Salads

Add gv*i”ecl chicken or grilled salmon to any salad fov* $5.00.
Add gv‘i”e(?jumbo Sl/\v‘imp ]Coy‘ $8.00

Blackwell Salad $6.75

Tield greens tossed with candied pecans, roasted corn, fv‘esl/\

berries and Port wine vinaigrette.

Caesar Salad $6.75

Crisp romaine hearts served with Caesar dressing, Parmesan

cheese, roma tomatoes and rosemary croutons.

Ohio Gireens $7.95

Loca”y grown mache, ow*u\gu\la and bibb lettuces tossed with fv*esl/\
mozzarella, basil, crisp pancetta, sun-dwied tomatoes and ’rv*ufﬂe—

slf\ewy vinaigrette.

Mediterranean 7Z\V\+ipas’ro $8.50
Assortment of greens with lemon vinaigreﬁe, roasted garlic
hummus, olive ’rapenade, marinated artichokes, fe’ra and roasted

peppers with gri”ec] pita bread.

Southwestern Greens $6.75
Tried corn tortilla fi”ec] with crisp romaine, roma tomatoes, colby—
jack cheese, avocado, and green onions finisl/\ecl with ancho-chile

clv‘essing.

Sandwiches

All sandwiches served with younr choice of crisp house-made
TFrench fv‘ies, kettle clx\ips, side tossed salad, side Caesar salad or

freslx\ seasonal fy*u\iJr.

Smoked Salmon Bialy Sandwich $9.00

Tlf\inly sliced house-cured smoked salmon on a toasted bialy roll
accented with a spicy rémoulade, alfalfa sprouts, sliced hard

boiled egg and shaved red onion.

Blackwell _Eofu Buw*gev‘ $8.25

Cornﬂake crusted +ofu, pan—fv*ied and served on a house-made
chive roll and Jroppecl with crisp méache lettuce, sliced tomatoes and

Blackwell aioli.

Club 2110 $8.75
House-smoked fmrkey bv‘easb [f\am, Cheddar and Swiss cheeses,

crisp bacon, lettuce, Tomato and Blackwell aioli stacked on

12-grain toast.

Blackwell Bw‘ger/Chicken Sandwich $9.95

8-ounces of cb\aw—gv‘i“ed aged gromnd beef or a 6-ounce gri”eol
chicken breast on a house-made chive roll +opped with melted
Cheddar cheese, sliced tomato, crisp pancetta, caramelized

onions and our Blackwell aioli.

Gireelk Chicken Wv‘ap $9.75

Marinated chicken breast, roasted gav‘lic hummus, lettuce, tomato,

cucumber-dill clv‘essimg and olive Jrapenac]e wrapped in gv‘i”ed pita

bread.

Classic Reuben Sandwich $8.75
House-made corned beef or turkey thinly sliced and +oppeol with

melted Swiss cheese, Thousand Jsland dressing and sauerkraut

on toasted caraway rye bread.

SOMPS
Sweet Pea Soup $4.75

Vegei’able broth with peas accented with shitake mushrooms, orzo,

endive and broccoli ﬂore’rs

Crab Corn Chowder $6.75

Crab meat, apple wood smoked bacon, scallions and roasted corn

Cl/\ef's Daily Soup Creation
Made fresl/\ daily with Ohio grown produce

$5.00

Somp and Sandwich $7.75
A cup of younr choice of soup paired with our l/\alf sandwich
of the c]ay.

Full sandwich and Soup $9.75

Entrées

Andouille Focaccia $8.25
Fresl/\ly baked focaccia Jropped with a |i9|/\+ tomato sauce, house-

made andouille sausage, Vukon gold potatoes and asparagus
Jropped with ]\/\omcl/\ego cheese and served with a side Caesar

salad.

TFocaccia Capv‘ese $7.95

Freshly baked focaccic\ topped with sliced roma tomatoes, olive
oil, fv*eslf\ basil, roasted gc\rlic cloves and shredded mozzarella and

served with a side Caesar salad.

