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CREATIVE BRIEF

PROJECT 2: A ROLL OF THE DICE

As a designer, clients often provide a set of parameters to work within—these can 
lead to the most creative

results as you explore something outside of the expected application.

THE PROCESS

For this project, each student will roll a die for each of the 5 columns to determine 
your projects parameters.

Requirements:

1. You are required to utilize each of the 5 items you “rolled”

2. You may use paper but it is not as a substitute to any item

3. Size is up to you

4. Piece must be type dominant

5. Must contain some sort of imagery—photography, illustration etc.

6. Remember paper can be used to your benefit. 
 
 
 
 
 
 

My Project Parameters: 
 
Project: A Choice between: Resturant Menu, Corporate Event Invitation, Zine, A 		
	 Walking Map, or A Series of Brochures

Color(s): A Choice between: Grayscale, 1 Pms, 2 Pms, 3 Pms, or CMYK (full color)

Material: Acrylic/Plexiglass, Fabric, Metal, Organic Material, or Paper Only

Process: 3D Component, Die Cut, Experimental Fold, Unique Binding Technique, 		
	 or Reavel
 
Extras: A Choice between: Signage, Wearable, A Keepsake, Something Edible, or 		
	 A Largescale Application
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SUBJECT RESEARCH-CAP CITY FINE DINNING AND BAR

Menus:
Lunch Menu
Brunch Menu
Dinner Menu
Blue Plate Features
Dessert Menu
Children’s Menu
Cocktails, Wine & Beer
Soft Beverages
Special Menus

Brand Colors: 
Black 
White 
Red 
Blue-Green

Slogan:
Comfort Food Redefined Classic  
Comfort Food Made Modern



DESIGN RESEARCH
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two colors

black and white

3 ring binder wood and hinages

3 panelcheckered pattern1 ring bind

Sprial binding
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TYPOGRAPHY EXPLORATIONS

Helvetica Neue

AaBbCcDdEeFfGgHhIiJjKkLlMmNnOo 
PpQqRrSsTtUuVvWwXxYyZz 
1234567890&
 
 
 
 
 
Georgia

AaBbCcDdEeFfGgHhIiJjKkLlMmNnOo 
PpQqRrSsTtUuVvWwXxYyZz 
1234567890&

Magneto
AaBbCcDdEeFfGgHhIiJjKkLlMmN-
nOoPpQqRrSsTtUuVvWwXxYyZz 
1234567890&
50’s classic car chrome look (use only for categories)

Dreamboat
AaBbCcDdEeFfGgHhIiJjKkLlMmNnOo 
PpQqRrSsTtUuVvWwXxYyZz 
1234567890&

Roca
AaBbCcDdEeFfGgHhIiJjKkLlMmNnOo 
PpQqRrSsTtUuVvWwXxYyZz 
1234567890&
Easy to read (use for body text)

Pacifico
AaBbCcDdEeFfGgHhIiJjKkLlMmNnOo 
PpQqRrSsTtUuVvWwXxYyZz 
1234567890&
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COLOR REFERENCE

Palette 1

 
C	 :	 0
M	:	 0
Y	 :	 0
K	 :	 0

 
C	 :	 13
M	:	 100
Y	 :	 98
K	 :	 3

 
C	 :	 0
M	:	 0
Y	 :	 0
K	 :	 100

Their brand colors and simple color scheme

Palette 2

 
C	 :	 0
M	:	 0
Y	 :	 0
K	 :	 0

 
C	 :	 0
M	:	 0
Y	 :	 0
K	 :	 0

 
C	 :	 0
M	:	 0
Y	 :	 0
K	 :	 0

Retro 50’s diner atmosphere

Color Image Reference

Cap City Fine Diner

50’s Diner Color Scheme

 
C	 :	 0
M	:	 0
Y	 :	 0
K	 :	 0
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SKETCHES 
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MENU TYPE SAMPLES
 
BRUNCH COCKTAILS
Café Martini 10.99
Wheatly vodka, cold brew, hazelnut, chocolate, bitters

Blood Orange Bellini 9.49
Absolut Apeach, blood orange puree, fresh lime juice, Poema Cava

Mimosa 9.29
Cava sparkling wine, hand squeezed fresh orange juice

Chipotle Bloody Mary 10.49
Absolut Peppar vodka, spiced tomato juice, peppered rim

GREAT STARTERS
Blue Cheese Potato Chips 12.99
“a Cap City original,” blue cheese, chives and Alfredo sauce

Warm Pretzel & Cheese 12.49
 beer cheese fondue, honey mustard

Old Bay Shrimp Cocktail 15.99
with house made cocktail and louie sauces

Hot and Sour Calamari 15.99
crispy fried, tossed with red peppers, carrots, broccoli, scallions, and sesame seeds

Tamarind Glazed Chicken Wings 14.99
one pound, celery sticks, blue cheese

BRUNCH COCKTAILS
Café Martini 10.99
Wheatly vodka, cold brew, hazelnut, chocolate, bitters

Blood Orange Bellini 9.49
Absolut Apeach, blood orange puree, fresh lime juice, Poema Cava

Mimosa 9.29
Cava sparkling wine, hand squeezed fresh orange juice

Chipotle Bloody Mary 10.49
Absolut Peppar vodka, spiced tomato juice, peppered rim

GREAT STARTERS
Blue Cheese Potato Chips 12.99
“a Cap City original,” blue cheese, chives and Alfredo sauce

Warm Pretzel & Cheese 12.49
beer cheese fondue, honey mustard

Old Bay Shrimp Cocktail 15.99
with house made cocktail and louie sauces

Hot and Sour Calamari 15.99
crispy fried, tossed with red peppers, carrots, broccoli, scallions, and sesame seeds

Tamarind Glazed Chicken Wings 14.99
one pound, celery sticks, blue cheese

BRUNCH COCKTAILS

Café Martini 10.99
Wheatly vodka, cold brew, hazelnut, chocolate, bitters

Blood Orange Bellini 9.49
Absolut Apeach, blood orange puree, fresh lime juice, Poema Cava

Mimosa 9.29
Cava sparkling wine, hand squeezed fresh orange juice

Chipotle Bloody Mary 10.49
Absolut Peppar vodka, spiced tomato juice, peppered rim

GREAT STARTERS

Blue Cheese Potato Chips 12.99
“a Cap City original,” blue cheese, chives and Alfredo sauce

Warm Pretzel & Cheese 12.49
beer cheese fondue, honey mustard

Old Bay Shrimp Cocktail 15.99
with house made cocktail and louie sauces

Hot and Sour Calamari 15.99
crispy fried, tossed with red peppers, carrots, broccoli, scallions, and sesame seeds

Tamarind Glazed Chicken Wings 14.99
one pound, celery sticks, blue cheese

BRUNCH COCKTAILS
Café Martini 10.99
Wheatly vodka, cold brew, hazelnut, chocolate, bitters

Blood Orange Bellini 9.49
Absolut Apeach, blood orange puree, fresh lime juice, Poema Cava

Mimosa 9.29
Cava sparkling wine, hand squeezed fresh orange juice

Chipotle Bloody Mary 10.49
Absolut Peppar vodka, spiced tomato juice, peppered rim

GREAT STARTERS
Blue Cheese Potato Chips 12.99
“a Cap City original,” blue cheese, chives and Alfredo sauce

Warm Pretzel & Cheese 12.49
beer cheese fondue, honey mustard

Old Bay Shrimp Cocktail 15.99
with house made cocktail and louie sauces

Hot and Sour Calamari 15.99
crispy fried, tossed with red peppers, carrots, broccoli, scallions, and sesame seeds

Tamarind Glazed Chicken Wings 14.99
one pound, celery sticks, blue cheese



Logan Conrad       |      Menu       |      Typography IV       |       Spring 2025

MENU PAGES VERSION 1

Cover

GREA T STARTERS
Blue Cheese Potato Chips 12.99
“a Cap City original,” blue cheese, chives, and Alfredo sauce
Warm Pretzel & Cheese 12.49
beer cheese fondue, honey mustard
Old Bay Shrimp Cocktail 15.99
with housemade cocktail and louie sauces
Hot and Sour Calamari 15.99
crispy fried, tossed with red peppers, carrots, broccoli, scallions, 
and sesame seeds
Tamarind Glazed Chicken Wings 14.99
one pound, celery sticks, blue cheese

MADE FROM SCRA TCH BOWLS
Soup of the Day Cup $7.99 | Bowl $8.99

Roasted Creole Tomato Cup $7.99 | Bowl $8.99

LUNCH COMBOS
Soup and Salad 12.99
choose your diner salad and add a cup of soup
Cap City Trio 15.79
half of a house made chicken salad sandwich, your choice of a cup of soup 
and a diner salad
Diner Salads: Mixed Greens • Blue Cheese Salad • Lemon Caesar • Two Apple 
Spinach Salad • Wedge of Iceberg
Soups: Soup of the Day • Roasted Creole Tomato

FRESH SALADS
Mixed Greens 9.79
with grape tomatoes, carrots, red onion, garlic croutons and cheddar cheese 
tossed in our house vinaigrette
Wedge of Iceberg 9.79
crisp bacon, grape tomatoes, red onion and blue cheese dressing
Lemon Caesar 9.99
our classic caesar with parmesan cheese and garlic croutons.
Blue Cheese Salad 9.99
crisp greens tossed with blue cheese dressing, grape tomatoes, bacon, red 
onion, croutons and more blue cheese crumbles
Two Apple Spinach Salad 10.99
crisp bacon, cheddar cheese, candied pecans, red onion, grape tomatoes and 
sherry mustard vinaigrette
BBQ Chopped Salad 16.79
crisp tortillas, BBQ chicken, pepper jack cheese, tomatoes, corn, red onions 
and creamy cilantro ranch dressing
Chicken Milanese Caesar 16.99
crispy chicken served with our classic caesar, parmesan cheese and garlic 
croutons
Black and Blue Salmon Salad 19.49
blackened salmon, mixed greens tossed with blue cheese dressing, grape 
tomatoes, bacon, red onion, croutons and more blue cheese crumbles

FA VORITE LUNCH PLA TES
Cap City Diner Meatloaf 18.99
buttermilk-chive mashed potatoes, mushrooms, broccoli, chili onion rings 
and BBQ gravy
BBQ Pork Chop 18.99
cheddar chipotle mashed potatoes, bacon, succotash, BBQ sauce
Romano Crusted Chicken 17.99
crispy fried chicken, garlic buttered noodles, roasted tomato cream sauce
Balsamic Chicken 18.99
pan-seared chicken breast, chive mashed potatoes, sautéed spinach, roasted 
red peppers, 
caramelized mushrooms and onions, lemon chicken jus

DINER SAN DWICH ES
served with choice of French fries, diner slaw, or fresh fruit
All American Cheeseburger 15.99
our old-fashioned griddled cheeseburger* with LTO, pickles, mayo on a sesame seed bun. 
Choice of cheddar, swiss, blue cheese or no cheese if you please
Triple Decker Grilled Cheese 14.49
4 cheese blend, oven roasted tomato, lettuce, crispy bacon, two fried eggs,* and dijonaise on 
Texas toast
Diner Meatloaf Melt 15.99
muenster cheese, lettuce, tomato, mayo, BBQ, and chili onion straws on Texas toast
Deluxe Buffalo Chicken Sandwich 15.79
crispy fried chicken, blue cheese crumbles, muenster cheese, and celery salad on a toasted 
sesame seed bun
Philly Cheese Steak 15.99
shaved prime rib, melted mozzarella and provolone, sautéed mushrooms, onions, red and 
green bell peppers on a fresh hoagie
Fried Fish Sandwich 15.99
beer battered fish, cheddar, pickle, LTO with a sweet pickle tartar 
California Club 15.99
turkey, honey ham, and bacon on whole grain bread with lettuce, tomato, mayo, guacamole, 
and cheddar cheese

FAMOUS LARGE PLA TES
Spicy Shrimp Pasta 21.99
chorizo, twisted noodles, caramelized onion, spinach, red pepper cream sauce
Crispy Fish and Chips 22.99
beer battered fish served with diner slaw, sweet pickle remoulade, French fries
Ponzu Glazed Salmon 28.99
sticky rice, stir-fried vegetables, pineapple ginger sauce
City Kabobs* 28.99
Beef Tenderloin, peppers, onions, mushrooms, chimichurri, rice pilaf
Hold the Beef, make it Veggie $18.99

Lunch Menu
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MENU PAGES VERSION 1

Brunch Cocktails
Cafe Martini 10.99

Wheatly vodka, cold brew, hazelnut, chocolate, bitters
Blood Orange Bellini 9.49

Absolut Apeach, blood orange puree, fresh lime juice, poema Cava
Mimosa 9.29

Cava sparkling wine, hand squeezed fresh orange juice
Chipotle Bloody Mary 10.49

Absolut Peppar vodka, spiced tomato juicem peppered rim

Great Starters
Blue Cheese Potato Chips 12.99

“a Cap City original,” blue cheese, chives and Alfredo sauce
Warm Pretzel & Cheese 12.49

beer cheese fondue, honey mustard
Old Bay Shrimp Cocktail 15.99

with house made cocktail and louie sauces
Hot and Sour Calamari 15.99

crispy fried, tossed with red peppers, carrots, broccoli, scallions,  
and sesame seeds
Tamarind Glazed Chicken Wings 14.99

one pound, celery sticks, blue cheese

MADE FROM SCRA TCH BOWLS
Soup of the day Cup $7.99 | Bowl $8.99

Roasted Creole Tomato Cup $7.99 | Bowl $8.99

BRUNCH COMBOS
Soup and Salad 12.99

choose your diner salad and add a cup of soup
Cap City Trio 15.79

half of a house made chicken salad sandwich, your choice of a cup 

of soup and a diner salad
Diner Salads
Mixed Greens • Blue Cheese Salad • Lemon Caesar • Two Apple Spinach  

Salad • Wedge of Iceberg
Soups
Soup of the Day • Roasted Creole Tomato

Brunch Menu
FRESH SALADS
Mixed Greens 9.79

with grape tomatoes, carrots, red onion, garlic croutons and cheddar 
cheese tossed in our house vinaigrette
Wedge of Iceberg 9.79

crisp bacon, grape tomatoes, red onion and blue cheese dressing 
Lemon Caesar 9.99

our classic caesar with parmesan cheese and garlic croutons
Blue Cheese Salad 9.99

crisp greens tossed with blue cheese dressing, grape tomatoes,  
bacon, red onion, croutons and more blue cheese crumbles
Two Apple Spinach Salad 10.99

crisp bacon, cheddar cheese, candied pecans, red onion, grape 
tomatoes and sherry mustard vinaigrette
BBQ Chopped Salad 16.79

crisp tortillas, BBQ chicken, pepper jack cheese, tomatoes, corn,  
red onions and creamy cilantro ranch dressing
Chicken Milanese Caesar 16.99

crispy chicken served with our classic caesar, parmesan cheese 
and garlic croutons
Black and Blue Salmon Salad 19.49

blackened salmon, mixed greens tossed with blue cheese dressing, 
grape tomatoes, bacon, red onion, croutons and more blue cheese crumbles

