
SHRIMP COCKTAIL.............................................. $18
carmelized fennel, orange, cocktail sauce, lemon

SEARED SCALLOPS............................................... $18   
sweet potato, bacon, green apple chutney

LOBSTER ARANCINI............................................ $12
shallots, truffle oil, parmigiano reggiano

SHORT RIB RAVIOLI............................................ $12
wild mushroom, red wine

CRAB CAKE.............................................................. $16
citrus aioli, whole grain mustard sauce, micro greens

BAKED BRIE............................................................ $12
dukkah, macerated fall fruits, local honey, baguette

OYSTERS ROCKEFELLER................................. $12
spinach, onions, red pepper, bacon, mornay

GARLIC BAKED SHRIMP................................... $16
baked jumbo shrimp, black garlic, breadcrumb

Signature FRENCH ONION SOUP................ $8
caramelized onions, parmesan and gruyere croutè

CIN CITY HOUSE SALAD.................................... $7 
balsamic vinaigrette, romaine, tillamook cheddar, 
smoked bacon, green onion, red cabbage, 
red bell pepper

 SEASONAL SALAD................................................. $10
mesclun, goat cheese, spiced pecans, poached pear 

SOUP DU JOUR....................................................... $10  

BABY ICEBERG SALAD......................................... $10
smoked bacon, red onion, tomato, blue cheese, 
house made ranch

CIN CITY CAESAR SALAD............................. $10  
romaine, house caesar dressing, parmesan, croutons

Signature WEDGE CAESAR SALAD............ $16  
romaine hearts, grape tomatoes, crispy pancetta, 
shaved parmesan, brioche croutons, creamy caesar 
dressing

For Sharing

Soups & Salads

– Seasonal Additions

Chef’s Favorites
FAROE ISLAND SALMON.............................. $32  
beluga lentils, caulilini, mustard sauce

HAND BREADED FISH AND CHIPS.......... $25  
parmesan herb fries, preserved lemon tartar sauce, 
crispy slaw

AMISH CHICKEN.............................................. $25
fresh herbs, prosciutto, asparagus risotto

BUTTERNUT SQUASH RAVIOLI..................... $20  
brown butter, sage  

WALLEYE .................................................................. $30
mussels, shrimp, cioppino broth

GLAZED SHORT RIB............................................. $28
parsnip puree, roasted vegetables, natural jus

Add gerber chicken to any salad $4



*CIN CITY SIGNATURE BURGER........ $16   
pancetta, cheddar cheese, onion rings, 
chipotle mayo

*DRY AGED PATTY MELT.........................$15
aged cheddar, horseradish, caramelized onions

*BLACK & BLUE BURGER........................ $15  
blackening spices, melted blue cheese, 
caramelized onions

CHICKEN ABLT............................................ $16   
grilled or fried chicken breast, guacamole, 
applewood smoked bacon, gruyere

served with beer-battered fries, buttercrunch 
lettuce, heirloom tomato & house-made pickles

TOPPINGS  $2 each 

grilled onions  ∙ caramelized onions   
sauteèd mushrooms ∙  fried egg  
guacamole ∙ applewood bacon  

crumbled blue cheese ∙ american 
pepperjack ∙ swiss ∙ cheddar 

plus additional charge for each 
of the toppings listed below

Build your own 
Burger $12

Burgers & 
Sandwiches

*These items can be served raw or undercooked. Consuming raw or 
partially cooked food  increases the potential for foodborne illness.

While supplies last.

Steaks
steaks are served with salt crusted idaho 

potato with loaded compound butter, 
dressed watercress, onion straws

*8oz. BEEF TENDERLOIN FILET MIGNON...... $42

*12oz. BEEF TENDERLOIN FILET MIGNON.... $55   

*12oz. PRIME NEW YORK STRIP............................. $37

*16oz. ANGUS COWBOY RIBEYE........................... $48

*24oz. BONE-IN COWBOY RIBEYE........................ $60

*16oz PORK PORTERHOUSE................................... $32 

CARAMELIZED ONIONS  $4

BLUE CHEESE BUTTER  $3

ROASTED CREMINI 
MUSHROOMS   $4

GARLIC BUTTER  $3

OSCAR  $12

BEARNAISE SAUCE  $3

MVG STEAK SAUCE  $3

LOBSTER TAIL   MKT

BORDELAISE SAUCE  $3

CREAMY HORSERADISH  $3

Add Steak TOPPINGS

MAC AND CHEESE  $6

SIGNATURE LOBSTER 
MAC AND CHEESE  $14

CREAMED SPINACH $5

GRILLED ASPARAGUS $8

ROASTED BRUSSEL SPROUTS  $5

 SAUTEED CAULILINI  $6

FALL VEGETABLE MEDLEY  $6

Seasonal SIDES

– Seasonal Additions

AMERICAN WAGYU
featuring Sakura Farms Wagyu 

8oz Sakura Filet $75

14oz Sakura NY Strip $70

CHEF’S CORNER

MEET OUR CHEF

Clendon Springer
Originally from St. Lucia in the British West Indies, Clendon’s 

professional path began at a small seaside inn as a pastry cook and has 
continued at two four-star restaurants in Palm Beach then landing in 

the Miami Valley as Chef de Cuisine for The Metropolitan Club, 
Kenwood Country Club and Final Cut Steakhouse. 

He traces his love of cooking back to his childhood with memories of 
shopping at farmer’s markets with his mother and helping her tend to 

her small vegetable garden. Clendon believes that food should be 
served as simply as possible with the utmost respect for every ingredient. 





Strawberry Shortcake    $8
rosemary pan-seared, whipped cream

Crème Brulee  $9
bourbon vanilla bean custard, 

fresh berries, cookie  

White Chocolate Tiramisu  $8
chai tea latte emulsion, sugar dusted lady finger 

Dark Chocolate Mousse Parfait  $8
creamy chocolate, shaved chocolate curls

Hand-Spun Milk Shakes start with 
our Homemade Gelato  $7

chocolate · vanilla · cotton candy 


