
Broccoli Cheddar Soup 8
Dark beer, fried onion

Beef Barley Soup 8
Seasoned beef with vegetables and horseradish

Cioppino 10
Mussels, clams, poached fish, spiced tomato broth, garlic crouton
Roasted Chicken Tortilla Soup 8  
Avocado and pico de gallo

Create your own Salad 11
Pick one:
Bibb, iceberg, romaine
Pick one:
Albacore tuna, rock shrimp, chicken, steak
Pick three:
Cheddar, feta, kalamata olives, peppers, cucumber, tomato, 
red onion, garbanzo beans, avocado, carrots
Pick one:
Blue cheese, ranch, poblano ranch, chipotle blue cheese, caesar, oregeno vinaigrette, 
lemon Dijon vinaigrette, pomegranate, grapefruit vinaigrette, 1000 island

Traditional Cobb Salad 12
Grilled chicken, smoked bacon, egg, avocado, blue cheese and tomatoes
tossed with lemon-Dijon dressing

Caesar Salad 9

    Top it with grilled chicken or shrimp scampi 4

Chicken Sandwich 11
Grilled chicken on ciabatta, sliced tomato, crisp lettuce and herb spread.
Served with a fresh cucumber salad

1890 Burger 14
Crimini mushrooms, gruyere, fried onion, smoked pepper aioli

Cheddar Burger 14
Cotswold cheese, homemade spiced ketchup, onion roll

Angus Burger 13

Corned Beef Sandwich 11
A Cleveland Classic, piled high on rye bread

Classic BLT 8
Smoked bacon, iceberg lettuce, tomato and mayonnaise on toasted white bread

English Style Club Sandwich 11
Shaved turkey, smoked bacon, fried egg and Dijon spread

Grilled Cheese Sandwich 8
Cotswold cheese, tomato and pickle on multigrain bread

Vegetable Wrap 10
Tofu, marinated grilled zucchini, yellow squash, lettuce, tomato, onion, cucumber dressing

John's Homemade Meatloaf 11
Served hot or cold with ketchup and mayonnaise on thick white bread

Hanger Steak 15
Grilled red onion, fried mozzarella

New York Strip Steak 17
Garlic mushrooms, tomato jelly, parsnip puree

Pierogis 10
Poached and seared, caramelized onion and sour cream

Penne Pasta 10
Mushrooms, tomatoes, fresh basil, peas, alfredo sauce
Add chicken or shrimp 4

   Chef's Seafood Creation  M.P.

                                                       Our Executive Chef, Tim Skiber, sources products based on season and location.  

                                        Where possible, we use only local, fresh ingredients, and make many of the items on this menu here in house. 

                                          Our pastas and cheeses come to us from West Side Market vendors, and we use only the freshest, seasonal seafood.

                                        We do this to bring you the highest quality ingredients, while supporting our local community.  Please enjoy!

                                                All parties of 8 or more people are subject to 20% gratuity and one check.

                                                     *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne
                                                                              illness, especially if you have a medical condition. Thorough cooking of such foods reduces the risk of illness.

     Lunch 
    Menu

        SANDWICHES

Chopped romaine, traditional dressing, fresh Parmesan, white anchovy and 

              SOUPS & SALADS

a warm garlic crouton

8 oz grilled burger, crisp lettuce, sliced tomato and red onion garnishes. 
French fries and mustard herb dip

          SPECIALTIES