FA VORITE BRUNCH PLA TES
Blueberry Pancake Fritters 8.99

rolled in sugar with maple syrup
Eggs on Hash 13.99

two fried eggs on braised beef hash with poblano pepper, caramelized onion, 
and Vermont white cheddar
Bananas Foster French Toast 14.49

fresh sliced bananas, candied pecan streusel, whipped cream, bacon
Quiche 13.49

asiago, farm fresh eggs, spinach, served with fresh fruit and mixed greens, 
parmesan, balsamic vinaigrette
Smoked Salmon & Bagel 14.99

smoked salmon rillette, everything bagel, whipped cream cheese
Four Egg Omelet 13.79

rosemary ham, cheddar cheese, tomato, with breakfast potatoes and fresh fruit
Classic Eggs Benedict 14.99

poached eggs* over thick-cut Canadian bacon, toasted English muffin, scallion 
hollandaise, breakfast potatoes
Breakfast Burrito 14.49

flour tortilla filled with scrambled eggs, chorizo, poblano peppers and cheddar cheese. 
Topped with Ranchero sauce, cotija, and cilantro
Chicken & Biscuits 13.99

 fried chicken tenders, house-made sausage gravy, honey-drizzle
Add an egg* your way each 3.00

DINER SAN DWICH ES
served with choice of French fries, diner slaw, or fresh fruit
All American Cheeseburger 15.99

our old-fashioned griddled cheeseburger* with LTO, pickles, mayo on a sesame 
seed bun. Choice of cheddar, swiss, blue cheese or no cheese if you please
Triple Decker Grilled Cheese 14.49

4 cheese blend, oven roasted tomato, lettuce, crispy bacon, two fried eggs*, and 
dijonaise on Texas toast
Diner Meatloaf Melt 15.99

muenster cheese, lettuce, tomato, mayo, BBQ, and chili onion straws on Texas toast
Deluxe Buffalo Chicken Sandwich 15.79

crispy fried chicken, blue cheese crumbles, muenster cheese, and celery salad on a 
toasted sesame seed bun
Philly Cheese Steak 15.99

shaved prime rib, melted mozzarella and provolone, sautéed mushrooms, onions, 
red and green bell peppers on a fresh hoagie
Fried Fish Sandwich 15.99

beer battered fish, cheddar, pickle, LTO with a sweet pickle tartar 
California Club 15.99

turkey, honey ham, and bacon on whole grain bread with lettuce, 
tomato, mayo, guacamole, and cheddar cheese
FAMOUS LARGE PLA TES
Cap City Diner Meatloaf 18.99

buttermilk-chive mashed potatoes, mushrooms, broccoli, chili onion rings and BBQ 
gravy
BBQ Pork Chop 18.99

cheddar chipotle mashed potatoes, bacon, succotash, BBQ sauce
Balsamic Chicken 18.99

pan-seared chicken breast, chive mashed potatoes, sautéed spinach, roasted red 
peppers, caramelized mushrooms and onions, lemon chicken jus
Ponzu Glazed Salmon 28.99

sticky rice, stir-fried vegetables, pineapple ginger sauce
Crispy Fish and Chips 22.99

beer battered fish served with diner slaw,  sweet pickle remoulade, French fries
Romano Crusted Chicken 17.99

crispy fried chicken, garlic buttered noodles, roasted tomato cream sauce
Spicy Shrimp Pasta 21.99

chorizo, twisted noodles, caramelized onion, spinach, red pepper cream sauce
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MENU PAGES VERSION 1

GREA T STARTERS
Blue Cheese Potato Chips 12.99
“a Cap City original,” blue cheese, chives and Alfredo sauce
Warm Pretzel & Cheese 12.49
beer cheese fondue, honey mustard
Old Bay Shrimp Cocktail 15.99
with house made cocktail and louie sauces
Hot and Sour Calamari 15.99
crispy fried, tossed with red peppers, carrots, broccoli, scallions, and sesame seeds 
Tamarind Glazed Chicken Wings 14.99
one pound, celery sticks, blue cheese

MADE FROM SCRA TCH BOWLS
Soup of the Day Cup $7.99 |  Bowl $8.99
Roasted Creole Tomato Cup $7.99 |  Bowl $8.99

FRESH SALADS
Mixed Greens 9.79
with grape tomatoes, carrots, red onion, garlic croutons and cheddar cheese tossed 
in our house vinaigrette
Wedge of Iceberg 9.79
crisp bacon, grape tomatoes, red onion and blue cheese dressing
Lemon Caesar 9.99
our classic caesar with parmesan cheese and garlic croutons
Blue Cheese Salad 9.99
crisp greens tossed with blue cheese dressing, grape tomatoes, bacon, red onion, 
croutons and more blue cheese crumbles
Two Apple Spinach Salad 10.99
crisp bacon, cheddar cheese, candied pecans, red onion, grape tomatoes and sherry 
mustard vinaigrette
BBQ Chopped Salad 16.79
crisp tortillas, BBQ chicken, pepper jack cheese, tomatoes, corn, red onions and 
creamy cilantro ranch dressing
Chicken Milanese Caesar 16.99
crispy chicken served with our classic caesar, parmesan cheese and garlic croutons
Black and Blue Salmon Salad 19.49
blackened salmon, mixed greens tossed with blue cheese dressing, grape tomatoes, 
bacon, red onion, croutons and more blue cheese crumbles

Dinner Menu
FAMOUS LARGE PLA TES 
Cap City Diner Meatloaf 23.99

buttermilk-chive mashed potatoes, mushrooms, broccoli, chili onion rings and BBQ gravy
Spicy Shrimp Pasta 21.99

chorizo, twisted noodles, caramelized onion, spinach, red pepper cream sauce
Crispy Fish and Chips 22.99

beer battered fish served with diner slaw, sweet pickle remoulade, French fries
Balsamic Chicken 22.49

pan-seared chicken breast, chive mashed potatoes, sautéed spinach, roasted red peppers, cara-

melized mushrooms and onions, lemon chicken jus 
Ponzu Glazed Salmon 28.99

Sticky rice, stir-fried vegetables, pineapple ginger sauce
Romano Crusted Chicken 23.49

crispy fried chicken, garlic buttered noodles, roasted tomato cream sauce
BBQ Pork Chops 27.99

cheddar chipotle mashed potatoes, bacon, succotash, BBQ sauce
City Kabobs* 28.99

Beef Tenderloin, peppers, onions, mushrooms, chimichurri, rice pilaf

Hold the Beef, make it Veggie $18.99

DINER SAN DWICH ES
served with choice of French fries, diner slaw, or fresh fruit
All American Cheeseburger 15.99

our old-fashioned griddled cheeseburger* with LTO, pickles, mayo on a sesame seed bun. Choice 

of cheddar, swiss, blue cheese or no cheese if you please
Triple Decker Grilled Cheese 14.49

4 cheese blend, oven roasted tomato, lettuce, crispy bacon, two fried eggs,* and dijonaise on Texas 

toast
Diner Meatloaf Melt 15.99

muenster cheese, lettuce, tomato, mayo, BBQ, and chili onion straws on Texas toast
Deluxe Buffalo Chicken Sandwich 15.79

crispy fried chicken, blue cheese crumbles, muenster cheese, and celery salad on a toasted sesa-
me seed bun
Philly Cheese Steak 15.99

shaved prime rib, melted mozzarella and provolone, sautéed mushrooms, onions, red and green 
bell peppers on a fresh hoagie
Fried Fish Sandwich 15.99

beer battered fish, cheddar, pickle, LTO with a sweet pickle tartar 
California Club 15.99

turkey, honey ham, and bacon on whole grain bread with lettuce, tomato, mayo, guacamole, and 
cheddar cheese
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Special Menus
Blue Plate Features
Monday Southern Fried Chicken 22.99

Skillet beans, pecans, honey, buttermilk mashed potatoes, pan gravy
Tuesday Chicken Pot Pie 19.99

puff pastry, buttermilk-chive mashed potatoes, roasted chicken, mush-
rooms, caramelized onions, peas and carrots
Wednesday Liver and Onions 21.99

sautéed with bacon and caramelized onions served with broccoli, carrots, 
buttermilk chive mashed potatoes and balsamic veal jus
Thursday Flat Iron Pot Roast 21.99

pearl onions, carrots, brussels sprouts, cabbage horseradish potatoes 
smothered in mushroom gravy
Friday Cameron’s Walleye 31.99
cracker crusted Lake Erie Walleye, asparagus, crab, buttermilk chive 
mashed potatoes, sherry shallot cream
Saturday Crab Cakes 27.99

succotash, roasted tomatoes, green beans, bacon, lima beans, remoulade, 
and sweet corn cream
Sunday Beef Stroganoff 21.99

braised beef, forest mushrooms, caramelized onions, spinach, sour cream, 
fresh egg noodles, cracked pepper

Happy Hour Menu
Available in our bar only.
Monday – Friday | 4 – 6 PM

DRIN K SPECIALS
Handcrafted Cocktails 7
From our specialty list available below
Well Liquors 6

Add $1 for rocks and martini pours
Selected Wines by the Glass 6
Domestic Beers 4
Drafts 5

APPET IZERS
Blue Cheese Potato Chips 6
Warm Pretzel & Cheese 6
Hot and Sour Calamari 8
Tamarind Glazed Chicken Wings 8
Old Bay Shrimp Cocktail 8

HAN DCRA FTED COCKTA ILS
Margarita
El Jimador Tequila, fresh lime, Cointreau, Grand Marnier
Bourbon & Water
Old Forester Bourbon, grapefruit infusion, fresh lemon
614 Cosmo
Watershed vodka, house made cranberry cordial, orange
Strawberry Rhubarb Fizz
Watershed Four Peel gin, muddled strawberry, foam
Café Martini
Wheatley vodka, cold brew, hazelnut, chocolate, bitters
Manhattan
George Dickel Rye, tart cherry-infused sweet vermouth, Angostura
Rum Runner
Bacardi Superior Rum, fresh pineapple, orange and grenadine
Coconut Almond Milkshake
cocoa, vanilla, coconut, almond-infused vodka and ice cream

Gluten-Free Friendly Menu
GREA T STARTERS
Cheddar Covered Potato Chips 12.99

thick-cut potato chips with Alfredo sauce and chives
Old Bay Shrimp Cocktail 15.99

with house made cocktail and louie sauces 
Hot and Sour Calamari 15.99

tossed with red peppers, carrots, broccoli, scallions, and sesame seeds
Tamarind Glazed Chicken Wings 14.99
one pound, celery sticks, ranch

MADE FROM SCRA TCH
Soup of The Day, check availability with server,  Cup $7.99 | Bowl $8.99

FRESH SALADS
Mixed Greens 9.79
with grape tomatoes, carrots, red onion and cheddar cheese tossed in our house 
vinaigrette
Lemon Caesar 9.99

our classic caesar with parmesan cheese
Wedge of Iceberg 9.79

crisp bacon, grape tomatoes, red onion and choice of dressing
Two Apple Spinach Salad 10.99
crisp bacon, cheddar cheese, candied pecans, red onion, grape tomatoes and sherry 

mustard vinaigrette
BBQ Chopped Salad 17.79

crisp tortillas, BBQ chicken, pepper jack cheese, tomatoes, corn, red onions and 

creamy cilantro ranch dressing

Grilled Chicken Caesar 17.99

grilled chicken served with our classic caesar dressing, parmesan cheese

FAMOUS LARGE PLA TES
Crispy Fish and Chips 23.99

beer battered with Red Bridge Gluten Free Beer and served with diner slaw, sweet pickle 
remoulade, French fries
Pan Seared Salmon 29.99

Sticky rice, stir-fried vegetables, pineapple ginger sauce
BBQ Pork Chops 28.99

cheddar chipotle mashed potatoes, succotash, bacon, house BBQ
Balsamic Chicken 23.49

pan-seared chicken breast, chive mashed potatoes, sautéed spinach, roasted red peppers, 
caramelized mushrooms and onions
City Kabobs* 29.99

Beef Tenderloin, peppers, onions, mushrooms, chimichurri, rice pilaf
Hold the Beef, make it Veggie $19.99

DINER SAN DWICH ES
all sandwiches served with a gluten-free bun and includes your choice of French fries, 
diner slaw or fresh fruit
All American Cheeseburger 16.99

our old-fashioned griddled cheeseburger* with LTO, pickles, mayo. Choice of cheese or no 
cheese if you please
Philly Cheese Steak 16.99

shaved prime rib, melted mozzarella and provolone, sautéed mushrooms, onions, red and 
green bell peppers
Capper BLT 13.99

bacon, lettuce and fresh tomato on gluten-free bun with mayo
add salmon 17.49

WEEKEN D BRUNCH
Four Egg Omelet 14.79

rosemary ham, cheddar cheese, tomato, with breakfast potatoes and fresh fruit

DINER DESSERT
Feature Dessert 9.99

our baker’s gluten-free dessert of the day
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Children’s Menus

Children’s Gluten-Free Friendly Menu
Ages 12 and under. Includes choice of drink.
Please always tell your server you are ordering gluten-free friendly
Grilled PB&J
toasted with gluten-free bun and choice of side 7.99

Chicken Tenders
deep fried chicken tenders prepared with gluten-free flour with BBQ sauce 
for dipping and choice of side 8.99

Cheeseburger
grilled burger with cheddar cheese on a gluten-free bun and choice of side 
9.79

Grilled Cheese
Cheddar on a gluten-free bun with choice of side 10.99

Roasted Chicken Breast
with buttermilk-chive mashed potatoes and buttered carrots 10.79

Crispy Fish n’ Chips
gluten-free battered fish served with French fries and tartar sauce 9.99

Salads & Sides
Kid’s Salad or Caesar 2.99

Kid’s Sides 2.99

Buttermilk-Chive Mashed Potatoes | Fresh Fruit | French Fries | 
Applesauce | Buttered Carrots

