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CLASSIC POUTINE 10 | GF 
hand cut fries/ brown gravy/ cheese curd

HOUSE HUMMUS 10 | V+
bagel chips/ pita/ veggie crudité

CALAMARI 13 | GF
dusted & fried/ pickled veggies/ scallion/ honey chili sauce

CRISPY BRUSSELS 12 | GF 
candied bacon/ crispy sweet potato/ brown sugar glaze/ pickled
red onion

VEGAN MEATBALLS 11 | V+
sauce romesco/ grilled baguette

TEMPURA GREEN BEANS 10 | GF V+
teriyaki or sweet lime aioli

CAULIFLOWER BITES 12 | GF V+
choose sauce: sweet Thai/ buffalo/ garlic parm*/ Ohio maple
BBQ/ lemon pepper rub/ teriyaki glaze/
Caribbean jerk rub / Guiness BBQ*

CHICKEN WINGS 12 | GF
choose sauce: sweet Thai/ buffalo/ garlic parm*/ Ohio maple
BBQ/ lemon pepper rub/ teriyaki glaze/
Caribbean jerk rub / Guiness BBQ*

FRENCH KISS 14 | GF V
mixed greens / caramelized pear / fresh berries / crumbled goat cheese / balsamic
vinaigrette

CAESAR 12
romaine / cherry tomato / house crouton / house Caesar

MEDITERRANEAN 13 | GF V 
mixed greens / tomato / cucumber / feta / kalamata olive / pickled red onion / red
wine vinaigrette

THE WEDGE 13 | GF
chilled iceberg / crumbled bleu cheese / bacon / tomato / pickled red onion /
house bleu cheese dressing

SOM SALAD 12 | GF V
mixed greens/ tomato / cucumber / mozzarella provolone blend / balsamic dressing

FLANK SINATRA 18 | GF
char grilled flank steak / mixed greens / shredded mozzarella / black olives /
cucumbers / cherry tomato / pickled red onion / balsamic vinaigrette

CRISPY CLUB SALAD 18
mixed greens / crispy chicken / shredded cheddar / chopped egg / tomatoes / bacon
/ house buttermilk ranch

THE ORIGINAL “PEWTER MUG” SALAD 16 | GF
chopped iceberg / smoked turkey “ham” / turkey / Swiss / tomato / garlic
vinaigrette (substitute turkey off the bone +2)

BABY SPINACH 14
warmed wild mushrooms / whipped chevre / house croutons / cranberries / toasted
almonds / brown sugar vinaigrette

SALAD ADDITIONS: 
grilled chicken 5/ salmon 6/ flank steak 6/ crispy chicken 5/ poached shrimp 6/ 
turkey off the bone 4

SALMON AVOCADO 18 
grilled Atlantic salmon / cherry tomatoes / field greens / sweet
lime aioli / avocado spread / served open face on house focaccia

BLACKENED STEAK 19
grilled flank steak / Havarti cheese / caramelized onion / spicy
aioli / rosemary baguette

THE LOVE BIRD 18
all-natural grilled chicken breast / Swiss / fried brussels /
house tomato jam / aioli / brioche bun

BANH MI BIRD 19
chili cayenne buttermilk brined crispy chicken / pickled
vegetables / cilantro / Japanese mayo / sriracha agave / baguette

CHICKEN PARMESAN 18
crispy breaded chicken / mozzarella provolone / zesty tomato sauce / sun
dried tomatoes / herb aioli / focaccia

VEGAN BANH MI 18 | V+
vegan meatballs / pickled vegetables / cilantro / vegan tofu aioli / sriracha
agave / baguette 

PULLED SHORT RIB N CHEDDAR 19
slow cooked short rib / cheddar / onion straws / house aioli / Texas toast

18% GRATUITY WILL AUTOMATICALLY BE ADDED FOR PARTIES OF 6 OR MORE. 
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Served with fresh cut fries (substitute side salad
+2 / Gluten free Bun +2)

( *contains gluten or dairy )

All salads served with house made bagels/ additional dressing .50 cents/ please
let us know if you’re gluten free

