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Salads 
Entrees & salads served with one complimentary basket of house baked focaccia bread. Additional  

basket of bread $1.50, serves 2. 
 
 

 

 

 

 

 
 

 

‘Sam’iches 
‘Sam’iches served with rosemary-garlic fries or Yukon gold potato salad. 

 
 
 

 

smoked chicken corn chowder        6.5 
cilantro & paprika oils, focaccia croutons 

 

butternut squash & sweet potato bisque    6.5 
toasted almonds & yogurt 

 

shrimp & lobster scampi       13 
tomato & roasted onion, pinch of banana  

peppers, garlic butter & fresh basil 

 

lobster & salmon eggrolls       9 

peach sweet n’ sour sauce & soy drizzle 

 

stout battered-fried pickles       6 
spicy honey aioli 

 
herb crusted pan roasted scallops      13 

butternut squash‐pancetta risotto,  

pistachio brown butter 

crab cake     9 
oven roasted tomato, baby arugula,  

charred lemon vinaigrette 

 

asparagus breadsticks  9 
white cheddar‐jalapeno dip 

 

Tuscan calamari (domestic)  10 
sautéed Louisiana calamari with; kalamata olives, 

tomatoes, capers & fresh herbs, topped with  

bread crumbs & parmesan cheese 

 

charcuterie & cheese   9 
see feature sheet for tonight’s availability  

 

mussels & shrimp    9 
Pabst Blue Ribbon beer, smoked bacon, cilantro,  

smoked tomato‐chevre broth 
 
 

BOM Caesar       7 

crisp romaine lettuce, pecorino‐Romano‐parmesan 

cheese, focaccia croutons, oven dried tomato & 

lemon‐caper dressing 

 
baby blue      7 

mixed greens, balsamic vinaigrette, candied walnuts, 

fresh berries, blue cheese crumbles 

seared scallop & baby spinach 9 
smoked bacon, green onion vinaigrette, crumbled feta 
 

hazelnut pear salad   8 
ripe pears & toasted hazelnuts, mixed garden greens, aged 

white cheddar, mixed greens & creamy vanilla dressing 
    

 

tasty salad additions:  
 herb crusted scallops  9 
 rock shrimp scampi  6 
 roasted chicken breast  4 
  Portobello mushrooms  3 
 anchovies    1.5 
   

            

  *Health advisory: Consuming raw or undercooked meat & seafood increases the risk of food borne illness.    

 

                Winter‘12

crab cake            12 
baby arugula, sliced tomato, banana pepper  

remoulade, toasted focaccia bread 

 

‘hooked up’ grilled cheese         10 
toasted focaccia bread with; cheddar, boursin‐chevre & 

provolone cheese, roasted peppers, sliced tomato 

fresh basil & chives 

    add smoked bacon    2 
    add house roasted turkey  2 
    add Atlantic lobster   9 

black & blue burger   10 
peppercorns & blue cheese, crisp shredded lettuce, 

sliced tomato & roasted onions, house mayo 
 

add smoked bacon or mushrooms 2 

 
pot roast Panini    15 

toasted focaccia & caramelized onions, port wine‐au  

jus & mashed potatoes, horseradish crème fraichè 

(no side dish included) 
 

   add smoked bacon or mushrooms 2 
 
 



Pies & Noodles 
 

 
 
 
 
 
 
 
 
 
 
 
 

Signature Dishes 
 

            *herb crusted-pan roasted scallops wild caught-medium rare 24 

    butternut squash‐pancetta risotto, pistachio brown butter 

 

*pan seared Atlantic salmon (medium rare)    21 

red pepper orzo, crispy spinach, sweet balsamic reduction 

 

rosemary scented pork tenderloin (Ohio farm raised)  19 
garlic mashed potatoes, Brussels sprouts w/  Kurobuta pork belly, balsamic 
drizzle 

 
oven roasted chicken (Ohio farm raised)     14 
sweet potato gnocchi w/ pancetta & Swiss chard, natural reduction 

 
beef short ribs ‘pot roast’ style      19 
black pepper‐honey carrots, garlic mashed potatoes, crispy leeks 

 

*char-grilled flank steak        18.5 
roasted garlic mashed, Brussels sprouts w/  Kurobuta pork belly,  

balsamic drizzle, house steak sauce 

 

 

Small Plates & Sides 
 

 
 
 
 

 

 

seafood pappardelle     19  

herbed pappardelle pasta, house smoked cedar plank 

salmon, crab meat, grape tomatoes, spinach,  

white wine‐chevre broth 

 

vegetarian spinach fettuccine    14 

fresh spinach fettuccine, oven roasted tomatoes, charred 

asparagus & roasted onions, spinach, banana peppers & 

fresh herbs, extra virgin olive oil 

 

adult mac n’ cheese      23 
Atlantic lobster & chorizo sausage, banana peppers  

& slow roasted onions, penne pasta with  

white cheddar cream sauce 

 

pasta add ons: 
add flank steak       12 
add Atlantic lobster      9 
add herb crusted scallops    9 

add rock shrimp scampi     6 

add roasted chicken breast    4 
add Portobello mushrooms    3 

spicy chicken pizza    14 
smoked chicken & roasted banana pepper pesto, red peppers 

& onions, mozzarella & parmesan, cilantro 
 

pizza margherite    11 
sliced vine ripened tomatoes & fresh  

mozzarella, garlic oil, basil 
 

pepperoni & Spanish chorizo pizza   13.5 
house red sauce, mozzarella & provolone, fresh oregano 
 

spinach & forest mushroom pizza 14 
boursin‐chevre spread, vine ripened tomatoes, baby spinach, 

blue cheese, mozzarella & provolone 
 

rock shrimp & arugula pesto pizza 17 

sliced tomato & baby arugula, fresh mozzarella,  

fresh basil & aged parmesan cheese 
 

chicken & chorizo pizza   14 
smoked chicken, spicy chorizo sausage, arugula & arugula 

pesto, white cheddar, mozzarella‐provolone blend 
 

 

butternut squash-pancetta risotto 6 
 

roasted Portobello mushrooms 3 
 

garlic mashed potatoes   4 
 

Brussels sprouts & pork belly  6.5 
 
 

asparagus w/ lemon vinaigrette 6 
 

black pepper-honey glazed carrots 4 
 

rosemary-garlic fries   3 
 

sweet potato gnocchi w/ pancetta 7 
 