Drinks & Desserts
Juice | Milk | Chocolate Milk 1.99

Hot Chocolate |  Soda 1.99

Chocolate Milkshake 3.79

Ice Cream Sundae
Johnson’s Triple Vanilla Bean ice cream, chocolate sauce 2.99

City Kids’ Menu
Ages 12 and under. Includes choice of drink. 
Grilled PB&J 6.99
with choice of side
Chicken Tenders 8.29
deep fried chicken tenders with BBQ sauce for dipping and choice of side
Cheeseburger 8.79

with a side
Mac ’N Cheese 7.79
just like Mom’s (maybe even better) with pigtail pasta and broccoli
Noodles 6.99
buttered noodles with a side of tomato sauce & cheese bread
Grilled Cheese & Tomato Soup 9.99
American on country white bread, served with cup of Creole tomato soup
Famous Meatloaf 9.49
with buttermilk chive mashed potatoes, mushrooms and broccoli
Roasted Chicken Breast 10.79

with buttermilk chive mashed potatoes & carrots
Crispy Fish’n Chips 8.99
battered fish served with French fries and tartar sauce 

Salads & Sides
Kid’s Salad or Caesar 2.99

Kid’s Sides 2.99

Green Beans | Broccoli | Coleslaw |  Fresh Fruit | French Fries | Applesauce | 
Buttermilk-Chive Mashed Potatoes | Buttered Carrots

DRIN KS & DESSERTS
Juice | Milk | Chocolate Milk 1.99

Hot Chocolate | Soda 1.99

Chocolate Milkshake 3.79

Oreo Snowball 2.99
A scoop of Johnson’s Triple Vanilla Bean ice cream rolled in Oreo crumbs with whipped 
cream and a cherry
Ice Cream Sundae 2.99
Johnson’s Triple Vanilla Bean ice cream, chocolate sauce, goldfish graham cookie
Complimentary baby food available.
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GREA T STARTERS
Blue Cheese Potato Chips 12.99
“a Cap City original,” blue cheese, chives, and Alfredo sauce
Warm Pretzel & Cheese 12.49

beer cheese fondue, honey mustard
Old Bay Shrimp Cocktail 15.99

with housemade cocktail and louie sauces
Hot and Sour Calamari 15.99
crispy fried, tossed with red peppers, carrots, broccoli,  
scallions, and sesame seeds
Tamarind Glazed Chicken Wings 14.99
one pound, celery sticks, blue cheese

MADE FROM SCRATCH BOWLS
Soup of the Day Cup $7.99 | Bowl $8.99

Roasted Creole Tomato Cup $7.99 | Bowl $8.99

LUNCH COMBOS
Soup and Salad 12.99

choose your diner salad and add a cup of soup
Cap City Trio 15.79

half of a house made chicken salad sandwich, your choice of 
a cup of soup 
and a diner salad
Diner Salads: Mixed Greens • Blue Cheese Salad • Lemon 
Caesar • Two Apple 
Spinach Salad • Wedge of Iceberg
Soups: Soup of the Day • Roasted Creole Tomato

Lunch Menu
FRESH SALADS
Mixed Greens 9.79
with grape tomatoes, carrots, red onion, garlic croutons and 
cheddar cheese tossed in our house vinaigrette
Wedge of Iceberg 9.79
crisp bacon, grape tomatoes, red onion and blue cheese 
dressing
Lemon Caesar 9.99
our classic caesar with parmesan cheese and garlic crou-
tons.
Blue Cheese Salad 9.99
crisp greens tossed with blue cheese dressing, grape 
tomatoes, bacon, red onion, croutons and more blue cheese 
crumbles
Two Apple Spinach Salad 10.99

crisp bacon, cheddar cheese, candied pecans, red onion, 
grape tomatoes and sherry mustard vinaigrette
BBQ Chopped Salad 16.79
crisp tortillas, BBQ chicken, pepper jack cheese, tomatoes, 
corn, red onions and creamy cilantro ranch dressing
Chicken Milanese Caesar 16.99
crispy chicken served with our classic caesar, parmesan 
cheese and garlic croutons
Black and Blue Salmon Salad 19.49
blackened salmon, mixed greens tossed with blue cheese 
dressing, grape tomatoes, bacon, red onion, croutons and 
more blue cheese crumbles

FA VORITE LUNCH PLA TES
Cap City Diner Meatloaf 18.99
buttermilk-chive mashed potatoes, mushrooms, broccoli, 
chili onion rings and BBQ gravy
BBQ Pork Chop 18.99

cheddar chipotle mashed potatoes, bacon, succotash, BBQ 
sauce
Romano Crusted Chicken 17.99

crispy fried chicken, garlic buttered noodles, roasted tomato 
cream sauce
Balsamic Chicken 18.99
pan-seared chicken breast, chive mashed potatoes, sautéed 
spinach, roasted red peppers, 
caramelized mushrooms and onions, lemon chicken jus

DINER SANDWICHES
served with choice of French fries, diner slaw, or fresh fruit
All American Cheeseburger 15.99
our old-fashioned griddled cheeseburger* with LTO, pickles, 
mayo on a sesame seed bun. Choice of cheddar, swiss, blue 
cheese or no cheese if you please
Triple Decker Grilled Cheese 14.49
4 cheese blend, oven roasted tomato, lettuce, crispy bacon, 
two fried eggs,* and dijonaise on Texas toast
Diner Meatloaf Melt 15.99
muenster cheese, lettuce, tomato, mayo, BBQ, and chili 
onion straws on Texas toast
Deluxe Buffalo Chicken Sandwich 15.79

crispy fried chicken, blue cheese crumbles, muenster 
cheese, and celery salad on a toasted sesame seed bun
Philly Cheese Steak 15.99
shaved prime rib, melted mozzarella and provolone, sautéed 
mushrooms, onions, red and green bell peppers on a fresh 
hoagie
Fried Fish Sandwich 15.99
beer battered fish, cheddar, pickle, LTO with a sweet pickle 
tartar 
California Club 15.99
turkey, honey ham, and bacon on whole grain bread with 
lettuce, tomato, mayo, guacamole, and cheddar cheese

FAMOUS LARGE PLA TES
Spicy Shrimp Pasta 21.99
chorizo, twisted noodles, caramelized onion, spinach, red 
pepper cream sauce
Crispy Fish and Chips 22.99
beer battered fish served with diner slaw, sweet pickle 
remoulade, French fries
Ponzu Glazed Salmon 28.99
sticky rice, stir-fried vegetables, pineapple ginger sauce
City Kabobs* 28.99
Beef Tenderloin, peppers, onions, mushrooms, chimichurri, 
rice pilaf
Hold the Beef, make it Veggie $18.99



Logan Conrad       |      Menu       |      Typography IV       |       Spring 2025

MENU PAGES VERSION 2

Brunch Cocktails
Cafe Martini 10.99

Wheatly vodka, cold brew, hazelnut, chocolate, bitters
Blood Orange Bellini 9.49

Absolut Apeach, blood orange puree, fresh lime juice, poema Cava
Mimosa 9.29

Cava sparkling wine, hand squeezed fresh orange juice
Chipotle Bloody Mary 10.49

Absolut Peppar vodka, spiced tomato juicem peppered rim

Great Starters
Blue Cheese Potato Chips 12.99

“a Cap City original,” blue cheese, chives and Alfredo sauce
Warm Pretzel & Cheese 12.49

beer cheese fondue, honey mustard
Old Bay Shrimp Cocktail 15.99

with house made cocktail and louie sauces
Hot and Sour Calamari 15.99

crispy fried, tossed with red peppers, carrots, broccoli, scallions,  
and sesame seeds
Tamarind Glazed Chicken Wings 14.99

one pound, celery sticks, blue cheese

MADE FROM SCRA TCH BOWLS
Soup of the day Cup $7.99 | Bowl $8.99

Roasted Creole Tomato Cup $7.99 | Bowl $8.99

BRUNCH COMBOS
Soup and Salad 12.99

choose your diner salad and add a cup of soup
Cap City Trio 15.79

half of a house made chicken salad sandwich, your choice of a cup 

of soup and a diner salad
Diner Salads
Mixed Greens • Blue Cheese Salad • Lemon Caesar • Two Apple Spinach  

Salad • Wedge of Iceberg
Soups
Soup of the Day • Roasted Creole Tomato

Brunch Menu
FRESH SALADS
Mixed Greens 9.79

with grape tomatoes, carrots, red onion, garlic croutons and cheddar 
cheese tossed in our house vinaigrette
Wedge of Iceberg 9.79

crisp bacon, grape tomatoes, red onion and blue cheese dressing 
Lemon Caesar 9.99

our classic caesar with parmesan cheese and garlic croutons
Blue Cheese Salad 9.99

crisp greens tossed with blue cheese dressing, grape tomatoes,  
bacon, red onion, croutons and more blue cheese crumbles
Two Apple Spinach Salad 10.99

crisp bacon, cheddar cheese, candied pecans, red onion, grape 
tomatoes and sherry mustard vinaigrette
BBQ Chopped Salad 16.79

crisp tortillas, BBQ chicken, pepper jack cheese, tomatoes, corn,  
red onions and creamy cilantro ranch dressing
Chicken Milanese Caesar 16.99

crispy chicken served with our classic caesar, parmesan cheese 
and garlic croutons
Black and Blue Salmon Salad 19.49

blackened salmon, mixed greens tossed with blue cheese dressing, 
grape tomatoes, bacon, red onion, croutons and more blue cheese crumbles

FA VORITE BRUNCH PLA TES
Blueberry Pancake Fritters 8.99

rolled in sugar with maple syrup
Eggs on Hash 13.99

two fried eggs on braised beef hash with poblano pepper, caramelized onion, 
and Vermont white cheddar
Bananas Foster French Toast 14.49

fresh sliced bananas, candied pecan streusel, whipped cream, bacon
Quiche 13.49

asiago, farm fresh eggs, spinach, served with fresh fruit and mixed greens, 
parmesan, balsamic vinaigrette
Smoked Salmon & Bagel 14.99

smoked salmon rillette, everything bagel, whipped cream cheese
Four Egg Omelet 13.79

rosemary ham, cheddar cheese, tomato, with breakfast potatoes and fresh fruit
Classic Eggs Benedict 14.99

poached eggs* over thick-cut Canadian bacon, toasted English muffin, scallion 
hollandaise, breakfast potatoes
Breakfast Burrito 14.49

flour tortilla filled with scrambled eggs, chorizo, poblano peppers and cheddar cheese. 
Topped with Ranchero sauce, cotija, and cilantro
Chicken & Biscuits 13.99

 fried chicken tenders, house-made sausage gravy, honey-drizzle
Add an egg* your way each 3.00

DINER SAN DWICH ES
served with choice of French fries, diner slaw, or fresh fruit
All American Cheeseburger 15.99

our old-fashioned griddled cheeseburger* with LTO, pickles, mayo on a sesame 
seed bun. Choice of cheddar, swiss, blue cheese or no cheese if you please
Triple Decker Grilled Cheese 14.49

4 cheese blend, oven roasted tomato, lettuce, crispy bacon, two fried eggs*, and 
dijonaise on Texas toast
Diner Meatloaf Melt 15.99

muenster cheese, lettuce, tomato, mayo, BBQ, and chili onion straws on Texas toast
Deluxe Buffalo Chicken Sandwich 15.79

crispy fried chicken, blue cheese crumbles, muenster cheese, and celery salad on a 
toasted sesame seed bun
Philly Cheese Steak 15.99

shaved prime rib, melted mozzarella and provolone, sautéed mushrooms, onions, 
red and green bell peppers on a fresh hoagie
Fried Fish Sandwich 15.99

beer battered fish, cheddar, pickle, LTO with a sweet pickle tartar 
California Club 15.99

turkey, honey ham, and bacon on whole grain bread with lettuce, 
tomato, mayo, guacamole, and cheddar cheese
FAMOUS LARGE PLA TES
Cap City Diner Meatloaf 18.99

buttermilk-chive mashed potatoes, mushrooms, broccoli, chili onion rings and BBQ 
gravy
BBQ Pork Chop 18.99

cheddar chipotle mashed potatoes, bacon, succotash, BBQ sauce
Balsamic Chicken 18.99

pan-seared chicken breast, chive mashed potatoes, sautéed spinach, roasted red 
peppers, caramelized mushrooms and onions, lemon chicken jus
Ponzu Glazed Salmon 28.99

sticky rice, stir-fried vegetables, pineapple ginger sauce
Crispy Fish and Chips 22.99

beer battered fish served with diner slaw,  sweet pickle remoulade, French fries
Romano Crusted Chicken 17.99

crispy fried chicken, garlic buttered noodles, roasted tomato cream sauce
Spicy Shrimp Pasta 21.99

chorizo, twisted noodles, caramelized onion, spinach, red pepper cream sauce
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GREA T STARTERS
Blue Cheese Potato Chips 12.99
“a Cap City original,” blue cheese, chives and Alfredo sauce
Warm Pretzel & Cheese 12.49
beer cheese fondue, honey mustard
Old Bay Shrimp Cocktail 15.99
with house made cocktail and louie sauces
Hot and Sour Calamari 15.99
crispy fried, tossed with red peppers, carrots, broccoli, scallions, and sesame seeds 
Tamarind Glazed Chicken Wings 14.99
one pound, celery sticks, blue cheese

MADE FROM SCRA TCH BOWLS
Soup of the Day Cup $7.99 |  Bowl $8.99
Roasted Creole Tomato Cup $7.99 |  Bowl $8.99

FRESH SALADS
Mixed Greens 9.79
with grape tomatoes, carrots, red onion, garlic croutons and cheddar cheese tossed 
in our house vinaigrette
Wedge of Iceberg 9.79
crisp bacon, grape tomatoes, red onion and blue cheese dressing
Lemon Caesar 9.99
our classic caesar with parmesan cheese and garlic croutons
Blue Cheese Salad 9.99
crisp greens tossed with blue cheese dressing, grape tomatoes, bacon, red onion, 
croutons and more blue cheese crumbles
Two Apple Spinach Salad 10.99
crisp bacon, cheddar cheese, candied pecans, red onion, grape tomatoes and sherry 
mustard vinaigrette
BBQ Chopped Salad 16.79
crisp tortillas, BBQ chicken, pepper jack cheese, tomatoes, corn, red onions and 
creamy cilantro ranch dressing
Chicken Milanese Caesar 16.99
crispy chicken served with our classic caesar, parmesan cheese and garlic croutons
Black and Blue Salmon Salad 19.49
blackened salmon, mixed greens tossed with blue cheese dressing, grape tomatoes, 
bacon, red onion, croutons and more blue cheese crumbles

