Cimi’s Bistro
at Pinnacle

APPETIZERS

CALAMARI SHRIMP COCKTAIL
Flash fried then tossed with cherry peppers and Six shrimp in our house-made cocktail sauce 12
i t chili 9
spicy sweet chili sauce BAKED BRIE
COCONUT SHRIMP Brie cheese wheel served with fresh fruit and
Coconut breaded fresh gulf shrimp fried and served with crustini 9

pineapple mango salsa 8

PORT{'\BELLA FRIES Creamy blend of red, yellow and white onions with
Hand-cut, deep fried portabella mushrooms sun dried tomatoes and romano cheese. served with
with bistro sauce 8 grilled flat bread 8
JUMBO CRAB CAKE
Maryland style lump with basil ailoi and
balsamic drizzle 9

THREE ONION DIP

ITALIAN TWISTY ROLLS
Pizza dough stuffed with Italian meats and cheese,
brushed with garlic butter, baked and served with

SURF AND TURF marinara sauce for dipping 9
Blackened diver scallops served with our baby back ribs 9

SOUPS AND SALADS

LOBSTER BISQUE SOUP DU JOUR Cup 2.5/ Bowl 4
ONION SOUP CROCK 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

CAPRESE SALAD
Vine ripe beefsteak tomatoes with fresh mozzarella slices, mesculin mix and topped with balsamic reduction 8

ANTIPASTO SALAD
Romaine and iceburg topped with capicolla, provolone, hot pepper rings, cracked green olives, tomato, red onion, and
garbonzo beans and served with Italian dressing half 8 / full 11

SPINACH SALAD
Fresh field spinach with egg, crisp bacon bits and red onion and served with a raspberry vinaigrette half 7 / full 10

SPRING SALAD
Arugala with fresh peaches, toasted almonds, goat cheese and brown butter vinaigrette 10

BEEFSTEAK TOMATO SALAD
Thick sliced beefsteak tomatoes with red onion slices, maytag blue cheese and homemade Italian dressing 8
THE WEDGE
Heart of the lettuce with Maytag bleu cheese, tomato, bacon bits and choice of dressing 7
CAESAR

Crisp romaine tossed with croutons and Caesar dressing, topped with parmesan cheese
Anchovies upon request half 5/ full 9

Add a house, Caesar or signature salad to any entree or sandwich for 3 dollars
Salmon, chicken, tuna, shrimp or scallops may be added to any salad for 5 dollars

FROM THE OVEN

Enjoy one of our specialty items from our authentic, outdoor wood-fired oven
BUILD YOUR OWN PIZZA
Use any of these topping to create your own pizza 9
TOPPINGS
pepperoni, capicolla, spicy Italian sausage, grilled chicken, black olives, banana peppers, anchovies, roma tomatoes, bacon, red onion,
mushrooms, green peppers, artichokes, provolone cheese, fresh mozzarella and fontina cheese

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

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 orabove. Please let your server know of any food allergy concerns.

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



SIGNATURE ENTREES

FILET MIGNON
8 oz Filet mignon grilled to perfection with garlic mashed potatoes and choice of vegetable 28

WOOD FIRED LONDON BROIL
Coated with our own special rub and cooked in our wood fired oven and served with garlic mashed potatoes and broccoli, carrots and
cauliflower 17

BISTRO SALMON
Fresh Atlantic salmon with seared scallops and shrimp in a white wine lemon buerre blanc with spinach and canelini beans 23

BLACKENED RED SNAPPER
Fresh red snapper spiced and blackened and served with jalapeno mashed potatoes and green bean sauté 17

SEAFOOD PASTA
Shrimp, scallops and lobster with sundried tomatoes and artichoke hearts on angel hair in a white wine sauce half 13/ full 19

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

FUSILLI CARBONARA
Fusilli pasta tossed with pancetta bacon, sautéed in white wine with onions and sweet peas in a romano cream sauce with fresh parsley and
sun dried tomatoes and topped with asiago cheese half 12 /full 16

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

ENTREES

TERIYAKI GLAZED ATLANTIC SALMON
Fresh Atlantic salmon basted in teriyaki with saffron basmati rice an fresh asparagus 16

WHOLE WHEAT LINGUINI WITH CLAM SAUCE
Fresh atlantic clams in a rich sauce over whole wheat linguini half 12/ full 16

CRAB STUFFED FLOUNDER
Fresh flounder stuffed with crab meat, drizzled with velaute sauce and served with fettuccini alfredo and asparagus 17

TUNA PUTANESCA
Ahi tuna steak, char-grilled on a bed of fresh spinach, roma tomatoes, red onion, kalamata olives and garlic, tossed in
extra virgin olive oil and served with saffron basmati rice 17

GRILLED PORK CHOPS
Two bone in chops with pan seared cinnamon apples, whipped sweet potatoes and green beans 16

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

HALF CHICKEN WITH HONEY BOURBON BBQ SAUCE
Half bone in chicken glazed with sauce and served with fries and slaw 14

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

BBQ RIBS
A full rack of BBQ baby back ribs with fries and slaw
Yarack 12 full rack 18 ribs and chicken 18

BURGERS AND SANDWICHES

(All sandwiches served with one side dish)

HOT SICILIAN

Hard salami, capicolla, proscuitto, provolone, banana peppers, red onion and tomato with Italian dressing
served on a toasted baguette 10

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

FISH SANDWICH
Breaded cod fried to perfection served with tartar sauce 9

LOBSTER SALAD SANDWICH
Fresh Maine lobster mixed with a variety of seasonings and served on whole wheat with lettuce and tomato 10

TUNA MELT
Open faced tuna melt on an english muffin, topped with tomato and covered with melted swiss cheese 8

CALLYOUR SHOT
8 ounce burger with your choice of toppings 9

GROVE CITY BURGER
An 8-0z 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

Hand-Cut Sea Salt French Fries, House-Made Onion Rings, Garlic Mashed Potatoes, Jalapeno Mashed Potatoes, Whipped Sweet Potatoes,
Saffron Basmati Rice, Homemade Spaghetti Red, Green Bean Sauté, Fresh Asparagus, Steamed Broccoli Carrots & Cauliflower,
Sautéed Spinach and Mushrooms, Pasta Salad, Asian Slaw, Fresh Fruit 2.75





