
Skillet

All Sandwiches served with a little lagniappe; just a little something extra on the side, 
always fresh, always seasonal, subject to the Chef's whims.

Poached eggs on any plate $1.00 additional...

www.softcafe.com

Weekender Menu
Chorizo Gravy and Biscuits
House-made Mexican pork chorizo in a spicy cream gravy over "bird's head"  buttermilk biscuits
with two scrambled yard eggs. 

............................................................................................ $10

Greenfield Farms Organic Smoked Gouda Folded Egg Omelette
With an early summer pan-roasted vegetable garnee and a buttermilk biscuit.

........... $10

Braised Beef Brisket and Gold Potato Folded Egg Omelette
With a garnee of Pan-roasted Mushrooms and a buttermilk biscuit.

................... $11

Rosemary-Cheddar "Catshead" Biscuit 
A knife and fork breakfast sandwich with house-made heritage Tamworth pork sausage, grainy
mustard, and cave-aged Cowgirl Creamery blue cheese; served with pan-roasted fingerling
potatoes.  Add an local yard egg "your style" ... $1.50.  

.................................................................... $9

Rustic Traditional Breakfast
Two local yard eggs "your style", crispy Fingerling Potatoes, and choice of double smoked
Cherrywood Bacon or heritage Tamworth  Pork Sausage and Chef's choice of a breakfast bakery
item.

........................................................................................ $9

Lemon Soufflé Pancakes 
With Toasted Pinenuts and a fresh Raspberry Sauce made from Folck Family Farms berries.

.................................................................................................... $9

Pan-Seared Diver Scallops
Over Anson Mills White Cheddar Grits with a Smoked Bacon & Andouille Etouffe.

.............................................................................................. $14

Between Breads

Diner Burger
Grass fed beef, fried egg, and Point Reyes Fontina on grilled Brioche with Tomato Marmalade
and Dressed Arugula.

.............................................................................................................................. $9

Fried Green Tomato BLT
Cornmeal-dusted first of the season green tomatoes on thick slices of buttery grilled brioche with
double smoked cherrywood bacon, a fried yard egg, oo-ee! sauce, and a leaf or two of something
crisp, green, and local. 

..................................................................................................... $9

Truffled Griddled Cheese on Brioche
Served with Arugula simple Salad and a cup of Soup.

........................................................................ $8

Lemon Herb Chicken Salad
Hand-pulled naturally raised all white Ohio chicken in a lemony mayonnaise with crisp
Holthouse Farms celery and fresh tarragon.  Served on thick slices of buttery grilled brioche with
Honeycup mustard and a leaf or two of something crisp, green, and local.

............................................................................................... $10

Grilled Buttermilk-Black Pepper Chicken
All natural Ohio-raised chicken breast in a buttermilk, black pepper, and wildflower honey
marinade on grilled ciabatta with local goat cheese and lemony arugula.

............................................................. $9



Menu items may sell through during the course of the day and not be available for the entire service.  
Menu changes frenquently; sometimes weekly, sometimes daily, sometimes during service.  

We do however, promise that all items served will be fresh and with Chef's highest standards.
Consumer Advisory... CONSUMING RAW OR UNDERCOOKED MEATS, EGGS OR SHELLFISH CAN BE POTENTIALLY HAZARDOUS

Soups

Chilled Hothouse Tomato with Fennel  and Blood Orange .. $2.5 Cup  4 Bowl

Roasted Carrot & Kabochi Squash with warm spices .............. $2.5 Cup  4  Bowl

Sides

Grilled Black Mission Figs
with Greek yogurt, local wildflower honey, Early Bird olive oil granola, and Folck Family Farms
berries.

................................................................................................ $5

Simple Salad of Arugula
Dressed with Olive Oil and Lemon.

..................................................................................................... $4

All Ohio salad of Baby Gem Lettuce Hearts, Farmer Jones Baby
Heirloom Tomatoes, Garlic-Buttermilk Dressing, Torn Herbs

............. $5

Pan-Roasted Early Summer Vegetables, Maple Balsamic .............................. $4

Anson Mills Stone Ground Grits with Sharp Cheddar
With your choice of Slow-braised Garlicky Greens, or  Pan - roasted Mushrooms.

.................................... $4

Crispy Pan-roasted Fingerling Potatoes
(Not Vegetarian)

................................................................. $3

Double Smoked Cherrywood Bacon ............................................................................. $4

Fresh Tamworth Heritage Pork Sausage
House-made and pattied fresh daily...

................................................................. $4

Garlic Chicken or Spicy Andouille Link Sausage
All natural, gluten free, hormone free.

................................................ $4

Grilled Bread, your choice of one of the following:
Ciabatta, Hand-sliced Brioche, or Freshly Baked Buttermilk Biscuits.

...................................... $2

Beverages

Fountain Soda, Fresh Brewed Shangra-La Iced Teas
Coke, Diet Coke, Sprite, Sprite Zero, Black Birch Root Beer, Ginger Ale, All natural Black  or
Raspberry Tea.......Free refills

.................................... $2.25

French Roasted Single Origin Guatamala SHB (strictly hard bean)
Coffee
Free refills

... $2.5

Shangra-la Organic Hot Teas
Earl Grey, Green Tea, Breakfast, Black Currant Decaf, Chai

...................................................................................... $2.5

Fresh Squeezed Orange Juice ........................................................................................... $3


