
M e n u

Dinners are $15.75 per person, 

including a non-alcoholic 

beverage. Please note that wine 

is not included in the price of 

the entrée and prices do not

include gratuity and Ohio state

sales tax.

www.innatonu.com
419.772.2500

DINNER
C L U B
S E R I E S

Enhancements:
Petite Crab Cake $5.00
Shrimp Skewer $5.00

Portabella $4.00
4 oz. Flank Steak $6.00

Side Choices:
Vegetable of the Day

Broccoli
Corn O’Brien

Asparagus
Potato of the Day

Classic Macaroni and Cheese
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crab cake

A jumbo super lump house-made 
crab cake seared and served with 
a creamy remoulade sauce.
Suggested Wine: BackStory

Chardonnay

caprese chIcken

A perfectly grilled chicken breast
topped with melted fresh mozzarella
cheese, warm sautéed garlic tomatoes,
fresh basil and balsamic vinegar.
Suggested Wine: Danielle Ansee

Sauvignon Blanc

6 oz. top sIrLoIn steak

USDA choice top sirloin steak cooked
to perfection and topped with sautéed
onions and mushrooms.
Suggested Wine: Hayes Valley

Meritage Red

Our menu items contain food allergens such as dairy, egg, soy, wheat, peanuts, tree nuts, shellfish and fish. Please alert us of any food allergies. While we use reasonable efforts to
inform guests of ingredient/allergens in our foods, due to cross contact and other factors, we cannot guarantee that any food item will be free of a specific allergen.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

DINNER CLUB
EXCLUSIVE
DINE AND WINE 

FOR TWO

order two delicious entrées 
of your choice and enjoy 
chef’s choice of dessert

Pricing Options:
With bottle of selected 
house wine . . . $49.75

With two glasses of selected 
house wine . . . $39.75

Welcome to The Inn’s Dinner

Club Series open on Thursdays,

Fridays and Saturdays from

5:00p.m. to 7:00p.m. To plan 

perfectly for all group 

celebrations, please contact the

Sales Office at 419.772.4112.

the Inn entrées

All dinner features are served with your

choice of starter, fresh baked table bread

and choice of two sides (unless otherwise

noted).

starters:
Garden Salad
Caesar Salad
Fresh Fruit Cup

Soup Du Jour

decadent havartI

MacaronI and cheese

Al dente pasta with our decadent

Havarti creamy cheese sauce and

topped with your choice of spicy

honey-bacon glazed grilled chicken

or chicken tenders. 

(Two sides not included)
Suggested Wine: Ryan Patrick

Riesling

Lobster ravIoLI

Lobster ravioli with a creamy
parmesan-tomato sauce, fresh basil
and crushed red pepper.
Suggested Wine: Vigneti del Sole

Pinot Grigio

honey-garLIc pork LoIn

Hand-cut boneless pork chop baked
in an luscious honey-garlic sauce.
Suggested Wine: Pinot Project 

Pinot Noir

don’t forget your
punch card!


