
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

Enhancements:
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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peach bOurbOn glazed

pOrk lOIn

Hand-cut boneless pork loin topped
with a delicious peach bourbon glaze.
Suggested Wine: Château La 

Coudraie Bordeaux

6 Oz. TOp sIrlOIn sTeak

USDA choice top sirloin steak cooked
to perfection and topped with bleu
cheese crumbles.
Suggested Wine: Brady Petite Syrah

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

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

cranberry-apple

chuTney chIcken

A perfectly grilled chicken breast
topped with a seasonal decadent
cranberry-apple chutney.
Suggested Wine: Marine Dubard

Sauvignon Blanc

hOney glazed TIlapIa

WITh Orange and gInger

Tilapia glazed in sweet honey and
topped with a zesty orange and 
ginger sauce.
Suggested Wine: Ferrandiere Rosé

brandy cream sauce pasTa

Al dente pasta with roasted red 
peppers, broccoli, caramelized
onions and grape tomatoes served
in a rich brandy cream sauce and
topped with your choice of grilled
chicken or crispy chicken tenders.
(Two sides not included)
Suggested Wine: Pinot Project 

Pinot Noir 

dOn’T fOrgeT yOur
punch card!

Z
Welcome to 

The Inn’s Dinner
Club Series

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

M e n u