Dinner Menu
FAMOUS LARGE PLA TES 
Cap City Diner Meatloaf 23.99

buttermilk-chive mashed potatoes, mushrooms, broccoli, chili onion rings and BBQ gravy
Spicy Shrimp Pasta 21.99
chorizo, twisted noodles, caramelized onion, spinach, red pepper cream sauce
Crispy Fish and Chips 22.99

beer battered fish served with diner slaw, sweet pickle remoulade, French fries
Balsamic Chicken 22.49

pan-seared chicken breast, chive mashed potatoes, sautéed spinach, roasted red peppers, caramelized mushrooms and onions, lemon chicken jus 
Ponzu Glazed Salmon 28.99

Sticky rice, stir-fried vegetables, pineapple ginger sauce
Romano Crusted Chicken 23.49

crispy fried chicken, garlic buttered noodles, roasted tomato cream sauce
BBQ Pork Chops 27.99

cheddar chipotle mashed potatoes, bacon, succotash, BBQ sauce
City Kabobs* 28.99
Beef Tenderloin, peppers, onions, mushrooms, chimichurri, rice pilaf

Hold the Beef, make it Veggie $18.99

DINER SAN DWICH ES
served with choice of French fries, diner slaw, or fresh fruit
All American Cheeseburger 15.99

our old-fashioned griddled cheeseburger* with LTO, pickles, mayo on a sesame seed bun. Choice of cheddar, swiss, blue cheese or no cheese if you please
Triple Decker Grilled Cheese 14.49

4 cheese blend, oven roasted tomato, lettuce, crispy bacon, two fried eggs,* and dijonaise on Texas toast
Diner Meatloaf Melt 15.99
muenster cheese, lettuce, tomato, mayo, BBQ, and chili onion straws on Texas toast
Deluxe Buffalo Chicken Sandwich 15.79
crispy fried chicken, blue cheese crumbles, muenster cheese, and celery salad on a toasted sesame seed bun
Philly Cheese Steak 15.99
shaved prime rib, melted mozzarella and provolone, sautéed mushrooms, onions, red and green bell peppers on a fresh hoagie
Fried Fish Sandwich 15.99
beer battered fish, cheddar, pickle, LTO with a sweet pickle tartar 
California Club 15.99
turkey, honey ham, and bacon on whole grain bread with lettuce, tomato, mayo, guacamole, and cheddar cheese
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Special Menus
Blue Plate Features
Monday Southern Fried Chicken 22.99
Skillet beans, pecans, honey, buttermilk mashed potatoes, pan gravy
Tuesday Chicken Pot Pie 19.99
puff pastry, buttermilk-chive mashed potatoes, roasted chicken, mush-
rooms, caramelized onions, peas and carrots
Wednesday Liver and Onions 21.99
sautéed with bacon and caramelized onions served with broccoli, carrots, 
buttermilk chive mashed potatoes and balsamic veal jus
Thursday Flat Iron Pot Roast 21.99
pearl onions, carrots, brussels sprouts, cabbage horseradish potatoes 
smothered in mushroom gravy
Friday Cameron’s Walleye 31.99
cracker crusted Lake Erie Walleye, asparagus, crab, buttermilk chive 
mashed potatoes, sherry shallot cream
Saturday Crab Cakes 27.99
succotash, roasted tomatoes, green beans, bacon, lima beans, remoulade, 
and sweet corn cream
Sunday Beef Stroganoff 21.99
braised beef, forest mushrooms, caramelized onions, spinach, sour cream, 
fresh egg noodles, cracked pepper

Happy Hour Menu
Available in our bar only.
Monday – Friday | 4 – 6 PM

DRIN K SPECIALS
Handcrafted Cocktails 7
From our specialty list available below
Well Liquors 6
Add $1 for rocks and martini pours
Selected Wines by the Glass 6
Domestic Beers 4
Drafts 5

APPET IZERS
Blue Cheese Potato Chips 6
Warm Pretzel & Cheese 6
Hot and Sour Calamari 8
Tamarind Glazed Chicken Wings 8

Old Bay Shrimp Cocktail 8

HAN DCRA FTED COCKTA ILS
Margarita
El Jimador Tequila, fresh lime, Cointreau, Grand Marnier
Bourbon & Water
Old Forester Bourbon, grapefruit infusion, fresh lemon

614 Cosmo
Watershed vodka, house made cranberry cordial, orange
Strawberry Rhubarb Fizz
Watershed Four Peel gin, muddled strawberry, foam
Café Martini
Wheatley vodka, cold brew, hazelnut, chocolate, bitters
Manhattan
George Dickel Rye, tart cherry-infused sweet vermouth, Angostura
Rum Runner
Bacardi Superior Rum, fresh pineapple, orange and grenadine
Coconut Almond Milkshake
cocoa, vanilla, coconut, almond-infused vodka and ice cream

Gluten-Free Friendly Menu
GREA T STARTERS
Cheddar Covered Potato Chips 12.99
thick-cut potato chips with Alfredo sauce and chives
Old Bay Shrimp Cocktail 15.99
with house made cocktail and louie sauces 
Hot and Sour Calamari 15.99
tossed with red peppers, carrots, broccoli, scallions, and sesame seeds
Tamarind Glazed Chicken Wings 14.99
one pound, celery sticks, ranch

MADE FROM SCRA TCH
Soup of The Day, check availability with server,  Cup $7.99 | Bowl $8.99

FRESH SALADS
Mixed Greens 9.79
with grape tomatoes, carrots, red onion and cheddar cheese tossed in our house 
vinaigrette
Lemon Caesar 9.99
our classic caesar with parmesan cheese
Wedge of Iceberg 9.79
crisp bacon, grape tomatoes, red onion and choice of dressing

Two Apple Spinach Salad 10.99
crisp bacon, cheddar cheese, candied pecans, red onion, grape tomatoes and sherry 

mustard vinaigrette
BBQ Chopped Salad 17.79
crisp tortillas, BBQ chicken, pepper jack cheese, tomatoes, corn, red onions and 

creamy cilantro ranch dressing
Grilled Chicken Caesar 17.99
grilled chicken served with our classic caesar dressing, parmesan cheese

FAMOUS LARGE PLA TES
Crispy Fish and Chips 23.99

beer battered with Red Bridge Gluten Free Beer and served with diner slaw, sweet pickle 
remoulade, French fries
Pan Seared Salmon 29.99
Sticky rice, stir-fried vegetables, pineapple ginger sauce
BBQ Pork Chops 28.99
cheddar chipotle mashed potatoes, succotash, bacon, house BBQ
Balsamic Chicken 23.49
pan-seared chicken breast, chive mashed potatoes, sautéed spinach, roasted red peppers, 
caramelized mushrooms and onions
City Kabobs* 29.99
Beef Tenderloin, peppers, onions, mushrooms, chimichurri, rice pilaf
Hold the Beef, make it Veggie $19.99

DINER SAN DWICH ES
all sandwiches served with a gluten-free bun and includes your choice of French fries, 
diner slaw or fresh fruit
All American Cheeseburger 16.99
our old-fashioned griddled cheeseburger* with LTO, pickles, mayo. Choice of cheese or no 
cheese if you please
Philly Cheese Steak 16.99
shaved prime rib, melted mozzarella and provolone, sautéed mushrooms, onions, red and 
green bell peppers
Capper BLT 13.99
bacon, lettuce and fresh tomato on gluten-free bun with mayo
add salmon 17.49

WEEKEN D BRUNCH
Four Egg Omelet 14.79
rosemary ham, cheddar cheese, tomato, with breakfast potatoes and fresh fruit

DINER DESSERT
Feature Dessert 9.99
our baker’s gluten-free dessert of the day
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Children’s Gluten-Free Friendly Menu
Ages 12 and under. Includes choice of drink.
Please always tell your server you are ordering gluten-free friendly
Grilled PB&J
toasted with gluten-free bun and choice of side 7.99

Chicken Tenders
deep fried chicken tenders prepared with gluten-free flour with BBQ sauce 
for dipping and choice of side 8.99

Cheeseburger
grilled burger with cheddar cheese on a gluten-free bun and choice of side 
9.79

Grilled Cheese
Cheddar on a gluten-free bun with choice of side 10.99

Roasted Chicken Breast
with buttermilk-chive mashed potatoes and buttered carrots 10.79

Crispy Fish n’ Chips
gluten-free battered fish served with French fries and tartar sauce 9.99

Salads & Sides
Kid’s Salad or Caesar 2.99

Kid’s Sides 2.99

Buttermilk-Chive Mashed Potatoes | Fresh Fruit | French Fries | 
Applesauce | Buttered Carrots

Drinks & Desserts
Juice | Milk | Chocolate Milk 1.99

Hot Chocolate |  Soda 1.99

Chocolate Milkshake 3.79

Ice Cream Sundae
Johnson’s Triple Vanilla Bean ice cream, chocolate sauce 2.99

City Kids’ Menu
Ages 12 and under. Includes choice of drink. 
Grilled PB&J 6.99

with choice of side
Chicken Tenders 8.29

deep fried chicken tenders with BBQ sauce for dipping and choice of side
Cheeseburger 8.79

with a side
Mac ’N Cheese 7.79

just like Mom’s (maybe even better) with pigtail pasta and broccoli
Noodles 6.99

buttered noodles with a side of tomato sauce & cheese bread
Grilled Cheese & Tomato Soup 9.99

American on country white bread, served with cup of Creole tomato soup
Famous Meatloaf 9.49

with buttermilk chive mashed potatoes, mushrooms and broccoli
Roasted Chicken Breast 10.79

with buttermilk chive mashed potatoes & carrots
Crispy Fish’n Chips 8.99

battered fish served with French fries and tartar sauce 

Salads & Sides
Kid’s Salad or Caesar 2.99

Kid’s Sides 2.99

Green Beans | Broccoli | Coleslaw |  Fresh Fruit | French Fries | Applesauce | 
Buttermilk-Chive Mashed Potatoes | Buttered Carrots

DRIN KS & DESSERTS
Juice | Milk | Chocolate Milk 1.99

Hot Chocolate | Soda 1.99

Chocolate Milkshake 3.79

Oreo Snowball 2.99

A scoop of Johnson’s Triple Vanilla Bean ice cream rolled in Oreo crumbs with whipped 
cream and a cherry
Ice Cream Sundae 2.99

Johnson’s Triple Vanilla Bean ice cream, chocolate sauce, goldfish graham cookie
Complimentary baby food available.
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Great Starters
Blue Cheese Potato Chips 12.99

“a Cap City original,” blue cheese, chives, and Alfredo 
sauce
Warm Pretzel & Cheese 12.49

beer cheese fondue, honey mustard
Old Bay Shrimp Cocktail 15.99

with housemade cocktail and louie sauces
Hot and Sour Calamari 15.99

crispy fried, tossed with red peppers, carrots, broccoli, 
scallions, 
and sesame seeds
Tamarind Glazed Chicken Wings 14.99

one pound, celery sticks, blue cheese

Made From Scratch Bowls
Soup of the Day Cup $7.99 | Bowl $8.99

Roasted Creole Tomato Cup $7.99 | Bowl $8.99

Lunch Combos
Soup and Salad 12.99

choose your diner salad and add
 a cup of soup
Cap City Trio 15.79

half of a house made chicken salad 
sandwich, your choice of a cup of soup 
and a diner salad
Diner Salads: Mixed Greens • Blue Cheese Salad • Lemon 
Caesar • Two Apple 
Spinach Salad • Wedge of Iceberg
Soups: Soup of the Day • Roasted Creole Tomato

Fresh Salads
Mixed Greens 9.79

with grape tomatoes, carrots, red onion,  
garlic croutons and cheddar cheese tossed  
in our house vinaigrette
Wedge of Iceberg 9.79

crisp bacon, grape tomatoes, red onion  
and blue cheese dressing
Lemon Caesar 9.99

our classic caesar with parmesan cheese  
and garlic croutons.
Blue Cheese Salad 9.99

crisp greens tossed with blue cheese  
dressing, grape tomatoes, bacon, red onion, 
 croutons and more blue cheese crumbles

Two Apple Spinach Salad 10.99

crisp bacon, cheddar cheese, candied pecans, red onion, 
grape tomatoes and sherry mustard vinaigrette
BBQ Chopped Salad 16.79

crisp tortillas, BBQ chicken, pepper jack cheese, toma-
toes, corn, red onions and creamy cilantro ranch dressing
Chicken Milanese Caesar 16.99

crispy chicken served with our classic caesar, parmesan 
cheese and garlic croutons
Black and Blue Salmon Salad 19.49

blackened salmon, mixed greens tossed with blue cheese 
dressing, grape tomatoes, bacon, red onion, croutons and 
more blue cheese crumbles

Favorite Lunch Plates
Cap City Diner Meatloaf 18.99

buttermilk-chive mashed potatoes, mushrooms, broccoli, 
chili onion rings and BBQ gravy
BBQ Pork Chop 18.99

cheddar chipotle mashed potatoes, bacon, succotash, 
BBQ sauce
Romano Crusted Chicken 17.99

crispy fried chicken, garlic buttered noodles, roasted 
tomato cream sauce
Balsamic Chicken 18.99

pan-seared chicken breast, chive mashed potatoes, 
sautéed spinach, roasted red peppers, 
caramelized mushrooms and onions, lemon chicken jus

Diner Sandwhiches
served with choice of French fries, diner slaw, or fresh 
fruit
All American Cheeseburger 15.99

our old-fashioned griddled cheeseburger* with LTO, 
pickles, mayo on a sesame seed bun. Choice of cheddar, 
swiss, blue cheese or no cheese if you please
Triple Decker Grilled Cheese 14.49

4 cheese blend, oven roasted tomato, lettuce, crispy 
bacon, two fried eggs,* and dijonaise on Texas toast
Diner Meatloaf Melt 15.99

muenster cheese, lettuce, tomato, mayo, BBQ, and chili 
onion straws on Texas toast
Deluxe Buffalo Chicken Sandwich 15.79

crispy fried chicken, blue cheese crumbles, muenster 
cheese, and celery salad on a toasted sesame seed bun

Philly Cheese Steak 15.99

shaved prime rib, melted mozzarella and provolone, 
sautéed mushrooms, onions, red and green bell peppers 
on a fresh hoagie
Fried Fish Sandwich 15.99

beer battered fish, cheddar, pickle, LTO with a sweet 
pickle tartar 
California Club 15.99

turkey, honey ham, and bacon on whole grain bread with 
lettuce, tomato, mayo, guacamole, and cheddar cheese

Famous large Plates
Spicy Shrimp Pasta 21.99

chorizo, twisted noodles, caramelized onion, spinach, red 
pepper cream sauce
Crispy Fish and Chips 22.99

beer battered fish served with diner slaw, sweet pickle 
remoulade, French fries
Ponzu Glazed Salmon 28.99

sticky rice, stir-fried vegetables, pineapple ginger sauce
City Kabobs* 28.99

Beef Tenderloin, peppers, onions, mushrooms, chimich-
urri, rice pilaf
Hold the Beef, make it Veggie $18.99

