
BRUNCH MENU

TODAY’S CHEF SPECIALS

An 18% service charge will be added to each check. 

EBER-LEA FARM BREAKFAST
Cheddar bisquits topped with sausage patties, mushrooms, onions hash browns, two eggs cooked to order, cheddar 

cheese and covered with sausage gravy   9.95

ITALIAN SAUSAGE AND GRAVY
Sweet Italian sausage mixed with country style gravy atop two cheddar bisquits. 

Served with a side of hash browns   8.95

THE CLASSIC BENEDICT   
Two poached eggs atop an English muffin with Canadian bacon and hollandaise sauce.  

Served with home fries   8.95 

TRIPLE STACK  
Three large pancakes with hot maple syrup; topped with strawberry or blueberry compote. 

Served with your choice of bacon, ham or sausage   8.95

FRENCH TOAST  
Our version of this all-time favorite. Sourdough bread grilled in a Grand Marnier batter 

with fresh bananas. Served with bacon, ham or sausage  8.95

CIMI’S WAFFLE   
House-made waffle topped with fresh fruit, whipped cream and hot maple syrup. 

Served with your choice of bacon, ham or sausage  8.95

MONTE CRISTO  
Ham, turkey, Swiss cheese and honey mustard egg battered and grilled on sourdough 

with powdered sugar and raspberry preserves.  Served with home fries   9.95

EGGS TO ORDER   
Two farm fresh eggs cooked to order. Served with bacon, ham or sausage, home fries and toast  7.95

SPANISH OMELETTE
Three eggs folded around Spanish tomato sauce with mushrooms, onions, green peppers, spicy sausage and cheddar 

cheese and served with hash browns   8.95

SAUSAGE PANINI 
Herbed ciabatta bread grilled panini style with sausage, egg, cheddar cheese, tomato and 

grilled onion.  8.95

TRADITIONAL BREAKFAST PIZZA
Sausage gravy, bacon, scrambled eggs, and cheddar cheese on pizza dough and baked in the oven  8.95

ITALIAN BREAKFAST PIZZA
Pizza sauce, pepperoni, mushroom, scrambled eggs and provolone cheese on pizza dough and 

baked in the oven  8.95

ON THE SIDE  

Sausage        
Bacon         

Grilled Ham           
Home Fries       
Fresh Fruit      

1.50

Oatmeal
Sticky Bun     

Granola                                  
 2.50

ESPRESSO  single  2   double  3        CAPPUCCINO  3     HOT TEA  2
                                         



SIGNATURE ENTREES
TWICE BAKED LASAGNA

Family recipe of ricotta, provolone cheese and meat sauce layered with pasta sheets, topped with Romano, then baked two times 
in our traditional sauce     half 9 / full 13

CHICKEN MARSALA
Breast of chicken pan seared in a cream marsala sauce with fresh mushrooms   Served with a side of spaghetti   half 11 / full 16 

7-LAYER MEATLOAF
Family recipe piled high with mashed potatoes, gravy and onion straws  14

FISH AND CHIPS
Cod fillets battered, fried and served with french fries    half 10 / full 13

PASTA, SEAFOOD, CHICKEN
BLACKENED CHICKEN FETTUCCINI

Blackened chicken breast over homemade fettuccini pasta al dente, tossed with alfredo sauce, mushrooms and broccoli  half 10 / full 15

PENNE AL FORNO
Penne pasta with Italian sausage and grilled chicken tossed in a mixture of red and alfredo sauces baked with melted Italian cheeses   

half 11 / full 16

SPAGHETTI AND MEATBALLS
Homemade spaghetti covered with house-made red sauce and two family recipe meatballs  half  9 / full  12

CHICKEN PARMAGIANO
Boneless chicken breast, herb breaded and sautéed, topped with our traditional red sauce, Romano and provolone cheeses 

and served with homemade spaghetti   16

BURGERS AND SANDWICHES
(All sandwiches served with one side dish)

PINNACLE CLUB
Triple Decker sandwich with roasted turkey, Virginia ham, bacon, Swiss and cheddar  Served with tomato and mayonnaise  10

TUNA MELT
Open faced tuna melt on rye bread, topped with tomato and covered with melted swiss cheese  8

 TURKEY BACON PANINI
Sliced turkey, cheddar cheese and bacon with honey mustard dressing  9

 CALL YOUR SHOT
8 ounce burger with your choice of toppings  9

GROVE CITY BURGER
An 8-oz patty covered with pepperjack cheese, ham, bacon and topped with a fried egg  9.50 

BISTRO SLIDERS
Four mini grilled burgers topped with cheese, onions and pickles and garnished with hand-cut fries  8 

SIDES  
Hand-Cut Sea Salt French Fries, House-Made Onion Rings, Mac and Three Cheese, Garlic Mashed Potatoes, Potato Pancakes, 

Green Bean Sauté, Creamed Spinach , Fresh Asparagus, Steamed Broccoli Carrots & Cauliflower, Fresh Fruit, Creamy Homemade Fettuccini, 
Homemade Spaghetti Red      2.50

Consuming raw or undercooked shellfish, seafood, meats, poultry or eggs may increase your risk of foodborne illnesses. Health department specifications prefer you order meat prepared 
medium well  or above.    Please let your server know of any food allergy concerns. 

SOUPS AND SALADS
FRENCH ONION                   LOBSTER BISQUE                    SOUP DU JOUR                  Cup 3 / Bowl 4

CIMI’S SIGNATURE SALAD 
Field greens, gorgonzola, strawberries, candied pecans and sweet and sour dressing  half 6 / full 11

COBB SALAD
Salad greens topped with crumbled blue cheese, hard boiled egg, tomato, black olives, char grilled chicken, avocado 

and bacon  Served with choice of dressing    half 8 / full 12

CHAR GRILLED SALMON
Fresh field greens with roma tomatoes, asparagus tips, feta cheese, crispy onions, balsamic dressing and 

topped with fresh char-grilled salmon  14

FROM THE OVEN
Enjoy one of our specialty items from our authentic, outdoor wood-fired oven or create your own

MARGARITA PIZZA
Brushed with infused olive oil, roma tomato, basil, fresh mozzarella and Italian spices  9

SPICY ITALIANO PIZZA
Pepperoni, Italian sausage, spicy cappicola ham, fresh mushrooms, red onions and pepper rings over smoked provolone

 and Romano cheese  12

BARBEQUE CHICKEN PIZZA
Grilled chicken, pineapple, bacon and caramelized onions over our own barbeque sauce, topped with a mix of provolone and 

sharp cheddar cheese  10

CALZONE  
Stuffed with ricotta and provolone cheeses, spinach, artichokes and sundried tomatoes  9

STROMBOLI  
Stuffed with cappicolla ham, pepperoni and provolone cheese.  Served with sauce for dipping  9 
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