
 

 
 
 

Luncheon Menu 
 

Lobster Gazpacho $9.00 
Fresh Tomato, Cucumber, Onions & Garlic are 
blended in this classic chilled soup with a hint 
of Lobster Essence and Lobster Salad Crostini 

 
Classic French Onion Soup Au Gratin    

Cup $5.00 / Bowl $7.00 
Bubbling from the Broiler with Gruyere and 

Parmesan Cheese 
 

Chintz Room Chicken Salad $10.00 
The Original from the Columbus Lazarus Café, 

Served with Fresh Fruit and a Croissant 
 

Fedora Chop Salad $9.00 
Chopped Lettuce, Cranberries, Blue Cheese, 

Bacon and Fried Onions  
and Sweet & Sour Vinaigrette 

With Grilled Chicken $13.00 
 

Tuna Salad Nicoise $15.00 
Seared Tuna presented with a Chilled Salad of 
Green Beans, Potato, Egg, Olive and Tomato 

 

Spicy Shrimp and Lobster Taco $13.00 
Served with Two Tomato Salsa 

 and Chipotle Sour Cream 
 

Caesar Salad $8.00 
Romaine Lettuce, Creamy Caesar Dressing, 

Parmesan Cheese & Croutons 
With Grilled Chicken $12.00 

 
 
 
 

Quiche Lorraine $10.00 

Classic Deep Dish Quiche with Gruyere, Bacon 

and Onion, Served with Fresh Fruit 
 

Pastrami & Corned Beef Reuben $10.00 

Shaved Corned Beef & Pastrami, Sauerkraut  

& Swiss Cheese Grilled on Rye,  

with Hand Cut Chips 
 

Smoked Turkey Club $10.00 

Smoked Turkey Breast, Swiss Cheese and 

Crisp Bacon on Toasted Italian Bread with 

Hand Cut Chips 
 

The Acorn Pub Burger $12.00 

Pat LaFrieda 8 oz. Prime Beef Patty Grilled to 

Order with Crisp Bacon and Smoked Cheddar 

Served Fully Garnished, with Hand Cut Chips 
 

White Bean and Portobello Burrito $9.00 

Creamy White Beans, Portobello Mushroom 

and Jack Cheese, Lettuce 

 and Two Tomato Salsa 
 

Croque Monsieur $10.00 

Classic French Grilled Sandwich of Shaved 

Ham, Gruyere and Béchamel Sauce, with 

Hand Cut Chips 
 
 
 

 
 
 
 
 
 
 
 
 

For parties of eight or more the check will include a 20% gratuity 
CONSUMER ADVISORY: Consuming meats, eggs, fish and shellfish which are not cooked to USDA recommended temperatures  

                                                                                                     can be potentially hazardous.                                                                                            JUNE 2010 

Desserts 
  

Julie’s Carrot Cake $8     White and Dark Chocolate Terrine $7 
Traditional Layer Cake, Cream Cheese Frosting  Fresh Berries and Raspberry Coulis 
 
Pistachio & Rose Crème Brulée $6    Key Lime and Raspberry Tartlet $7 
With Petite Cookies      Key Lime Tartlet with Fresh Raspberries 
 
Heartland Cheese Plate $12     Frozen Parfait $6 
Changing selection of Fine Ohio Hand-Crafted   Chef’s Choice – Ask for Today’s Selection 
Cheeses, Seasonal Fruits and Crisps  


