PIEROGI MOUNTAIN

All Pierogi $2 ($1.50 on Tuesdays)
All pierogi come topped with sour cream (please specify dairy or vegan)

and a side of caramelized onions

Potato Cheddar
Can’t mess with a classic! Our most popular pierogi!

Havarti, Dill & Lemon
Buttery havarti whipped together with fresh dill, lemon juice, zest & potato.
Bright & summery in a yellow dough studded with dill

Sun-Dried Tomato & Provolone
Sun-dried tomato with sharp provolone and a hint of sherry

Truffled Potato Parmesan
Like some fancy fries at one of those classy places the movie stars eat at

Pumpkin Cheesecake
A blend of pumpkin puree, cream cheese, vanilla, and pumpkin spice. Deep
fried and dusted with powdered sugar!

Potato, Sauerkraut & Mushroom ©
Seared white button and Polish borowik mushrooms, sauerkraut, Russet
potatoes, onion & garlic. Our most popular vegan pierogi!

Tomato, Balsamic & Basil ©
Classic Northern Italian flavors in a pierogi! Rounded out with onion, garlic &
olive oil in a tomato-red dough spiked with dried basil

Sweet Corn, Poblano & Tajin @
Corn puree, sauteed mild poblano peppers, and a kick of chili and lime Tajin
seasoning

Tomatillo Chili Verde ©
Crushed tomatillos, jalapenos, cilantro, garlic, cumin & lime stuffed into
green-tinted dough. A throwback to the Salsa Verde we used to make at Cafe
Bourbon Street for Taco Nights!

Aloo Vindaloo &
Inspired by the fiery and aromatic Indian curry! Potatoes, cilantro, vinegar
and vindaloo curry blend from our friends at North Market Spice Co. Dough
seasoned with coriander



STARTERS

Cauliflower Bites ©

Tender breaded florets, deep-fried & tossed
in buffalo or chipotle BBQ sauce. Served
with celery & House Ranch 7.50

limited fvailability

Side Salad ®

Fresh greens, carrots, marinated cucumber,
tomato & crispy shallots. Choice of House
Ranch, Red Wine Shallot Vinaigrette or
Creamy Horseradish dressing 4.50

French Fries ©
Tossed in our smoky & salty house seasoning.
Served with a side of ketchup 3.50/5.50

Sauerkraut Balls (3) @

Sauerkraut, apple puree, white wine and spices
breaded and deep-fried to a golden brown.
Served with Creamy Horseradish 4.50

Sausage Balls (3)
Pork sausage & cheddar cheese biscuit ball.
Served with Creamy Horseradish 4.50

Potato Latkes (2) ©®
Fried shredded potato & chive pancakes.
Served with sour cream & applesauce 5

MAINS

Chicken Paprikash - traditional Hungarian
chicken stew with vegetables and paprika over
egg dough dumplings 7.5

Mushroom Stroganoff @ - minced shiitake
mushrooms & onions in a rich gravy over
kopytka noodles 7.5

Haluski @ - buttery braised cabbage, onions,
carrot & radish over kopytka noodles 6
Add pork or vegan kielbasa 3

Vegan Mac & Cheese O - penne tossed in our
creamy vegan cheese sauce. Topped with vegan
kielbasa, diced tomatoes, green onions &
toasted panko breadcrumbs 8.5

Hungarian Poutine & - French fries
smothered in your choice of gravy, topped
with shredded cheddar cheese

Chicken Paprikash/Mushroom Stroganoff
7.50/9.50
Cider Braised Pot Roast  9.50/11.50

Cider Pot Roast - pasture raised Ohio beef
slow-cooked in apple cider & stock, served over
egg noodles with a side of haluski 12

HOUSEMADE SAUSAGE

Served with grilled sauerkraut and a side of
mustard 6.50

Smoked Pork Kielbasa (Pork)
Smoked Beer Cheese (Pork)
@ Kielbasa (Seitan)

SANDWICHES

Sausage Sandwich ©

Your choice of our housemade sausages, served
with sauerkraut, caramelized onions, tomato &
mustard on a toasted Auddino’s roll 8.75

Beef Schnitzel Sandwich

A breaded and fried seasoned beef cutlet with
sauerkraut, fresh tomato & lemon mayo on a
toasted Auddino’s roll  8.75

Seitan Schnitzel Sandwich &
A breaded and fried tofu-infused seitan cutlet with

sauerkraut, fresh tomato & lemon mayo on a
toasted Auddino’s roll 8.75

ADD A SIDE OF FRIES OR SIDE SALAD TO ANY
SANDWICH FOR $2.50

EXTRAS @

Sour Cream (dairy or vegan) / Caramelized Onions / House
Ranch / Red Wine Shallot Vinaigrette / Creamy Horseradish /
Lemon Mayo .50

House Hot Sauce .75
(Hot Hungarian & Serrano peppers, dill, aromatics)

House Pickles / Vegan Cheese Sauce 1

SWEETS &

Lemon Cake
Fiona’s famous lemon cake! Served with strawberry
whipped cream & toasted crushed pistachios 5.50

Key Lime Cookies
Two soft key lime sugar cookies with a raspberry cream
cheese frosting 6

Chocolate Plumprint Cookies
Rich and decadent chocolate cookies topped with plum
preserves and dark chocolate drizzle. Two per order. 5

W items can be prepared vegan, just ask!

Gift cards, t-shirts & hoodies available

Check back often to see what we’ve been working on!