‘Holf\ey Fried Chicken Tenders $8.95

Served with our house-made sweet and spicy mustard clv‘essing

and younr choice of side.

Broccoli and Sausage Ravioli $10.75

Served wiflz\ju\lienne vegefables, spinaclf\ , roasted corn and

scallion cream sauce.

Add gri“ed chicken or gri”ecl salmon for $5.00.
Add gri“ed jumbo slx\v*imp fov* $8.00

Sun Dried Tomato and Arugula Empanadas
$8.75

Tried crisp and served with jmlievw\e vegeJrables, sour cream drizzle

and sweet pea puree.

$10.95

Long/ hollow strands of pasta tossed with roasted vega‘ables,

Bucatini Primavera

freslx\ basil pesto and Parmesan cheese.

COV\SMW\iV\g raw or undercooked meats, poulfv*y, sea{ooc{, s|/\e||fis|/\ or eggs may increase

your chance of food borne illness, especia”y if you have certain medical conditions.

" 20% Sewrvice le\arge will be Added to All Orders. %\pplicable Sales Tax. $2.00 Delivery Fee will be App“ed. T~
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Small Plates

Mini Bm‘gers $7.50
Topped with ]\/\anclz\ego cheese, crisp bacon and zesty house steak sauce
Roasted Garlic Hummus $4.50
Served with warm pita bread and lemon garnish.

Honey Fried Chicken Tenders $5.75
Served with house-made sweet and spicy mustard clipping sauce.
Andouille Focaccia $8.25

Freshly baked focaccia topped with a light tomato sauce, house-made
andouille sausage, Yukon go|d potatoes and asparagus Jroppez:! with
Manchego cheese.

Focaccia Capvrese $7.25
Freswy baked focaccia +opped with sliced roma tomatoes, olive oil, fy*es]/\
basil, roasted gar|ic cloves and shredded mozzarella.

Roasted Goat Cheese $5.95
Served with a b|uebewy marmalade, lavender almonds and served with
crisp lavosh

Calamanri Frito $8.95

Served with spicy marinara and rémoulade sauces

SOMPS

Sweet Pea Somp 78
Vegefable broth with peas accented with shitake mushrooms, orzo, endive
and broccoli ﬂore’rs

Crab Corn Chowdenr $6.75

Crab meat, apple wood smoked bacon, scallions and roasted corn.

Cl/\ef's Daily Soup Creation $5.00
Made fveslx\ daily with Ohio grown produce.

poul’rv*y Entrées

Crispy Cornish Game Hen RE .75
Tried and Jroppecl with a bourbon barbeqme glace and served with gawlic
herb fr/ies and seasonal vegefaHes

Chicken Scalloppine $10.75
Sautéed and served with smashed Yukon go|d potatoes, Marsala sauce
and seasonal vege’rables

TFrenched Chicken Breast 1 1 B

Sauteed with a garlic herb potato gmocchi, seasonal vege’rables and
smoked tomato coulis

Beef Entrées
Smoked Beef Brisket $12.25

Served with a bourbon barbecue sauce, seasonal vegefrables and a crisp
bleu cheese po|en’ra cake

Givilled Filet of Beef  6-ounce - $26 8-ounce - $32
Served with smashed Yukon golcl potatoes, asparagus and rich demi
glace.

$28.00

Porterhouse

Girilled 16-ounce Porterhouse served with a zesty steak sauce, garlic herb

friec] po’ra’roes and seasonal vege’rables

Dessert $7.00
BMC[{@YG Cl/\eesecake

Wwild Bewy Momsse—fi”ecl Cv‘epes dipped in chocolate
Mocl/\a Cl/\ocolaJre Cake with wl/\ippecl chocolate mascarpone icing
Lemon Cl/\av‘loﬁe with liglf\f mousse, fv*esl/\ berries and wlz\ipped cream

Vanilla Bean Créme Briilée
Add one scoop Graeter’s Vanilla Bean ice cream to any dessert $2.00

Jce Cream $6.00
Two scoops of Giraeter’s Jce Cream served with three freshly baked
chocolate clf\ip cookies and wl/\ippecl cream

please O\S|< your server fOV‘ ‘,’OC]C\YlS seasonal ice cream ﬂO\VOV‘S

Ask your server about our seasonal selection of specialty coﬁee drinks.

