T' THE
Vl"’% COCKTAILE%BAR

D I N N E R

Truffle Fries 11 Truffle butter, herbs, Parmesan, roasted garlic qioli (GF/VG/VA)

Dill Whipped Feta 15 Dill, garlic oil, Parmesan, cucumber, tomatoes, red onions, foasted naan (VG/GFA)
Harvest Vegetables 14 Brussels sprouts, roasted squash, parsnips, shallots, goat cheese,

toasted pecans, dried cranberries (GF/VG/VA)

Poke Nachos 17 Wonton chips, chili-lime cream cheese, spicy peanut sauce, avocado, Sriracha,
poke (sushi grade tfuna), yum yum, spiced almonds, sesame seeds, green onions *

Vegan Buffalo Cauliflower 14 Battered & fried cauliflower, buffalo sauce, green onions,

vegan ranch dressing (GF/V)

Maple Chipotle BBQ Boneless Wings 16

green onions, rapghdfeld & fried chicken breast, maple chipotle BBQ sauce, N
Ohio City Pasta Pierogies 16 Braised short rib, caramelized onions, goat cheese, roasted garlic aioli (VGA)

Truffle Mushroom 16 White sauce, provolone-mozzarella, roasted mushrooms & shallots, Parmesan,
truffle oil, parsley (GFA/VA/VG)

Chicken Bacon Avocado 17 White sauce, provolone-mozzarella, chicken breast, avocado,

bacon, chipotle aioli, green onions (GFA)

Apple Crisp 16 White sauce, provolone-mozzarella, prosciutto, sage, apples, blue cheese, honey,
toasted pecans (GFA)

Hot ltalian 17 Red sauce, provolone-mozzarella, capicola, pepperoni, ricotta, Parmesan,

hot honey, oregano (GFA)

Short Rib & Caramelized Onion 17 White sauce, provolone-mozzarella, caramelized onions, Parmesan,
goat cheese, balsamic (GFA/VGA/VA)

Fairmount Caprese 15 Sangria tomatoes, mozzarella pearls, baby arugula, lemon-basil vinaigrette,
balsamic, micro basil, Parmesan, toasted pine nuts (VG/GF)

Classic Caesar 15 Romaine, Caesar dressing, herbbed croutons, Parmesan, Pecorino Romano, panko,
olive oil (VG/GFA/VA)

Chopped Wedge 15 Chopped iceberg, ranch, blue cheese crumbles, bacon, red onions,

cherry tomatoes, watermelon radish, Parmesan (VGA/VA/GF)

Harvest Salad 16 Shaved Brussels sprouts, baby kale, apples, toasted pecans, squash, goat cheese,
bacon, dried cranberries, watermelon radish, maple-balsamic vinaigrette (VGA/VA/GF)

Classic Cheeseburger 18 Angus Reserve beef, lettuce, tomato, pickled red onions,

brioche bun (VA/VGA/GFA) *

Fairmount Burger 19 Angus Reserve beef, brie sauce, bacon-fig chutney, crispy onions, brioche bun (GFA) *
Maple Chipotle BBQ Fried Chicken Sandwich 17 Battered and fried chicken, maple chipotle BBQ sauce,
kimchi slaw, yum yum, brioche bun (GFA)

Grilled Chicken Sandwich 17 Grilled chicken breast, Dill Whipped Feta, cucumber, tomato, leftuce,

red onion, ciabatta (GFA)

Sticky Rice Bowl 18 Sushi rice, avocado-mango salsa, kimchi slaw, yum yum, edamame, charred corn
spiced sweet potatoes, sesame ginger, green onions (V/GF)

Spicy Peanut Noodle Bowl 22 Miracle Noodles, broccoli, cabbage, carrots, peppers, onions, zucchini,
snap peas, spicy peanut sauce, spiced almonds, kimchi slaw, cilantro, sesame seeds, green onions (V/GF)
Lobster Mac & Cheese 26 Penne pasta, lobster, sharp cheddar, Gruyére, Parmesan, panko,

green onions

Fish & Chips 23 Battered & fried cod, fries, tartar sauce

Salmon Piccata 30 Pan seared salmon, capers, herbed asparagus, roasted fomatoes,

white wine cream sauce, asiago mashed potatoes (GF)

Chimichurri Steak Frites 30 Grilled steak, chimichurri, truffle fries, roasted garlic aioli,

pickled red onions (GF) *

Short Rib & Risotto 30 Red wine braised short rib, mushroom risotto, Harvest Vegetables,

Parmesan, balsamic (GF)

)
'i'riple Layer Chocolate Cake 9 White chocolate, whipped cream, fresh berries (VG)
Créme Brilée 9 Whipped cream, fresh berries (VG/GF)

Pecan Tart 9 Whipped cream, vanilla ice cream (VG)
Fried Ice Cream 9 Caramel, flake salt (VG)



