chef-driven

seasonal ingredients

sourced from local farms

BREAKFAST | 7 am - 10 am
we would like to thank our local farmer and artisan partners:

|
|

classics

fresh start* | 6.00
2x3x1* | 6.00
hashbrowns or toast

crème brûlée French toast | 7.00
oatmeal bowl
| plain or with butter - 2.00 | with cream cheese - 3.50
| 2.00

sandwiches

southwest breakfast burrito* | 7.00
| 5.00
spinach and mushroom sandwich*

create-your-own
| 6.00
BREAD
ham

wheat bun
Texas toast

a la carte
| 2.50

toast | 2.00
protein* | 3.50
hash browns | 3.00

beverages

house-brewed Solstice teas | 1.50 | 2.00 | 2.50
coffee

provolone
cheddar
American
pepper jack
Swiss

spinach
tomato
mushroom
onion
bell pepper
olive
broccoli
jalapeño

chef-driven

seasonal ingredients

sourced from local farms

LUNCH | 11 am - 2 pm
we would like to thank our farmer and artisan partners:
New Creation Farm | Chardon, OH Bowman and Landes | New Carlisle, OH
Middlefield Original Cheese Co-Op | Middlefield, OH Lake Erie Creamery | Cleveland, OH
Velvet-View Farmstead | Big Prairie, OH Cleveland Tofu | Cleveland, OH
Green City Growers | Cleveland, OH Stone Oven Bakery | Cleveland, OH

grill

pizza

12-inch house-made dough made fresh daily, prepared to order in
brick ovens; dough made without gluten available

chef’s daily special | 9.00

served with your choice of one side

entrées*
grilled or seared salmon | 15.00
chicken kabobs | 11.00

cheese | 7.00

chicken, peppers, cherry tomato, mushrooms, and onions

choose base

grilled chicken breast | 10.00

marinated in lemon, olive oil, and garlic

baked macaroni and cheese | small - 6.00 | large - 9.00
served with garlic bread
add protein topping* | 1.00 each

burgers and sandwiches*
Impossible burger | 12.00

plant-based burger for meat lovers, with lettuce, and tomato

bistro burger | 11.00

New Creation Farm ground beef burger, bacon and onion jam, blue cheese,
and truffle garlic aioli

add vegetable topping | .75 each

breakfast burger | 11.00

New Creation Farm beef burger, bacon, cheddar cheese, fried egg, and
chipotle aioli

western burger | 11.00

paninis

served with house-made chips or composed salad

barbecue rubbed Bowman & Landes ground turkey burger or New Creation
Farm beef burger, house barbecue drizzle, beer battered onion ring, New
Creation Farm bacon, and cheddar cheese

vegetable burger | 10.00

your choice of black bean burger or Mediterranean chickpea burger, and
Middlefield pepper jack cheese

New Creation Farm beef burger | 9.00 | add cheese for 1.00
with lettuce and tomato

Dijon roast beef* | 9.00

bottom round roast beef, cheddar cheese, spinach, red onion, and Dijon aioli
on a French baguette

Bowman & Landes turkey burger | 9.00 | add cheese for 1.00

turkey club* | 9.00

Cajun fish sandwich | 10.00

Bowman & Landes turkey breast, bacon, mixed greens, tomato, and
mayonnaise on sourdough bread

turkey reuben* | 9.00

Bowman & Landes turkey breast, sauerkraut, Swiss cheese, and thousand
island on rye bread

veg out wrap | 9.00

house-made hummus, broccoli, cauliflower, baby spinach, pickled red onions,
and red wine vinaigrette

chicken salad* | 9.00

with lettuce and tomato

Cajun cornmeal fried perch filet, shredded romaine, slivered red onion,
tomato, and remoulade on a split roll

grilled cheese 2.0 | 9.00

goat cheese, brie cheese and Swiss cheese, tomato, and balsamic chutney
on sourdough bread

chicken philly sub | 10.00

seasoned chicken breast, peppers, mushrooms, onions, and white
American cheese or provolone cheese on house-baked baguette

cranberry and tarragon chicken salad on pretzel roll

Italian sub* | 9.00

smoked ham, capocollo, prosciutto, lettuce, onion, provolone and Italian
dressing on baguette

salad

french fries | 3.00
sweet potato fries | 3.00
seasonal vegetable | 3.00

salad bar (create-your-own) | medium - 7.00 | large - 9.00
Thai | 11.00

grain salad | 3.00
coleslaw | 3.00
baby kale salad | 3.00

combinations

served with artisan bread
add chicken, tofu or tuna* for 2.50
add shrimp or salmon* for 5.00

sides

soup and salad | 9.00

cup of soup and half salad of your choice

tofu or chicken, red cabbage, spinach and artisan field greens, sweet bell
pepper, carrots, edamame, scallion, mint, basil, cilantro, sesame seeds, quinoa,
and ponzu vinaigrette

panini and soup | 9.00

southwest chopped | 11.00

half salad and half panini of your choice

chicken or bacon, julienne romaine lettuce, avocado, queso fresco, sweet bell
pepper, black beans, fire roasted corn, fresh jalapeno, purple cabbage and
roasted hatch chili cilantro vinaigrette

cup of soup and half panini of your choice

panini and salad | 9.00

beverages

Caesar | medium - 7.00 | large - 9.00

romaine lettuce, house-made croutons, Parmesan cheese, and Caesar dressing

house-brewed Solstice teas | 1.50 | 2.00 | 2.50
unsweetened black, hibiscus raspberry, or black currant

hummus

coffee

select your coffee beverage from the menu sign at the front register

hummus and pita | 4.00

your choice of spicy or regular

Mediterranean platter | 6.00

spicy and regular house-made hummus, paprika and cayenne dusted feta,
marinated olives, and toasted pita bread

soup

cup of daily selection | 4.00
bowl of daily selection | 5.00

premium bottled beverage

select your beverage of choice from the cooler near the front register

dispensed beverage

select your beverage of choice from the dispenser near the front register

*May contain raw or undercooked ingredients. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness especially if
you have certain medical conditions