Brunch Cocktails
Cafe Martini 10.99

Wheatly vodka, cold brew, hazelnut, chocolate, bitters
Blood Orange Bellini 9.49

Absolut Apeach, blood orange puree, fresh lime juice, poema Cava
Mimosa 9.29

Cava sparkling wine, hand squeezed fresh orange juice
Chipotle Bloody Mary 10.49

Absolut Peppar vodka, spiced tomato juicem peppered rim

Great Starters
Blue Cheese Potato Chips 12.99

“a Cap City original,” blue cheese, chives and Alfredo sauce
Warm Pretzel & Cheese 12.49

beer cheese fondue, honey mustard
Old Bay Shrimp Cocktail 15.99

with house made cocktail and louie sauces
Hot and Sour Calamari 15.99

crispy fried, tossed with red peppers, carrots, broccoli, scallions,  
and sesame seeds
Tamarind Glazed Chicken Wings 14.99

one pound, celery sticks, blue cheese

MADE FROM SCRA TCH BOWLS
Soup of the day Cup $7.99 | Bowl $8.99

Roasted Creole Tomato Cup $7.99 | Bowl $8.99

BRUNCH COMBOS
Soup and Salad 12.99

choose your diner salad and add a cup of soup
Cap City Trio 15.79

half of a house made chicken salad sandwich, your choice of a cup 

of soup and a diner salad
Diner Salads
Mixed Greens • Blue Cheese Salad • Lemon Caesar • Two Apple Spinach  

Salad • Wedge of Iceberg
Soups
Soup of the Day • Roasted Creole Tomato
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Great Starters
Blue Cheese Potato Chips 12.99

“a Cap City original,” blue cheese, chives, and Alfredo 
sauce
Warm Pretzel & Cheese 12.49

beer cheese fondue, honey mustard
Old Bay Shrimp Cocktail 15.99

with housemade cocktail and louie sauces
Hot and Sour Calamari 15.99

crispy fried, tossed with red peppers, carrots, broccoli, 
scallions, and sesame seeds
Tamarind Glazed Chicken Wings 14.99

one pound, celery sticks, blue cheese

Made From Scratch Bowls
Soup of the Day Cup $7.99 | Bowl $8.99

Roasted Creole Tomato Cup $7.99 | Bowl $8.99

Lunch Combos
Soup and Salad 12.99

choose your diner salad and add a cup of soup
Cap City Trio 15.79

half of a house made chicken salad sandwich, your 
choice of a cup of soupand a diner salad
Diner Salads: Mixed Greens • Blue Cheese Salad • 
Lemon Caesar • Two Apple 
Spinach Salad • Wedge of Iceberg
Soups: Soup of the Day • Roasted Creole Tomato

Fresh Salads
Mixed Greens 9.79

with grape tomatoes, carrots, red onion,  
garlic croutons and cheddar cheese tossed  
in our house vinaigrette
Wedge of Iceberg 9.79

crisp bacon, grape tomatoes, red onion  
and blue cheese dressing
Lemon Caesar 9.99

our classic caesar with parmesan cheese  
and garlic croutons.
Blue Cheese Salad 9.99

crisp greens tossed with blue cheese  
dressing, grape tomatoes, bacon, red onion, 
croutons and more blue cheese crumbles
Two Apple Spinach Salad 10.99

crisp bacon, cheddar cheese, candied pecans, red 
onion, grape tomatoes and sherry mustard vinaigrette
BBQ Chopped Salad 16.79

crisp tortillas, BBQ chicken, pepper jack cheese, 

tomatoes, corn, red onions and creamy cilantro ranch 
dressing
Chicken Milanese Caesar 16.99

crispy chicken served with our classic caesar, 
parmesan cheese and garlic croutons
Black and Blue Salmon Salad 19.49

blackened salmon, mixed greens tossed with blue 
cheese dressing, grape tomatoes, bacon, red onion, 
croutons and more blue cheese crumbles

Favorite Lunch Plates
Cap City Diner Meatloaf 18.99

buttermilk-chive mashed potatoes, mushrooms, 
broccoli, chili onion rings and BBQ gravy
BBQ Pork Chop 18.99

cheddar chipotle mashed potatoes, bacon, succotash,
 BBQ sauce
Romano Crusted Chicken 17.99

crispy fried chicken, garlic buttered noodles, roasted 
tomato cream sauce
Balsamic Chicken 18.99

pan-seared chicken breast, chive mashed potatoes, 
sautéed spinach, roasted red peppers, caramelized 
mushrooms and onions, lemon chicken jus

Diner Sandwhiches
served with choice of French fries, diner slaw, 
or fresh fruit
All American Cheeseburger 15.99

our old-fashioned griddled cheeseburger* with 
LTO, pickles, mayo on a sesame seed bun. Choice of 
cheddar, swiss, blue cheese or no cheese if you please

Triple Decker Grilled Cheese 14.49

4 cheese blend, oven roasted tomato, lettuce, crispy 
bacon, two fried eggs,* and dijonaise on Texas toast
Diner Meatloaf Melt 15.99
muenster cheese, lettuce, tomato, mayo, BBQ, and 
chili onion straws on Texas toast
Deluxe Buffalo Chicken Sandwich 15.79

crispy fried chicken, blue cheese crumbles, muenster 
cheese, and celery salad on a toasted sesame seed bun
Philly Cheese Steak 15.99

shaved prime rib, melted mozzarella and provolone, 
sautéed mushrooms, onions, red and green bell 
peppers on a fresh hoagie
Fried Fish Sandwich 15.99

beer battered fish, cheddar, pickle, LTO with a sweet 
pickle tartar 

California Club 15.99

turkey, honey ham, and bacon on whole grain bread 
with lettuce, tomato, mayo, guacamole, and cheddar 
cheese

Famous large Plates
Spicy Shrimp Pasta 21.99

chorizo, twisted noodles, caramelized onion, spinach, 
red pepper cream sauce
Crispy Fish and Chips 22.99

beer battered fish served with diner slaw, sweet pickle 
remoulade, French fries
Ponzu Glazed Salmon 28.99

sticky rice, stir-fried vegetables, pineapple ginger 
sauce
City Kabobs* 28.99

Beef Tenderloin, peppers, onions, mushrooms, 
chimichurri, rice pilaf Hold the Beef, make it Veggie 
$18.99

Lunch Menu
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Brunch Cocktails
Cafe Martini 10.99

Wheatly vodka, cold brew, hazelnut, chocolate, bitters
Blood Orange Bellini 9.49

Absolut Apeach, blood orange puree, fresh lime juice, 
poema Cava
Mimosa 9.29

Cava sparkling wine, hand squeezed fresh orange 
juice
Chipotle Bloody Mary 10.49

Absolut Peppar vodka, spiced tomato juicem peppered 
rim

Great Starters
Blue Cheese Potato Chips 12.99

“a Cap City original,” blue cheese, chives and Alfredo 
sauce
Warm Pretzel & Cheese 12.49

beer cheese fondue, honey mustard
Old Bay Shrimp Cocktail 15.99

with house made cocktail and louie sauces
Hot and Sour Calamari 15.99

crispy fried, tossed with red peppers, carrots, broccoli, 
scallions, and sesame seeds
Tamarind Glazed Chicken Wings 14.99

one pound, celery sticks, blue cheese

Made From Scratch Bowls
Soup of the day Cup $7.99 | Bowl $8.99

Roasted Creole Tomato Cup $7.99 | Bowl $8.99

Brunch Combos
Soup and Salad 12.99

choose your diner salad and add a cup of soup
Cap City Trio 15.79

half of a house made chicken salad sandwich, your 
choice of a cup of soup and a diner salad

Diner Salads
Mixed Greens • Blue Cheese Salad • Lemon Caesar • 
Two Apple Spinach Salad • Wedge of Iceberg
Soups
Soup of the Day • Roasted Creole Tomato

Fresh Salads
Mixed Greens 9.79

with grape tomatoes, carrots, red onion, garlic 
croutons and cheddar cheese tossed in our house 
vinaigrette
Wedge of Iceberg 9.79

crisp bacon, grape tomatoes, red onion and blue 
cheese dressing 
Lemon Caesar 9.99

our classic caesar with parmesan cheese and garlic 
croutons
Blue Cheese Salad 9.99

crisp greens tossed with blue cheese dressing, grape 
tomatoes, bacon, red onion, croutons and more blue  
cheese crumbles
Two Apple Spinach Salad 10.99

crisp bacon, cheddar cheese, candied pecans, red 
onion, grape tomatoes and sherry mustard vinaigrette
BBQ Chopped Salad 16.79

crisp tortillas, BBQ chicken, pepper jack cheese, 
tomatoes, corn, red onions and creamy cilantro ranch 
dressing
Chicken Milanese Caesar 16.99

crispy chicken served with our classic caesar, 
parmesan cheese and garlic croutons
Black and Blue Salmon Salad 19.49

blackened salmon, mixed greens tossed with blue 
cheese dressing, grape tomatoes, bacon, red onion, 
croutons and more blue cheese crumbles

Favorite BrunchPlates
Blueberry Pancake Fritters 8.99

rolled in sugar with maple syrup
Eggs on Hash 13.99

two fried eggs on braised beef hash with poblano 
pepper, caramelized onion, and Vermont white 
cheddar
Bananas Foster French Toast 14.49

fresh sliced bananas, candied pecan streusel, whipped 
cream, bacon
Quiche 13.49

asiago, farm fresh eggs, spinach, served with 
fresh fruit and mixed greens, parmesan, balsamic 
vinaigrette
Smoked Salmon & Bagel 14.99

smoked salmon rillette, everything bagel, whipped 
cream cheese
Four Egg Omelet 13.79

rosemary ham, cheddar cheese, tomato, with 

breakfast potatoes and fresh fruit
Classic Eggs Benedict 14.99

poached eggs* over thick-cut Canadian bacon, toasted 
English muffin, scallion hollandaise, breakfast 
potatoes
Breakfast Burrito 14.49

flour tortilla filled with scrambled eggs, chorizo, 
poblano peppers and cheddar cheese. Topped with 
Ranchero sauce, cotija, and cilantro
Chicken & Biscuits 13.99

 fried chicken tenders, house-made sausage gravy,
 honey-drizzle
Add an egg* your way each 3.00

DINER SAN DWICH ES
served with choice of French fries, diner slaw, or fresh 
fruit
All American Cheeseburger 15.99

our old-fashioned griddled cheeseburger* with 
LTO, pickles, mayo on a sesame seed bun. Choice of 
cheddar, swiss, blue cheese or no cheese if you please
Triple Decker Grilled Cheese 14.49

4 cheese blend, oven roasted tomato, lettuce, crispy 
bacon, two fried eggs*, and dijonaise on Texas toast
Diner Meatloaf Melt 15.99

muenster cheese, lettuce, tomato, mayo, BBQ, and 
chili onion straws on Texas toast
Deluxe Buffalo Chicken Sandwich 15.79

crispy fried chicken, blue cheese crumbles, muenster 
cheese, and celery salad on a toasted sesame seed bun
Philly Cheese Steak 15.99

shaved prime rib, melted mozzarella and provolone, 
sautéed mushrooms, onions, red and green bell 
peppers on a fresh hoagie
Fried Fish Sandwich 15.99

beer battered fish, cheddar, pickle, LTO 
with a sweet pickle tartar 
California Club 15.99

turkey, honey ham, and bacon on whole 
grain bread with lettuce, tomato, mayo, 
guacamole, and cheddar cheese
FAMOUS LARGE PLA TES
Cap City Diner Meatloaf 18.99

buttermilk-chive mashed potatoes, mushrooms, 
broccoli, chili onion rings and BBQ gravy
BBQ Pork Chop 18.99

cheddar chipotle mashed potatoes, bacon, succotash, 

BBQ sauce
Balsamic Chicken 18.99

pan-seared chicken breast, chive mashed potatoes, 
sautéed spinach, roasted red peppers, caramelized 
mushrooms and onions, lemon chicken jus
Ponzu Glazed Salmon 28.99

sticky rice, stir-fried vegetables, pineapple ginger 
sauce
Crispy Fish and Chips 22.99

beer battered fish served with diner slaw,  sweet pickle 
remoulade, French fries
Romano Crusted Chicken 17.99

crispy fried chicken, garlic buttered noodles, roasted 
tomato cream sauce
Spicy Shrimp Pasta 21.99

chorizo, twisted noodles, caramelized onion, spinach, 
red pepper cream sauce

Brunch Menu
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GREA T STARTERS
Blue Cheese Potato Chips 12.99
“a Cap City original,” blue cheese, chives and

 Alfredo sauce
Warm Pretzel & Cheese 12.49
beer cheese fondue, honey mustard
Old Bay Shrimp Cocktail 15.99
with house made cocktail and louie sauces
Hot and Sour Calamari 15.99
crispy fried, tossed with red peppers, carrots, broccoli, 
scallions, and sesame seeds 
Tamarind Glazed Chicken Wings 14.99
one pound, celery sticks, blue cheese

MADE FROM SCRA TCH 
BOWLS
Soup of the Day Cup $7.99 |  Bowl $8.99
Roasted Creole Tomato Cup $7.99 |  Bowl $8.99