Sandwiches

;Z\” sandwiches served with your choice of crisp house-made French fy*ies,
kettle clf\ips, side tossed salad, side Caesar salad or fwesb\ seasonal fv*mif.

Smoked Salmon Bialy Sandwich $9.00

Tl/\in|y sliced house-cured smoked salmon on a toasted bia|y roll accented
with a spicy rémoulade, alfalfa sprouts, sliced hard boiled egg and shaved

red onion.

Blackwell Tofu Burger $8.95
Cow\ﬂake crusted Jrofu\, pom—fv‘ied and served on a house-made chive roll
and ’roppec] with crisp mache lettuce, sliced fomatoes and Blackwell aioli.

Blackwell Buwgey‘/Chicken Sandwich $9.25

8-ounces of char—gv‘i”ec’ agecl growf\d beef or an 6-ounce grillecl chicken
breast on a house-made chive roll ’ropped with melted Cheddar cheese,
sliced tomato, crisp pancetto, caramelized onions and our Blackwell aioli.

Classic Reuben Sandwich $8.75

House-made corned beef or turkey thinly sliced and topped with melted
Swiss cheese, Thousand Jsland dressing and sauerkraut on toasted
caraway rye bread.

Salads

Add gri”ed chicken or gri”ecl salmon to any salad fov* $5.00. Add gri”ed
jmmbo slr\y*imp for $8.00

Blackwell Salad $6.75

TField greens tossed with candied pecans, roasted corn, fv‘esh berries and
Port wine vinaigrette.

Caesar Salad $6.75
Crisp romaine hearts served with Caesar dressing, Parmesan cheese,
roma tomatoes and rosemary croutons.

Ohio Gireens $7.25
Locally grown mache, arugula and bibb lettuces tossed with fv*esl/\
mozzarella, basil, crisp pancetta, sun-dried tomatoes and ’rrufﬂe—slf\ewy
vinaigrette.

Pasta Entrées
Rosemary Pappardelle $17.25

.Long, wide strips of pasta tossed with ju\mbo Sl/\V‘iW\p, olive oil cured
tomatoes, crisp bacon and gav‘lic white wine sauce

Bucatini Primavera $10.25
Long, hollow strands of pasta tossed with roasted vege’rables, fresl/\ basil
pesto and Parmesan cheese

Broccoli and Sausage Ravioli $13.25
Tossed wiﬂx\jmliem\e vege’rables, spiy\acl/\, roasted corn and scallion cream
sauce.

Add gri”ec] chicken or gv‘i”ed salmon add $5.00. Add gri”ed ju\mbo
shrimp for $8.00

Seafoocl Entrées

Gvilled Salmon Filet $16.75

With YMkon gold smashed potatoes, seasonal vege’rables and tomato
fevw\e| ragout.

Givilled Sea Scallops $18.25
Wrapped in prosciutto and sage and served in a rich seafood broth with
tomatoes, fres[/\ corn and Peruvian potatoes

Pan-Fried Walleye $17.75
Served with roasted corn and scallion cream sauce, seasonal vegefables
and a bleu cheese polen’ra cake.

Veg etarian Entrées

House made Potato piev‘ogies $11.25
S’mﬂ:ecl with white Cheddar cheese and scallions with sautéed vegeJrables
and sour cream drizzle.

