal cheeses 10

Mixed Olives 
White wine, thyme, garlic, lemon 4

Big Board
Sampling of charcuterie, cheeses and house pickled 
vegetables 18 

Family Board
Sampling of charcuterie, cheeses, house pickled 
vegetables and mixed olives 24

Steamed Mussels
Belgian bier, butter 9

Pommes Frites
Served with dipping sauces 7  to share 11

House Salad 
House vinegar, parmesan 5 

Arugula Caesar 
Anchovy, parmesan, croutons 9 

Mixed Green Salad
Blue cheese, candied walnuts, apples 10

Ohio Winter Beet Salad
Mizuna, picked shallot, orange, piave  8

All House Specialties are served with one side.

Spaghetti Bolognese
Traditional meat and tomato sauce 15

Squid Ink Spaghetti
Calamari, garlic, chili, bread crumbs, bottarga 15

Braised Rabbit Papperdelle
Celery root puree, pine nuts, Ohio City chard 15

Seared Salmon
Lentils, crispy potato, mustard 19
 
Brick Oven Chicken
Braised Fall vegetables, jus 18

Braised Beef Brisket 
Barley, horseradish, wild mushrooms 17

14 oz. Strip Steak
Herb potatoes, mushroom, bordelaise 25

Ohio Beef Burger
Grilled onion, Port Salut cheese, lettuce, tomato, frites.  12

Veggie Burger
Mozzarella, lettuce, tomato, onion, frites.  10

E a c h  5 .
Potato Fries
Garlic, rosemary, ketchup
Fingerling Potatoes
Black tru�e, parmesan
House Salad
House vinegar, parmesan
Brussels Sprouts
Mustard crema, horseradish
Roasted Turnips
Pine nuts, herbs

Bianco
Garlic, mozzarella, olive oil 7

Margherita
Fresh tomato, mozzarella, basil 12

Marinara
Tomato sauce, mozzarella, provolone 10
add Pepperoni or Sausage for 2

Olive
Olive tapenade, oven dried tomatoes, mozzarella 12

Vegan
Marinara, onions, garlic, tomato 10

Arugula
Garlic, pine nuts, onion, mozzarella 12

Sunnyside
Provolone, pancetta, eggs, black pepper 14

Mushroom
Leeks, mahon cheese, coriander 12

Potato 
Pancetta, rosemary, provolone 12

Apple Prosciutto
Bleu cheese, red wine reduction 13

Ext r as  2.
Olive, Potato, Pancetta , Pepperoni , Egg, 
Sausage, Arugula , Mushroom.

�e consumption of raw or undercooked foods such as meat, poultry, �sh, 
shell�sh and eggs which contain harmful bacteria, may cause serious illness 

or death. We fry in duck fat.

20% Gratuity added to parties of six or more.

Prosecco, Campagnola NV, Italy 8

Rose, Muga ‘08, Spain 9

Riesling, Kung Fu Girl ‘10, Washington 8

Pinot Grigio, Dipinti ‘10, Italy 9

Chardonnay, Foxglove ’09, California 10

Sauvingnon Blanc, Brocard  ‘09, France 9

Moscato d’ Asti, La Spinetta ‘09, Italy 9

Chenin Blanc & Viognier, Vinum ’09, Cali 8

Pinot Noir, Talbott Kali Hart ‘08, California   10 
Chianti, Sonnino ’09, Italy 7

Cabernet Sauvignon, Monkey Business ‘07, Cali 8
Garnacha, Bielsa ’09, Spain 7
Malbec, Ave  ‘09, Argentina 9

Dolcetto D’ Alba, Montaribaldi ‘09, Italy 8
Barbera D’ Alba, Annunziata ‘09, Italy 10

Barbaresco, Bo�a ’07, Italy 14
Napa Cabernet Sauvignon, “Annabella” ‘09, Cali 12

Zinfandel, Joel Gott ‘08, California 10

Rosso, Vecchia Cantina ‘10, Italy
Bianco, Gaio ‘10, Italy

Yuengling Lager,  House Lager 5
Breckenridge Vanilla Porter, Porter 6
Ommegang BPA, Belgian Pale Ale 6

Dog�sh Head 60 Minute, IPA 6
Stoudt’s Gold, Munich Helles  5

Great Lakes Christmas Ale,  Spiced Ale 7.5

French 75 | Bombay Sapphire, Champagne, Cane Syrup, Brandied Cherries 8
Dark & Stormy | Pyrat Spiced Rum,  Goslings Ginger Beer, Lime  8  

Tour of Piedmont, Italy!
�ree wines paried with Chef ’s House Made Pate 

15

Chocolate Mousse 
thyme, burnt orange, pistachio 5

turn the page for our bottle list

Mitchell’s Ice Cream
�avor of the day  6

Sticky To�ee Figgy Pudding
with pistachio ice cream 6