FRESH SALADS
Mixed Greens 9.79
with grape tomatoes, carrots, red onion, garlic 
croutons and cheddar cheese tossed in our house 
vinaigrette
Wedge of Iceberg 9.79
crisp bacon, grape tomatoes, red onion and blue 
cheese dressing
Lemon Caesar 9.99
our classic caesar with parmesan cheese and garlic 
croutons
Blue Cheese Salad 9.99
crisp greens tossed with blue cheese dressing, grape 
tomatoes, bacon, red onion, croutons and more blue 
cheese crumbles
Two Apple Spinach Salad 10.99
crisp bacon, cheddar cheese, candied pecans, red 
onion, grape tomatoes and sherry mustard vinaigrette
BBQ Chopped Salad 16.79
crisp tortillas, BBQ chicken, pepper jack cheese, 
tomatoes, corn, red onions and creamy cilantro ranch 
dressing
Chicken Milanese Caesar 16.99
crispy chicken served with our classic caesar, 
parmesan cheese and garlic croutons
Black and Blue Salmon Salad 19.49
blackened salmon, mixed greens tossed with blue 
cheese dressing, grape tomatoes, bacon, red onion, 

croutons and more blue cheese crumbles

FAMOUS LARGE PLA TES 
Cap City Diner Meatloaf 23.99

buttermilk-chive mashed potatoes, mushrooms, 

broccoli, chili onion rings and BBQ gravy
Spicy Shrimp Pasta 21.99

chorizo, twisted noodles, caramelized onion, spinach, 
red pepper cream sauce
Crispy Fish and Chips 22.99

beer battered fish served with diner slaw, sweet pickle 

remoulade, French fries
Balsamic Chicken 22.49

pan-seared chicken breast, chive mashed potatoes, 
sautéed spinach, roasted red peppers, caramelized 

mushrooms and onions, lemon chicken jus 
Ponzu Glazed Salmon 28.99

Sticky rice, stir-fried vegetables, pineapple ginger 

sauce
Romano Crusted Chicken 23.49

crispy fried chicken, garlic buttered noodles, roasted 

tomato cream sauce
BBQ Pork Chops 27.99

cheddar chipotle mashed potatoes, bacon, succotash, 

BBQ sauce
City Kabobs* 28.99

Beef Tenderloin, peppers, onions, mushrooms, 
chimichurri, rice pilaf

Hold the Beef, make it Veggie $18.99

DINER SAN DWICH ES
served with choice of French fries, diner slaw, or fresh 

fruit
All American Cheeseburger 15.99

our old-fashioned griddled cheeseburger* with 
LTO, pickles, mayo on a sesame seed bun. Choice of 

cheddar, swiss, blue cheese or no cheese if you please
Triple Decker Grilled Cheese 14.49

4 cheese blend, oven roasted tomato, lettuce, crispy 

bacon, two fried eggs,* and dijonaise on Texas toast
Diner Meatloaf Melt 15.99

muenster cheese, lettuce, tomato, mayo, BBQ, and 
chili onion straws on Texas toast
Deluxe Buffalo Chicken Sandwich 15.79

crispy fried chicken, blue cheese crumbles, muenster 
cheese, and celery salad on a toasted sesame seed bun

Philly Cheese Steak 15.99

shaved prime rib, melted mozzarella and provolone, 
sautéed mushrooms, onions, red and green bell 
peppers on a fresh hoagie
Fried Fish Sandwich 15.99

beer battered fish, cheddar, pickle, LTO with a sweet 
pickle tartar 
California Club 15.99

turkey, honey ham, and bacon on whole grain bread 
with lettuce, tomato, mayo, guacamole, and cheddar 
cheese

Dinner Menu
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Special Menus
Blue Plate Features
Monday Southern Fried Chicken 22.99
Skillet beans, pecans, honey, buttermilk mashed 
potatoes, pan gravy
Tuesday Chicken Pot Pie 19.99
puff pastry, buttermilk-chive mashed potatoes, roast-
ed chicken, mushrooms, caramelized onions, peas 
and carrots
Wednesday Liver and Onions 21.99
sautéed with bacon and caramelized onions served 
with broccoli, carrots, buttermilk chive mashed pota-
toes and balsamic veal jus
Thursday Flat Iron Pot Roast 21.99
pearl onions, carrots, brussels sprouts, cabbage horse-
radish potatoes smothered in mushroom gravy
Friday Cameron’s Walleye 31.99
cracker crusted Lake Erie Walleye, asparagus, crab, 
buttermilk chive mashed potatoes, sherry shallot 
cream
Saturday Crab Cakes 27.99
succotash, roasted tomatoes, green beans, bacon, 
lima beans, remoulade, and sweet corn cream
Sunday Beef Stroganoff 21.99
braised beef, forest mushrooms, caramelized onions, 
spinach, sour cream, fresh egg noodles, cracked 
pepper

Happy Hour Menu
Available in our bar only.
Monday – Friday | 4 – 6 PM

DRIN K SPECIALS
Handcrafted Cocktails 7
From our specialty list available below
Well Liquors 6
Add $1 for rocks and martini pours
Selected Wines by the Glass 6
Domestic Beers 4
Drafts 5

APPET IZERS
Blue Cheese Potato Chips 6
Warm Pretzel & Cheese 6
Hot and Sour Calamari 8
Tamarind Glazed Chicken Wings 8

Old Bay Shrimp Cocktail 8

HAN DCRA FTED COCK-

TA ILS
Margarita
El Jimador Tequila, fresh lime, Cointreau, Grand 
Marnier
Bourbon & Water
Old Forester Bourbon, grapefruit infusion, fresh lemon
614 Cosmo
Watershed vodka, house made cranberry cordial, 
orange
Strawberry Rhubarb Fizz
Watershed Four Peel gin, muddled strawberry, foam
Café Martini
Wheatley vodka, cold brew, hazelnut, chocolate, 
bitters
Manhattan
George Dickel Rye, tart cherry-infused sweet ver-
mouth, Angostura
Rum Runner
Bacardi Superior Rum, fresh pineapple, orange and 
grenadine
Coconut Almond Milkshake
cocoa, vanilla, coconut, almond-infused vodka and 
ice cream

Gluten-Free Friendly Menu
GREA T STARTERS
Cheddar Covered Potato Chips 12.99
thick-cut potato chips with Alfredo sauce and chives
Old Bay Shrimp Cocktail 15.99
with house made cocktail and louie sauces 
Hot and Sour Calamari 15.99
tossed with red peppers, carrots, broccoli, scallions, 
and sesame seeds
Tamarind Glazed Chicken Wings 14.99
one pound, celery sticks, ranch

MADE FROM SCRA TCH
Soup of The Day, check availability with serv-
er,  Cup $7.99 | Bowl $8.99

FRESH SALADS
Mixed Greens 9.79
with grape tomatoes, carrots, red onion and cheddar 
cheese tossed in our house vinaigrette
Lemon Caesar 9.99
our classic caesar with parmesan cheese
Wedge of Iceberg 9.79
crisp bacon, grape tomatoes, red onion and choice of 

dressing

Two Apple Spinach Salad 10.99
crisp bacon, cheddar cheese, candied pecans, red 

onion, grape tomatoes and sherry mustard vinaigrette
BBQ Chopped Salad 17.79
crisp tortillas, BBQ chicken, pepper jack cheese, 
tomatoes, corn, red onions and creamy cilantro ranch 

dressing
Grilled Chicken Caesar 17.99
grilled chicken served with our classic caesar dress-
ing, parmesan cheese

FAMOUS LARGE PLA TES
Crispy Fish and Chips 23.99
beer battered with Red Bridge Gluten Free Beer and 
served with diner slaw, sweet pickle remoulade, 
French fries
Pan Seared Salmon 29.99
Sticky rice, stir-fried vegetables, pineapple ginger 
sauce
BBQ Pork Chops 28.99
cheddar chipotle mashed potatoes, succotash, bacon, 
house BBQ
Balsamic Chicken 23.49
pan-seared chicken breast, chive mashed potatoes, 
sautéed spinach, roasted red peppers, caramelized 
mushrooms and onions
City Kabobs* 29.99
Beef Tenderloin, peppers, onions, mushrooms, chi-
michurri, rice pilaf
Hold the Beef, make it Veggie $19.99

DINER SAN DWICH ES
all sandwiches served with a gluten-free bun and 
includes your choice of French fries, diner slaw or 
fresh fruit
All American Cheeseburger 16.99
our old-fashioned griddled cheeseburger* with LTO, 
pickles, mayo. Choice of cheese or no cheese if you 
please
Philly Cheese Steak 16.99
shaved prime rib, melted mozzarella and provolo-
ne, sautéed mushrooms, onions, red and green bell 
peppers
Capper BLT 13.99
bacon, lettuce and fresh tomato on gluten-free bun 
with mayo
add salmon 17.49

WEEKEN D BRUNCH
Four Egg Omelet 14.79
rosemary ham, cheddar cheese, tomato, with break-
fast potatoes and fresh fruit

DINER DESSERT
Feature Dessert 9.99
our baker’s gluten-free dessert of the day
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Children’s/ Desserts Menus
City Kids’ Menu
Ages 12 and under. Includes choice of drink. 
Grilled PB&J 6.99

with choice of side
Chicken Tenders 8.29

deep fried chicken tenders with BBQ sauce for dipping 
and choice of side
Cheeseburger 8.79

with a side
Mac ’N Cheese 7.79

just like Mom’s (maybe even better) with pigtail pasta 
and broccoli
Noodles 6.99

buttered noodles with a side of tomato sauce & cheese 
bread
Grilled Cheese & Tomato Soup 9.99

American on country white bread, served with cup of 
Creole tomato soup
Famous Meatloaf 9.49

with buttermilk chive mashed potatoes, mushrooms 
and broccoli
Roasted Chicken Breast 10.79

with buttermilk chive mashed potatoes & carrots
Crispy Fish’n Chips 8.99

battered fish served with French fries and tartar sauce 

Salads & Sides
Kid’s Salad or Caesar 2.99

Kid’s Sides 2.99

Green Beans | Broccoli | Coleslaw |  Fresh Fruit 
| French Fries | Applesauce | Buttermilk-Chive 
Mashed Potatoes | Buttered Carrots

DRIN KS & DESSERTS
Juice | Milk | Chocolate Milk 1.99

Hot Chocolate | Soda 1.99

Chocolate Milkshake 3.79

Oreo Snowball 2.99

A scoop of Johnson’s Triple Vanilla Bean ice cream 
rolled in Oreo crumbs with whipped cream and a 
cherry
Ice Cream Sundae 2.99

Johnson’s Triple Vanilla Bean ice cream, chocolate 
sauce, goldfish graham cookie
Complimentary baby food available.

Children’s Gluten-Free 

Friendly Menu
Ages 12 and under. Includes choice of drink.
Please always tell your server you are ordering glu-
ten-free friendly
Grilled PB&J
toasted with gluten-free bun and choice of side 7.99

Chicken Tenders
deep fried chicken tenders prepared with gluten-free 
flour with BBQ sauce for dipping and choice of side 8.99

Cheeseburger
grilled burger with cheddar cheese on a gluten-free 
bun and choice of side 9.79

Grilled Cheese
Cheddar on a gluten-free bun with choice of side 10.99

Roasted Chicken Breast
with buttermilk-chive mashed potatoes and buttered 
carrots 10.79

Crispy Fish n’ Chips
gluten-free battered fish served with French fries and 
tartar sauce 9.99

Salads & Sides
Kid’s Salad or Caesar 2.99

Kid’s Sides 2.99

Buttermilk-Chive Mashed Potatoes | Fresh 
Fruit | French Fries | Applesauce | Buttered 
Carrots

Drinks & Desserts
Juice | Milk | Chocolate Milk 1.99

Hot Chocolate |  Soda 1.99

Chocolate Milkshake 3.79

Ice Cream Sundae
Johnson’s Triple Vanilla Bean ice cream, choc-
olate sauce 2.99

H OUSEMADE CAKES & 
PIES
Seriously Big Chocolate Cake 9.99
our famous three layer cake
Diner Cakes & Pies 8.99
our baker’s daily creation
Make it a la mode 2.99

Warm Brownie Sundae 9.99
Kahlua fudge sauce, candied pecans, 
whipped cream and a cherry on top

24K Carrot Cake 9.29
a diner favorite, with pineapple, golden 
raisins and walnuts with white chocolate 
cream cheese icing

Chocolate Covered Peanut Butter Pie 8.99
Oreo Crust, peanut butter mousse and 
chocolate ganache

FLOATS & MILKSHAKES
Classic Milkshakes & Malts 6.29
Johnson’s ice cream, chocolate, strawberry 
or vanilla

 Buckeye Milkshake 6.99
peanut butter, chocolate, Oreo crumbs, 
toasted peanuts, whipped cream, cherry

Banana-Rama Milkshake 6.99
Johnson’s Triple Vanilla Bean ice cream, 
fresh banana, caramel, cinnamon graham 
cracker, whipped cream, cherry

Root Beer Float 5.49
I.B.C. Root Beer, Johnson’s Triple Vanilla 
Bean ice cream
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Soft Beverages Menu
Soft Beverages
Strawberry Basil Lemonade 4.29
muddled basil, hand squeezed lemonade
Coconut Cold Brew 5.99
house-steeped cold brew, oat milk, 
coconut
Black Cherry Cooler 4.99
black cherry, lemon lime soda, Luxardo
Peach Palmer 4.29
hand squeezed lemonade, fresh brewed 
tea, peach purée
Fountain Soda 3.79
Pepsi, Diet Pepsi, Wild Cherry Pepsi, 
Mountain Dew, Sierra Mist, Mug Root 
Beer
Pellegrino Sparkling Water 4.29
Fiji Water 3.99
Cold Brew Coffee 4.19
slow steeped daily
Coffee 3.59
Tea 3.79
hot or iced

FLOA TS & MILKSHAKES
Classic Milkshakes & Malts 6.29
Johnson’s ice cream, chocolate, strawberry 
or vanilla
Buckeye Milkshake 6.99
peanut butter, chocolate, Oreo crumbs, 
toasted peanuts, whipped cream, cherry

Banana-Rama Milkshake 6.99
Johnson’s Triple Vanilla Bean ice cream, 
fresh banana, caramel, cinnamon graham 
cracker, whipped cream, cherry
Root Beer Float 5.49
I.B.C. Root Beer, Johnson’s Triple Vanilla 
Bean ice cream
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Great Starters
Blue Cheese Potato Chips 12.99

“a Cap City original,” blue cheese, chives,  
and Alfredo sauce
Warm Pretzel & Cheese 12.49

beer cheese fondue, honey mustard
Old Bay Shrimp Cocktail 15.99

with housemade cocktail and louie sauces
Hot and Sour Calamari 15.99

crispy fried, tossed with red peppers, carrots, broccoli, 
scallions, and sesame seeds
Tamarind Glazed Chicken Wings 14.99

one pound, celery sticks, blue cheese

Made From  
Scratch Bowls
Soup of the Day Cup $7.99 | Bowl $8.99

Roasted Creole Tomato Cup $7.99 | Bowl $8.99

Lunch Combos
Soup and Salad 12.99

choose your diner salad and add a cup of soup
Cap City Trio 15.79

half of a house made chicken salad sandwich, your 
choice of a cup of soupand a diner salad
Diner Salads: Mixed Greens • Blue Cheese Salad • 
Lemon Caesar • Two Apple 
Spinach Salad • Wedge of Iceberg
Soups: Soup of the Day • Roasted Creole Tomato

