1890 at The Arcade’s Lunch Menu

SOUPS & STARTERS

Roasted Chicken Tortilla Soup
Avocado and Pico de Gallo

White Bean Tomato Soup

Seared Sea Scallops
Yellow pear and heirloom tomatoes, red onion, olive oil, lemon juice

Grilled Chicken Quesadilla
Avocado and Pico de Gallo with roasted tomato salsa

Pierogi Trio

Smoked cheddar and local bacon

Arugula, sun-dried tomato and goat cheese
Crimini mushroom and boursin cheese

SALADS & SANDWICHES

Create your own Salad

Pick one:

* Spinach ¢ Iceberg ¢« Romaine

Pick one:

« Albacore Tuna ¢ Rock Shrimp ¢ Chicken

Pick three:

* Avocado ¢ Red Onion ¢ Daikon Sprouts ¢ Sliced Radish ¢ Julienne Snap Peas
* Cucumber » Tomato  Carrots ¢ Artichoke Hearts « Garbanzo Beans

Pick one:

* Blue Cheese * Ranch ¢ Raspberry Vinaigrette « Oregano Vinaigrette « Caesar
* Lemon Dijon Vinaigrette  Pomegranate

Roasted Mushroom Salad
Wild mushrooms, bell pepper, Bibb lettuce, balsamic vinaigrette

Watercress Salad
Grilled marinated skirt steak, cotija cheese, tomato, herb chimichurri

Citrus Salmon Salad
Smoked paprika-seasoned salmon, arugula, spinach, radicchio, citrus segments, tomatoes,
toasted almonds and ginger dressing

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

Caesar Salad

Chopped romaine, fresh parmesan, white anchovy and warm garlic crouton with
traditional dressing

Topped with grilled chicken or shrimp add

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

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

Angus Burger
8 oz grilled burger, crisp lettuce, sliced tomato and red onion garnishes
Served with French fries and mustard herb dip

Corned Beef Sandwich
A Cleveland classic, piled high on rye bread

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

SPECIALTIES

Marinated Skirt Steak
Roasted banana mashed potato, olive oil poached shallots, roasted asparagus relish

Fish Tacos
Grilled mahi mahi, roasted poblano salsa, avocado, black beans, Spanish rice

Wild Mushroom Strudel
Roasted mushrooms, feta cheese, tomato, red pepper aioli

Pastrami Cured Salmon
Orzo pasta, dates, pineapple chutney

Chef’s Seafood Feature

Part of Hyatt’s Stay Fit Our Executive Chef, Tim Skiber, sources products based on season and location.

Cuisine program

‘Where possible, we use only local, fresh ingredients, and make many of the items on this menu in house.
Our pastas and chesses 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 erjoy!

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.
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