VG vegetarian / GF gluten-free / Vvegan / DF dairy-free / Nnew / S seasonal

LUNCH

SALADS
BASIL MINTCHOP . .............. 10

with chicken salad 14 / roasted chicken 16 / salmon 18
fresh basil and mint mixed with shredded romaine, diced
cucumbers, gruyére cheese and your choice of dressing. GF VG

BARBECUED CHICKEN . ... .. 12
herb-roasted chicken, hurricane lettuce, black beans,
roasted sweet corn, tomatoes, monterey jack, buttermilk
ranch dressing, and bbq sauce, with fried corn tortilla strips.

. . half 8

ELLIEESCOBB. .. ............... 12.5

with roasted chicken 18.5 / salmon 20.5

red buttercrunch lettuce, applewood honey bacon,
grape tomatoes, hard-boiled egg, blue cheese
crumbles, avocado and blue cheese dressing. GF

COUNTRY CAESAR. . . . . .. .. oo 8

with roasted chicken 14 / salmon 16
kale, local hurricane lettuce, shaved parmesan and
cornbread croltons with caesar dressing.

BUFFALO CHICKEN
with fried chicken 14

herb-roasted chicken tossed in frank’s hot sauce,
served over romaine with grape tomatoes, bacon,
blue cheese crumbles, cucumbers and ranch dressing.

HURRICANE GARDEN . . . ... ... .... 10

with chicken salad 14 / roasted chicken 16 / salmon 18
local hurricane and red oak leaf lettuce, grape tomatoes, carrots,
cucumber, monterey jack, green goddess dressing. GF VG

DRESSINGS

blue cheese ~ buttermilk ranch ~ honey mustard ~ balsamic
chardonnay vinaigrette ~ caesar ~ green goddess

SANDWICHES
CORGICLUB. .. ................ 15.5

all-natural roasted ham and turkey, bacon, tomato,
lettuce, on toasted brioche with duke’s mayo,
served with kettle chips.

eban gluten-free bread available

CLASSICBLT ... .... ... ... 13.5
applewood bacon, lettuce, tomato and duke’s mayo.
your choice of bread, served with kettle chips.

CLASSIC REUBEN. . ... ... ........ 13
shaved corned beef, sauerkraut, swiss cheese and

thousand island dressing on marbled rye, served

with kettle chips.

OPEN-FACED MUSHROOM MELT ... .. 10
roasted button mushrooms, parmesan, mozzarella

and oregano broiled on multi-grain bread. served

with cole slaw. VG s

MILLS PARK BURGER . . . . .. ... ... 12.5
with bacon 15

our classic cheeseburger — an 8 oz. handmade,

pan-seared patty with lettuce, tomato, cheddar cheese

on a kaiser roll, served with kettle chips and pickle.

GRILLED HAM & CHEESE . ... ... ... 12
all-natural roasted ham and cheddar cheese between
slices of brioche, served with kettle chips and pickle.

CHICKEN SALAD CROISSANT. .. .. ... 11
shredded chicken, duke’s mayo, celery, red grapes, pecans
on a fresh multi-grain croissant, served with kettle chips.

We proudly partner with
Peifer Orchards — Yellow Springs, OH ¢ Rue Farms — Springfield, OH
Chestnut Farms — Kidron, OH ¢ Great Lakes Growers — Middlefield, OH
Anson Mills — Columbia, SC ¢ Richards Maple Syrup — Chardon, OH
Morning Sun Organic Farm — West Alexandria, OH

Ellie’sg

SPECIALTIES

HOT BROWN 16
roasted turkey on toasted brioche, bacon,
sliced tomatoes and covered in mornay sauce then
broiled with gruyere. served with fresh seasonal fruit.

SHRIMP & GRITS 16
south carolina anson mills grits slow simmered and
topped with tiger shrimp, tasso ham gravy, cheese,
pimentos and bacon crumbles.

SWEET POTATO BOWL 10
herb-roasted sweet potatoes, diced avocado, cherry
tomatoes, pickled red onions, egg cooked to order. GF N

CHICKEN & WAFFLE 15
our new take on fried chicken, brined overnight and
battered to order, served on a sweet belgian waffle with
ellie’s potatoes, bourbon molasses, and honey butter.

HOPPIN’ JOHN 10
sea island red peas and carolina gold rice slow
cooked in a hearty vegetable stock and tossed with
carrots and celery. topped with green onions and a
savory sea island sauce. VG GF V DF

STEAK & EGGS 18
6 oz. sirloin grilled with garlic herb butter and served
with our signature steak sauce, eggs to order
and ellie's potatoes. GF

SOUTHERN STYLE PULLED PORK 15
slow roasted pork served over cornbread with
collard greens and cole slaw, with your choice of
carolina or traditional bbg sauce.

SALMON CAKES 15
two pan-seared cakes in our bistro sauce served
with ellie’s potatoes. N

SOUPS ............

tomato basil ~ soup of the day

4 cup / 6 bowl

SIDES

fresh seasonal fruit ~ kettle chips ~ collard greens ~ cole slaw ~
grits ~ roasted sweet potatoes ~ croissant (butter or multi-grain)

DRINKS

brewed deeper roots coffee 3 regular or decaf

organic rishi hot tea 3 ask your server for our seasonal selection
iced flavored organic rishi tea 3

juice 3

orange, apple, pineapple, cranberry, tomato, grape, grapefruit, apple cider

sweet or unsweetened tea 2

lemonade 2

Young Diners
menu available upon
request for guests aged
10 and under.

arnold palmer 2
milk 2

hot chocolate 3
soft drinks 2 coke, diet coke, sprite, root beer

fresh smoothie see other side for details

consuming raw or undercooked meat, poultry, seafood, shellfish, eggs
or unpasteurized milk may increase your risk of food-borne illness

please make your server aware of any food allergies

split entrées will incur a $3 split charge. parties of six or more will have a 20% gratuity added to the check.

Breakfast 7-11am « Lunch 11am-2pm

Bar Menu Wed.-Sat. 2-5pm

Dinner Wed.-Sat. 5-9pm « Sunday Brunch 7am-2pm