Fresh Salads
Mixed Greens 9.79

with grape tomatoes, carrots, red onion,  
garlic croutons and cheddar cheese tossed  
in our house vinaigrette
Wedge of Iceberg 9.79

crisp bacon, grape tomatoes, red onion  
and blue cheese dressing
Lemon Caesar 9.99

our classic caesar with parmesan cheese  
and garlic croutons.
Blue Cheese Salad 9.99

crisp greens tossed with blue cheese  
dressing, grape tomatoes, bacon, red onion, 
croutons and more blue cheese crumbles
Two Apple Spinach Salad 10.99

crisp bacon, cheddar cheese, candied pecans, red 
onion, grape tomatoes and sherry mustard vinaigrette

BBQ Chopped Salad 16.79

crisp tortillas, BBQ chicken, pepper jack cheese, toma-
toes, corn, red onions and creamy cilantro 
ranch dressing
Chicken Milanese Caesar 16.99

crispy chicken served with our classic caesar, parme-
san cheese and garlic croutons
Black and Blue Salmon Salad 19.49

blackened salmon, mixed greens tossed with blue 
cheese dressing, grape tomatoes, bacon, red onion, 
croutons and more blue cheese crumbles

Favorite Lunch Plates
Cap City Diner Meatloaf 18.99

buttermilk-chive mashed potatoes, mushrooms, 
broccoli, chili onion rings and BBQ gravy
BBQ Pork Chop 18.99

cheddar chipotle mashed potatoes, bacon, succotash,
 BBQ sauce
Romano Crusted Chicken 17.99

crispy fried chicken, garlic buttered noodles, roasted 
tomato cream sauce
Balsamic Chicken 18.99

pan-seared chicken breast, chive mashed potatoes, 
sautéed spinach, roasted red peppers, caramelized 
mushrooms and onions, lemon chicken jus

Diner Sandwhiches
served with choice of French fries, diner slaw, 
or fresh fruit
All American Cheeseburger 15.99

our old-fashioned griddled cheeseburger* with LTO, 
pickles, mayo on a sesame seed bun. Choice of ched-
dar, swiss, blue cheese or no cheese if you please

Triple Decker Grilled Cheese 14.49

4 cheese blend, oven roasted tomato, lettuce, crispy 
bacon, two fried eggs,* and dijonaise on Texas toast
Diner Meatloaf Melt 15.99

muenster cheese, lettuce, tomato, mayo, BBQ, and 
chili onion straws on Texas toast
Deluxe Buffalo Chicken Sandwich 15.79

crispy fried chicken, blue cheese crumbles, muenster 
cheese, and celery salad on a toasted sesame seed bun
Philly Cheese Steak 15.99

shaved prime rib, melted mozzarella and provolone, 
sautéed mushrooms, onions, red and green bell pep-
pers on a fresh hoagie

Fried Fish Sandwich 15.99

beer battered fish, cheddar, pickle, LTO with a sweet 
pickle tartar 
California Club 15.99

turkey, honey ham, and bacon on whole grain bread 
with lettuce, tomato, mayo, guacamole, 
and cheddar cheese

Famous large Plates
Spicy Shrimp Pasta 21.99

chorizo, twisted noodles, caramelized onion, spinach, 
red pepper cream sauce
Crispy Fish and Chips 22.99

beer battered fish served with diner slaw, sweet pickle 
remoulade, French fries
Ponzu Glazed Salmon 28.99

sticky rice, stir-fried vegetables, pineapple  
ginger sauce
City Kabobs* 28.99

Beef Tenderloin, peppers, onions, mushrooms, 
chimichurri, rice pilaf Hold the Beef, make it Veggie 
$18.99

Lunch M
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Brunch Cocktails
Cafe Martini 10.99

Wheatly vodka, cold brew, hazelnut, chocolate, bitters
Blood Orange Bellini 9.49

Absolut Apeach, blood orange puree, fresh lime juice, 
poema Cava
Mimosa 9.29

Cava sparkling wine, hand squeezed fresh  
orange juice
Chipotle Bloody Mary 10.49

Absolut Peppar vodka, spiced tomato juicem  
peppered rim

Great Starters
Blue Cheese Potato Chips 12.99

“a Cap City original,” blue cheese, chives  
and Alfredo sauce
Warm Pretzel & Cheese 12.49

beer cheese fondue, honey mustard
Old Bay Shrimp Cocktail 15.99

with house made cocktail and louie sauces
Hot and Sour Calamari 15.99

crispy fried, tossed with red peppers, carrots, broccoli, 
scallions, and sesame seeds
Tamarind Glazed Chicken Wings 14.99

one pound, celery sticks, blue cheese

Made From 
Scratch Bowls
Soup of the day Cup $7.99 | Bowl $8.99

Roasted Creole Tomato Cup $7.99 | Bowl $8.99

Brunch Combos
Soup and Salad 12.99

choose your diner salad and add a cup of soup
Cap City Trio 15.79

half of a house made chicken salad sandwich, your 
choice of a cup of soup and a diner salad

Diner Salads
Mixed Greens • Blue Cheese Salad • Lemon Caesar • 
Two Apple Spinach Salad • Wedge of Iceberg
Soups
Soup of the Day • Roasted Creole Tomato

Fresh Salads
Mixed Greens 9.79

with grape tomatoes, carrots, red onion, garlic crou-

tons and cheddar cheese tossed 
in our house vinaigrette
Wedge of Iceberg 9.79

crisp bacon, grape tomatoes, red onion and blue 
cheese dressing 
Lemon Caesar 9.99

our classic caesar with parmesan cheese  
and garlic croutons
Blue Cheese Salad 9.99

crisp greens tossed with blue cheese dressing, grape 
tomatoes, bacon, red onion, croutons and more blue  
cheese crumbles
Two Apple Spinach Salad 10.99

crisp bacon, cheddar cheese, candied pecans, red 
onion, grape tomatoes and sherry mustard vinaigrette
BBQ Chopped Salad 16.79

crisp tortillas, BBQ chicken, pepper jack cheese, 
tomatoes, corn, red onions and creamy cilantro ranch 
dressing
Chicken Milanese Caesar 16.99

crispy chicken served with our classic caesar, parme-
san cheese and garlic croutons
Black and Blue Salmon Salad 19.49

blackened salmon, mixed greens tossed with blue 
cheese dressing, grape tomatoes, bacon, red onion, 
croutons and more blue cheese crumbles

Favorite BrunchPlates
Blueberry Pancake Fritters 8.99

rolled in sugar with maple syrup
Eggs on Hash 13.99

two fried eggs on braised beef hash with poblano 
pepper, caramelized onion, and Vermont  
white cheddar
Bananas Foster French Toast 14.49

fresh sliced bananas, candied pecan streusel, whipped 
cream, bacon
Quiche 13.49

asiago, farm fresh eggs, spinach, served with fresh 
fruit and mixed greens, parmesan,  
balsamic vinaigrette
Smoked Salmon & Bagel 14.99

smoked salmon rillette, everything bagel, whipped 
cream cheese
Four Egg Omelet 13.79

rosemary ham, cheddar cheese, tomato, with break-
fast potatoes and fresh fruit
Classic Eggs Benedict 14.99

poached eggs* over thick-cut Canadian bacon, toasted 

English muffin, scallion hollandaise,  
breakfast potatoes
Breakfast Burrito 14.49

flour tortilla filled with scrambled eggs, chorizo, 
poblano peppers and cheddar cheese. Topped with 
Ranchero sauce, cotija, and cilantro
Chicken & Biscuits 13.99

 fried chicken tenders, house-made sausage gravy,
 honey-drizzle Add an egg* your way each 3.00

Diner Sandwhiches
served with choice of French fries, diner slaw, 
or fresh fruit
All American Cheeseburger 15.99

our old-fashioned griddled cheeseburger* with LTO, 
pickles, mayo on a sesame seed bun. Choice of ched-
dar, swiss, blue cheese or no cheese if you please
Triple Decker Grilled Cheese 14.49

4 cheese blend, oven roasted tomato, lettuce, crispy 
bacon, two fried eggs*, and dijonaise on Texas toast
Diner Meatloaf Melt 15.99

muenster cheese, lettuce, tomato, mayo, BBQ, and 
chili onion straws on Texas toast
Deluxe Buffalo Chicken Sandwich 15.79

crispy fried chicken, blue cheese crumbles, muenster 
cheese, and celery salad on a toasted sesame seed bun
 
Philly Cheese Steak 15.99

shaved prime rib, melted mozzarella and provolone, 
sautéed mushrooms, onions, red and green bell pep-
pers on a fresh hoagie
Fried Fish Sandwich 15.99

beer battered fish, cheddar, pickle, LTO with a sweet 
pickle tartar 
California Club 15.99

turkey, honey ham, and bacon on whole grain bread 
with lettuce, tomato, mayo, guacamole,  
and cheddar cheese

Famous Large Plates
Cap City Diner Meatloaf 18.99

buttermilk-chive mashed potatoes, mushrooms, 
broccoli, chili onion rings and BBQ gravy
BBQ Pork Chop 18.99

cheddar chipotle mashed potatoes, bacon, succotash, 
BBQ sauce
Balsamic Chicken 18.99

pan-seared chicken breast, chive mashed potatoes, 
sautéed spinach, roasted red peppers, caramelized 
mushrooms and onions, lemon chicken jus

Ponzu Glazed Salmon 28.99

sticky rice, stir-fried vegetables, pineapple  
ginger sauce
Crispy Fish and Chips 22.99

beer battered fish served with diner slaw,  sweet pickle 
remoulade, French fries
Romano Crusted Chicken 17.99

crispy fried chicken, garlic buttered noodles, roasted 
tomato cream sauce
Spicy Shrimp Pasta 21.99

chorizo, twisted noodles, caramelized onion, spinach, 
red pepper cream sauce
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Great Starters
Blue Cheese Potato Chips 12.99

“a Cap City original,” blue cheese, chives and 

Alfredo sauce
Warm Pretzel & Cheese 12.49
beer cheese fondue, honey mustard
Old Bay Shrimp Cocktail 15.99
with house made cocktail and louie sauces
Hot and Sour Calamari 15.99
crispy fried, tossed with red peppers, carrots, broccoli, 
scallions, and sesame seeds 
Tamarind Glazed Chicken Wings 14.99
one pound, celery sticks, blue cheese

Made From 
Scratch Bowls
Soup of the Day Cup $7.99 |  Bowl $8.99

Roasted Creole Tomato Cup $7.99 |  Bowl $8.99

Fresh Salads
Mixed Greens 9.79
with grape tomatoes, carrots, red onion, garlic crou-
tons and cheddar cheese tossed in our  
house vinaigrette
Wedge of Iceberg 9.79
crisp bacon, grape tomatoes, red onion and blue 
cheese dressing
Lemon Caesar 9.99
our classic caesar with parmesan cheese 
and garlic croutons
Blue Cheese Salad 9.99
crisp greens tossed with blue cheese dressing, grape 
tomatoes, bacon, red onion, croutons and more blue 
cheese crumbles
Two Apple Spinach Salad 10.99
crisp bacon, cheddar cheese, candied pecans, red 
onion, grape tomatoes and sherry mustard vinaigrette 
 
BBQ Chopped Salad 16.79
crisp tortillas, BBQ chicken, pepper jack cheese, toma-
toes, corn, red onions and creamy cilantro 
ranch dressing
Chicken Milanese Caesar 16.99
crispy chicken served with our classic caesar, parme-
san cheese and garlic croutons

Black and Blue Salmon Salad 19.49
blackened salmon, mixed greens tossed with blue 
cheese dressing, grape tomatoes, bacon, red onion, 
croutons and more blue cheese crumbles

Famous Large Plates 
Cap City Diner Meatloaf 23.99

buttermilk-chive mashed potatoes, mushrooms, 

broccoli, chili onion rings and BBQ gravy
Spicy Shrimp Pasta 21.99
chorizo, twisted noodles, caramelized onion, spinach, 
red pepper cream sauce
Crispy Fish and Chips 22.99
beer battered fish served with diner slaw, sweet pickle 

remoulade, French fries
Balsamic Chicken 22.49
pan-seared chicken breast, chive mashed potatoes, 
sautéed spinach, roasted red peppers, caramelized 

mushrooms and onions, lemon chicken jus 
Ponzu Glazed Salmon 28.99
Sticky rice, stir-fried vegetables, pineapple  

ginger sauce
Romano Crusted Chicken 23.49
crispy fried chicken, garlic buttered noodles, roasted 

tomato cream sauce
BBQ Pork Chops 27.99
cheddar chipotle mashed potatoes, bacon, succotash, 

BBQ sauce
City Kabobs* 28.99
Beef Tenderloin, peppers, onions, mushrooms, chi-
michurri, rice pilaf Hold the Beef, make  
it Veggie $18.99

 
Diner Sandwhiches
served with choice of French fries, diner slaw,  
or fresh fruit
All American Cheeseburger 15.99
our old-fashioned griddled cheeseburger* with LTO, 
pickles, mayo on a sesame seed bun. Choice of ched-
dar, swiss, blue cheese or no cheese if you please
Triple Decker Grilled Cheese 14.49

4 cheese blend, oven roasted tomato, lettuce, crispy 
bacon, two fried eggs,* and dijonaise on Texas toast
Diner Meatloaf Melt 15.99
muenster cheese, lettuce, tomato, mayo, BBQ, and 
chili onion straws on Texas toast

Deluxe Buffalo Chicken Sandwich 15.79
crispy fried chicken, blue cheese crumbles, muenster 
cheese, and celery salad on a toasted sesame seed bun
Philly Cheese Steak 15.99
shaved prime rib, melted mozzarella and provolone, 
sautéed mushrooms, onions, red and green bell pep-
pers on a fresh hoagie
Fried Fish Sandwich 15.99
beer battered fish, cheddar, pickle, LTO with a sweet 
pickle tartar 
California Club 15.99
turkey, honey ham, and bacon on whole grain bread 
with lettuce, tomato, mayo, guacamole,  
and cheddar cheese
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Blue Plate Features
Monday Southern Fried Chicken 22.99

Skillet beans, pecans, honey, buttermilk mashed 
potatoes, pan gravy
Tuesday Chicken Pot Pie 19.99

puff pastry, buttermilk-chive mashed potatoes, 
roasted chicken, mushrooms, caramelized onions, 
peas and carrots
Wednesday Liver and Onions 21.99

sautéed with bacon and caramelized onions served 
with broccoli, carrots, buttermilk chive mashed pota-
toes and balsamic veal jus
Thursday Flat Iron Pot Roast 21.99

pearl onions, carrots, brussels sprouts, cabbage horse-
radish potatoes smothered in mushroom gravy
Friday Cameron’s Walleye 31.99

cracker crusted Lake Erie Walleye, asparagus, crab, 
buttermilk chive mashed potatoes, sherry shallot 
cream
Saturday Crab Cakes 27.99

succotash, roasted tomatoes, green beans, bacon, 
lima beans, remoulade, and sweet corn cream
Sunday Beef Stroganoff 21.99

braised beef, forest mushrooms, caramelized onions, 
spinach, sour cream, fresh egg noodles, cracked 
pepper