Tofu Napoleon $13.25
Cornﬂake crusted and pan fv‘iec! with wilted greens, seasonal vegehqbles,
Peruvian potatoes and tomato fevmel ragout

Giarlic and Herb Potato Gnocchi

Tossed with eggpbn’r caponata and smoked tomato coulis

$10.75

Consuming raw or undercooked meats, poulﬂ*y, seafoocl, she”ﬁslx\ or eggs may increase

younr chance of fooc] borne illness, especia”y if you have certain medical conditions.

" 20% Service Chay‘ge will be Added to All Orders. ;Z\pplicable Sales Tax. $2.00 De|ivev‘y Tee will be ;Z\pp“ed. S~
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Wines are listed pwogressively by ﬂO\VOV‘ pv‘ofile

We pV‘OU\C”Y SGV‘\/Q SQIVV\OV\ Cv‘eek WiV\eS as our l/\OU\SG pOLAV‘

White Wines

Chardonnay, Salmon Creek, California

$5 $20
Chardonnay, Kendall Jackson, California
$9 $36
Chardonnay, Raymond Collection, California
$8 $32
Pinot Girigio, Salmon Creek, California
$5 $20
Pinot Girigio, Campanile, Jtaly
$7 $28
Sauvignon Blanc, Trinchero, North Coast
$7 $28
White Zinfandel, Beringer, California
$5 $20

aolx\annisberg Riesling,

Chateau St. Michelle, Washington

$6 $24
White Riesling, Wente Vineyards, Monterey
$8 $32
White Riesling, J. Lohr Estates, Monterey
$7 $28
Gewiirztraminer, Hogue, Washington
$6 $24

Chardonnay, Merryvale Starmont, Napa Valley

$45
Chardonnay, Sonoma Cutrer, Russian River Ranach
$49
Chardonnay, Cakebread Cellars, Napa Valley
$85
Sauvignon Blanc, Cakebread Cellars, Napa Valley
$58
Pinot Girigio, Voga, Jtaly
$26
Pinot Girigio, Santa ]\/\argl/\ev*h‘a, Jtaly
$65
Chablis AC, Domaine Christian Moreau
$56
Fumé Blanc, Ferrari-Carano, Sonoma
$a4

Sparkling Wine and Cl/\ampagne

St Hillaire Blanc de Blanc, France

$29
Moet Chandon “White Star” France
$89
Chandon Brut Rose’, California
$54

Mumm Brut Pres’rige, ]\]apa ( sp|i’r )
$14

Red Wines

Pinot Noir, Pepperwood, California

$6 $24
Mevrlot, Salmon Creek, Ca|ifov*nia
$5 $20
Mevrlot, Glass Mountain, California
$6 $24
Zinfandel, Cline Cellars, California
$8 $32
Tempranillo, Matchbook, Dunnigan Hills
$8 $32
Shiraz, Rosemount Estates, Australia
$7 $28
Cabernet Sauvignon, Salmon Creek, California
$5 $20
Cabernet Sauvignon, J. Lohr Estates, Paso Robles
$8 $34

Malbec, Diseiro, Av‘geh’rina

$8 $34
Pinot Noir, MacMurray Ranch, Sonoma
$48
Pinot Noir, Mossback, Sonoma
$56
Pinot Noiwr, Kihg CEstate, Ov‘egon
$69
Merlot, Columbia Crest, Was[/\inngon
$34
Merlot, Rutherford Hill, Napa Valley
$58
Merlot, Coppola “Diamond Series”, California
$49
Rioja, Vina Salceda Crianza, Spain
$39
Chianti Classico, “Riserve Ducale” Ruﬁiho, J’raly
$55
Shiraz, Jacobs Creek Reserve, Australia
$36
Syrah, Waterbook, Columbia Valley
$58
Zinfandel, Michael David 7 Deadly Zins, Lodi
$48
Cabernet Sauvignon, Estancia, Paso Robles
$38
Cabernet Sauvignon, Mount Veeder Winery, Napa Valley
$85