V = vegetarian 
V+ = vegan

GF = gluten-free



MARGHARITA 15/20
vine ripe tomato sauce / fresh mozzarella /cherry tomatoes / fresh basil / Romano cheese

TRADITIONAL 14/19
vine ripe tomato sauce / mozzarella provolone blend / Romano cheese

SPESSO 19/24
vine ripe tomato sauce / house made sausage meatballs / pepperoni / mozzarella provolone blend /
chili infused honey / Romano cheese

BIANCO 17/21
herb infused olive oil / garlic / mozzarella / lemon herb ricotta / Romano cheese

PIEDI NUDI 18/24
herb infused olive oil / roasted red pepper / artichoke hearts / mushrooms / spinach /
caramelized onions /mozzarella / aged provolone / Romano cheese 

BBQ BRISKET 19/24
house made BBQ sauce / slow cooked beef brisket / cheddar mozzarella blend / banana peppers /
red onion / buttermilk ranch drizzle

BUFFALO CHICKEN 19/24
house buffalo sauce / crispy chicken / mozzarella cheddar blend / scallions / buttermilk ranch
drizzle

BUILD YOUR PIZZA
Start with our traditional pizza
TOPPINGS | SMALL 2/ LARGE 3
pepperoni/ house made sausage/ house made meatballs/ bacon/ heirloom tomatoes/ onion/ spinach/
mushrooms/ egg/ banana peppers/ black olives/ extra cheese/ vegan cheese
ADDITIONAL TOPPINGS | SMALL 4/ LARGE 5
grilled chicken / flank steak / crispy chicken
Gluten Free Dough | 2 (small only)

CLASSIC 14
lettuce / tomato / 56 sauce / add cheese +1 (American /
cheddar / Swiss / smoked mozzarella)

DOUBLE CHEESEBURGER SUPREME 18
two 4oz smash burgers / double American cheese / shaved
grilled onion / lettuce / tomato / pickles / 56 sauce

VEGGIE BURGER 16 | V+ 
house blend of quinoa, legumes, brown rice / avocado spread /
greens / house tomato jam / house focaccia

CHICKEN PAPRIKASH 24
slow roasted chicken thigh / sauteed herb spaetzle / savory
sweet pepper sauce / chive sour cream drizzle

GRILLED BONE IN PORK CHOP 24 | GF
roasted squash & cranberry hash / roasted brussel sprouts /
smoked apple & jalapeño chutney

GRILLED SALMON 25 | GF
green beans amondine / organic brown rice pilaf / tamari miso
glaze

SLOW COOKED SHORT RIB 26
roasted Yukon gold potatoes / blistered veggie trio / pan au jus
/ crispy onion straws

SHRIMP & GRITS 25
house chorizo sausage / peppers / onions / garlic / spinach /
hominy grits / deglazed with Dortmunder gold

TURKEY MEATLOAF 22
potatoes au gratin / maple ginger carrots / mustard & rosemary
glaze

KUNG PAO CAULIFLOWER 22 | GF V+
organic brown rice pilaf / crispy pickled vegetables / roasted
peanuts / toasted sesame seeds / Fresno chilies / orange
gochugaru glaze

CHICKEN MILANESE 24
arugula salad / sauteed herb spaetzle / citrus honey caper
sauce

CHARRED BROCCOLI GF V

ROASTED YUKON GOLD POTATOES GF V 

HOMINY GRITS GF V

ROASTED CAULIFLOWER GF V+

ORGANIC RICE PILAF GF V+

BLISTERED VEGGIE TRIO GF V+

ROASTED BRUSSEL SPROUTS GF

GREEN BEAN AMONDINE GF

FRESH CUT FRIES / MALT VINEGAR AIOLI** GF

SAUTEED HERB SPÄTZLE
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CONSUMING RAW OR UNDERCOOKED FOODS, MEATS, POULTRY, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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Half pound all-natural beef served on toasted brioche bun with
fresh cut fries

Substitute field green salad +2

( ** contains egg )
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33587 Aurora Rd. Solon, OH 44139