Happy Hour Menu
Available in our bar only.
Monday – Friday | 4 – 6 PM

Drink Specials
Handcrafted Cocktails 7
From our specialty list available below
Well Liquors 6

Add $1 for rocks and martini pours
Selected Wines by the Glass 6
Domestic Beers 4
Drafts 5

Appetizers
Blue Cheese Potato Chips 6
Warm Pretzel & Cheese 6
Hot and Sour Calamari 8
Tamarind Glazed Chicken Wings 8

Old Bay Shrimp Cocktail 8

 

Handcrafted Cocktails
Margarita
El Jimador Tequila, fresh lime, Cointreau, Grand 
Marnier
Bourbon & Water
Old Forester Bourbon, grapefruit infusion, fresh lemon
614 Cosmo
Watershed vodka, house made cranberry cordial, 
orange
Strawberry Rhubarb Fizz
Watershed Four Peel gin, muddled strawberry, foam
Café Martini
Wheatley vodka, cold brew, hazelnut, chocolate, 
bitters
Manhattan
George Dickel Rye, tart cherry-infused sweet ver-
mouth, Angostura
Rum Runner
Bacardi Superior Rum, fresh pineapple, orange and 
grenadine
Coconut Almond Milkshake
cocoa, vanilla, coconut, almond-infused vodka and 
ice cream

Gluten-Free 
Friendly Menu
Great Starters
Cheddar Covered Potato Chips 12.99

thick-cut potato chips with Alfredo sauce and chives
Old Bay Shrimp Cocktail 15.99

with house made cocktail and louie sauces 
Hot and Sour Calamari 15.99

tossed with red peppers, carrots, broccoli, scallions, 
and sesame seeds
Tamarind Glazed Chicken Wings 14.99

one pound, celery sticks, ranch

Made From Scratch
Soup of The Day, check availability with serv-
er,  Cup $7.99 | Bowl $8.99

Fresh Salads
Mixed Greens 9.79

with grape tomatoes, carrots, red onion and cheddar 
cheese tossed in our house vinaigrette
Lemon Caesar 9.99

our classic caesar with parmesan cheese

Wedge of Iceberg 9.79

crisp bacon, grape tomatoes, red onion and choice of 
dressing
Two Apple Spinach Salad 10.99

crisp bacon, cheddar cheese, candied pecans, red 

onion, grape tomatoes and sherry mustard vinaigrette
BBQ Chopped Salad 17.79

crisp tortillas, BBQ chicken, pepper jack cheese, 
tomatoes, corn, red onions and creamy cilantro ranch 

dressing
Grilled Chicken Caesar 17.99

grilled chicken served with our classic caesar dress-
ing, parmesan cheese

Famous Large Plates
Crispy Fish and Chips 23.99

beer battered with Red Bridge Gluten Free Beer and 
served with diner slaw, sweet pickle remoulade, 
French fries
Pan Seared Salmon 29.99

Sticky rice, stir-fried vegetables, pineapple ginger 
sauce
BBQ Pork Chops 28.99

cheddar chipotle mashed potatoes, succotash, bacon, 
house BBQ
Balsamic Chicken 23.49

pan-seared chicken breast, chive mashed potatoes, 
sautéed spinach, roasted red peppers, caramelized 
mushrooms and onions
City Kabobs* 29.99

Beef Tenderloin, peppers, onions, mushrooms, chi-
michurri, rice pilaf
Hold the Beef, make it Veggie $19.99

Diner Sandwhiches
all sandwiches served with a gluten-free bun and 
includes your choice of French fries, diner slaw or 
fresh fruit
All American Cheeseburger 16.99

our old-fashioned griddled cheeseburger* with LTO, 
pickles, mayo. Choice of cheese or no cheese if you 
please
Philly Cheese Steak 16.99

shaved prime rib, melted mozzarella and provolone, 
sautéed mushrooms, onions, red and green bell 
peppers
 
 
 

Capper BLT 13.99

bacon, lettuce and fresh tomato on gluten-free bun 
with mayo
add salmon 17.49

Weekend Brunch
Four Egg Omelet 14.79

rosemary ham, cheddar cheese, tomato, with break-
fast potatoes and fresh fruit

Diner Dessert
Feature Dessert 9.99

our baker’s gluten-free dessert of the day
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City Kids’ Menu
Ages 12 and under. Includes choice of drink. 
Grilled PB&J 6.99

with choice of side
Chicken Tenders 8.29

deep fried chicken tenders with BBQ sauce for dipping 
and choice of side
Cheeseburger 8.79

with a side
Mac ’N Cheese 7.79

just like Mom’s (maybe even better) with pigtail pasta 
and broccoli
Noodles 6.99

buttered noodles with a side of tomato sauce 
& cheese bread
Grilled Cheese & Tomato Soup 9.99

American on country white bread, served with cup of 
Creole tomato soup
Famous Meatloaf 9.49

with buttermilk chive mashed potatoes, mushrooms 
and broccoli
Roasted Chicken Breast 10.79

with buttermilk chive mashed potatoes & carrots
Crispy Fish’n Chips 8.99

battered fish served with French fries and tartar sauce 

Salads & Sides
Kid’s Salad or Caesar 2.99

Kid’s Sides 2.99

Green Beans | Broccoli | Coleslaw |  Fresh Fruit 
| French Fries | Applesauce | Buttermilk-Chive 
Mashed Potatoes | Buttered Carrots

Drinks & Desserts
Juice | Milk | Chocolate Milk 1.99

Hot Chocolate | Soda 1.99

Chocolate Milkshake 3.79 
Oreo Snowball 2.99

A scoop of Johnson’s Triple Vanilla Bean ice cream 
rolled in Oreo crumbs with whipped cream 
and a cherry
Ice Cream Sundae 2.99

Johnson’s Triple Vanilla Bean ice cream, chocolate 
sauce, goldfish graham cookie
Complimentary baby food available.

 

Children’s Gluten-Free 
Friendly Menu
Ages 12 and under. Includes choice of drink.
Please always tell your server you are ordering glu-
ten-free friendly
Grilled PB&J
toasted with gluten-free bun and choice of side 7.99

Chicken Tenders
deep fried chicken tenders prepared with gluten-free 
flour with BBQ sauce for dipping and choice of side 8.99

Cheeseburger
grilled burger with cheddar cheese on a gluten-free 
bun and choice of side 9.79

Grilled Cheese
Cheddar on a gluten-free bun with choice of side 10.99

Roasted Chicken Breast
with buttermilk-chive mashed potatoes and buttered 
carrots 10.79

Crispy Fish n’ Chips
gluten-free battered fish served with French fries and 
tartar sauce 9.99

Salads & Sides
Kid’s Salad or Caesar 2.99

Kid’s Sides 2.99

Buttermilk-Chive Mashed Potatoes | Fresh 
Fruit | French Fries | Applesauce | Buttered 
Carrots

Drinks & Desserts
Juice | Milk | Chocolate Milk 1.99

Hot Chocolate |  Soda 1.99

Chocolate Milkshake 3.79

Ice Cream Sundae
Johnson’s Triple Vanilla Bean ice cream, 

chocolate sauce 2.99

Housemade Cakes  
& Pies
Seriously Big Chocolate Cake 9.99

our famous three layer cake
Diner Cakes & Pies 8.99

our baker’s daily creation

Make it a la mode 2.99

 

Warm Brownie Sundae 9.99

Kahlua fudge sauce, candied pecans, whipped cream 
and a cherry on top
24K Carrot Cake 9.29

a diner favorite, with pineapple, golden raisins and 
walnuts with white chocolate cream cheese icing
Chocolate Covered Peanut Butter Pie 8.99

Oreo Crust, peanut butter mousse and  
chocolate ganache

Floats & Milkshakes
Classic Milkshakes & Malts 6.29

Johnson’s ice cream, chocolate, strawberry or vanilla
Buckeye Milkshake 6.99

peanut butter, chocolate, Oreo crumbs, toasted pea-
nuts, whipped cream, cherry
Banana-Rama Milkshake 6.99

Johnson’s Triple Vanilla Bean ice cream, fresh ba-
nana, caramel, cinnamon graham cracker, whipped 
cream, cherry
Root Beer Float 5.49

I.B.C. Root Beer, Johnson’s Triple Vanilla Bean 
ice cream
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Cocktails
on Draft
Margarita 11.49
El Jimador Tequila, fresh lime, Cointreau,  
Grand Marnier
Rum Runner 11.79
Bacardi Superior Rum, fresh pineapple, orange  
and grenadine

Modernized Martinis
614 Cosmo 10.99
Watershed vodka, house made cranberry  
cordial, orange
Strawberry Rhubarb Fizz 11.49
Watershed Four Peel gin, muddled strawberry, foam
Café Martini 10.99
Wheatly vodka, cold brew, hazelnut, chocolate, bitters

Cap City Classics
Bourbon and Water 10.99
Old Forester Bourbon, grapefruit infusion, fresh lemon
Manhattan 12.29
George Dickel Rye, tart cherry-infused sweet ver-
mouth, Angostura
Coconut Almond Milkshake 9.99
cocoa, vanilla, coconut, almond-infused vodka  
and ice cream

Wines By the Glass
6 OZ | 9 OZ

Sparkling  
& White Wines
Cava, Brut, Poema, Catalonia, Spain  
$8.95 | $12.95 | $36
Alcohol-Removed Sparkling, Mionetto, Veneto, 
Italy $10.75 | $15.75 | $41
Moscato, Seven Daughters, Veneto, Italy  
$10.95 | $16.25 | $44
Riesling, Chateau Ste. Michelle, Columbia 
Valley $9.25 | $13.85 | $37
Pinot Grigio, Benvolio, “Friuli,” Italy  
$10.75 | $15.75 | $41
Sauvignon Blanc, Hanna, Sonoma, California 
$14.95 | $22.25 | $59

Sauvignon Blanc, Shannon Ridge, “High 
Elevation Collection,” North Coast, California 
$9.25 | 13.85 | $37
Grenache, Rosé, Notorious Pink, Domaine la 
Colombette, France $13.50 | $20.25 | $54
Chardonnay, Emergence, California  
$8.95 |$12.95 | $36
Sauvignon Blanc, Kim Crawford, Marlborough, 
New Zealand  $12.95 | $19.25 | $52
Chardonnay, Twenty Acres, Certified Sustain-
able, Clarksburg, California $11.75 | $17.50 | $47
Chardonnay, Sonoma Cutrer, “Russian River 
Ranches,” Sonoma, California   
$16.95 | $25.25 | $67
Chardonnay, Davis Bynum, Russian River 
Valley, California  $15.95 | $23.90 | $63

Red Wines
Pinot Noir, La Crema, Monterey, California 
$12.95 | $19.25 | $52
Pinot Noir, Sea Sun, California  
$11.50 | $16.75 | $46
Pinot Noir, Elouan, Oregon $13.50 | $20.25 | $54
Merlot, Drumheller, Columbia Valley, 
Washington $12.95 | $19.25 | $52
Cabernet Sauvignon, Clay Shannon, Lake 
County, California $12.95 | $19.25 | $52
Malbec, Tamarí, “AR,” Mendoza, Argentina 
$11.95 | $17.90 | $47
Red Blend, Michael David, “Freakshow,” Lodi, 
California $13.50 | $20.25 | $54
Cabernet Sauvignon, Quilt, Napa Valley, 
California $16.95 |$ 25.25 | $67
Cabernet Sauvignon, Rodney Strong, 
Sustainably Grown, Sonoma, California  
$14.95 | $22.25 | $59
Cabernet Sauvignon, Silver Palm, California 
$15.95 | $23.95 | $63

Beer on Tap
Rhinegeist Cheetah Lager Columbus, Ohio  
$7.50
Seventh Son Brewing Co. Seasonal Columbus, 
Ohio $7.50

Land Grant Seasonal Columbus, Ohio $7.50
CBC Bodhi Double IPA $7.50
Stella Artois $7.50

By the Bottle
Blue Moon, Witbier, USA | $6.00
Budweiser, American Lager, US | $5.00
Bud Light, Light Lager, USA | $5.00
Coors Light, Light Lager, USA | $5.00
Michelob Ultra, Light Lager, USA | $5.00
Miller Lite, Light Lager, USA | $5.00
Yuengling, American Lager, USA  | $5.00
Sam Adams, American Lager, USA  | $6.00
Founders All Day IPA, Session IPA, Grand 
Rapids, Michigan | $6.00
Bell’s Two Hearted, Ale IPA, Galesburg, 
Michigan | $7.00
Seasonal hard cider | $6.00
Corona Extra, Lager, Mexico | $5.50
Guinness Stout, Stout, Ireland | $7.00
Not Your Father’s Root Beer, alcoholic root 
beer, La Crosse, Wisconsin | $6.00
try Not Your Father’s as a float add $1.99 
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Soft Beverages
Strawberry Basil Lemonade 4.29
muddled basil, hand squeezed lemonade
Coconut Cold Brew 5.99
house-steeped cold brew, oat milk, coconut
Black Cherry Cooler 4.99
black cherry, lemon lime soda, Luxardo
Peach Palmer 4.29
hand squeezed lemonade, fresh brewed tea,  
peach purée
Fountain Soda 3.79

Pepsi, Diet Pepsi, Wild Cherry Pepsi, Mountain Dew, 
Sierra Mist, Mug Root Beer
Pellegrino Sparkling Water 4.29

Fiji Water 3.99

Cold Brew Coffee 4.19
slow steeped daily
Coffee 3.59

Tea 3.79

hot or iced

Floats & Milkshakes
Classic Milkshakes & Malts 6.29
Johnson’s ice cream, chocolate, strawberry or vanilla
Buckeye Milkshake 6.99
peanut butter, chocolate, Oreo crumbs, toasted 
peanuts, whipped cream, cherry
Banana-Rama Milkshake 6.99
Johnson’s Triple Vanilla Bean ice cream, fresh ba-
nana, caramel, cinnamon graham cracker, whipped 
cream, cherry
Root Beer Float 5.49
I.B.C. Root Beer, Johnson’s Triple Vanilla Bean  
ice cream
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Welcome to
Cap City Fine Diner
The Cap City menu follows suit with recognizable favorites like 
meatloaf receiving unexpected and delightful upscale twists, 
alongside trendier chef-driven dishes with big flavors. Desserts at 
this Cameron Mitchell Restaurant are retro cool, taste better than 
you remember and are showstopper sized.
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