Slow Roasted Meats

Boars Head “Sub”-$7.5

Black Forest ham, proscuitto, Italian salami, horseradish mayo,
house mustard, red onion, greens, roasted tomatoes, and our
house mozz.

Corned Beef - $6

Swiss cheese, house mustard, lettuce, tomato

Slow Roasted Beef - §6.5

Horseradish spread, cheese, pickled red onion

The Dish “DLT” - §5

smoked bacon, greens, roasted tomato aioli

Ham & Cheese - $5
Boar’s Head Black Forest Ham, aged cheddar, lettuce tomato,
onion, house mustard

Six Hour Pulled Pork Sandwich - §7.5
Spice rubbed and roasted for six hours, house bbq, greens, aged
cheddar cheese

Roast Chicken & Turke

Roast Chicken - §6.5

House made basil mozz., prosciutto, roasted tomato aioli

Chicken Salad - $6.5

Grapes, toasted almonds, greens, honey mayo

Boars Head Smoked Turkey - $6

Sun dried tomato pesto, smoked cheese, greens, tomato

DISH Single Decker Club - $6.5
Apple-wood smoked bacon, turkey, black forest ham, greens,
roasted tomato aioli

Cajun Turkey - $6.5
Aged cheddar, “red hot’ mayo, roasted peppers, l.t.o.

Turkey Meatloaf - $6.5

Smashed root veg, sourdough, house mustard

Salmon Cake Sandwich - §6.5
Cucumbers, tomatoes, greens, sprouts, roasted peppers, and soy
ginger sauce

The “Professor Steve” - $4.5
Boar’s Head Swiss cheese, sprouts, greens, tomatoes and honey
mustard sauce

Roasted Vefgie -$5

Olive-sun dried tomato tapenade, goat cheese, sprouts

Hummus - §4.5
Sprouts, tomato, greens, cucumber, olives

House Made Basil Mozz - §5

Roasted tomatoes, peppers, greens, pesto spread

Lemon Scented Tuna - §5.5
Greens, tomato, herb mayo

Choose Your Bread:

Multi Grain, Foccacia, Jewish Rye, Asiago Baguette, or Wrap.

The Greek - §5
Romaine, Kalamata olives, roasted peppers, feta, cucumbers,
croutons, lemon herb vinaigrette

Add chicken $6.5, salmon $8

Kitchen Sink - $8

Turkey, ham, cheese, tomatoes, cucumber, olives, peppers, toma-
toes, red onion, artichokes, bacon, greens, blue cheese balsamic
vinaigrette

Plain Jane Side - $4
Greens, tomato, cucumber, herb vinaigrette
Add chicken salad $6.5, tuna salad $5.5

We have an assortment of fresh baked cookies and desserts made
by our pastry chef. Our assortments change frequently, so ask for
todays sweet selection.

Planning an event? Have DISH do the catering!

At Dish we understand the needs of a catered event. Our professional, detailed oriented staff will work with you to create an effortless event
on your behalf. From corporate lunches to board meetings, ceremonies to multi course tastings, Holiday parties to clam bakes we can do it

all for you

Food, staff, rentals, tents and everything in between. So call us for your next corporate or private event, sit back and enjoy your own party!

We have a full line of prepared foods in our deli case...sandwich
for lunch; take something home for dinner! We won’t tell any-

one you didn’t make it yourself!

The items change regularly based on seasonal ingredients, some
of our regular items are:

Greek Cucumber Salad - $3.5
crisp cucumbers, grape tomatoes, peppers, kalamata olives, feta
cheese, lemon and fresh oregano

Fresh Fruit - $3.5

An assortment of fresh seasonal fruit tossed with fresh mint

Rice Salad - $3
Organic brown rice, black beans, peppers, red onions and
mojo dust

Daily Veggies - §3

fresh, local and they are good for you!

Chicken Skewers - $1.5

grilled with mojo seasonings

Herb Roasted Chicken - $4
grilled medallion with garlic infused oil and fresh herbs

Lemon Roasted Salmon Medallions - $4.5
fresh roasted, lemon crusted

Salmon Cakes - $4
peppers, red onions, garlic, cilantro, limed, ginger

Stromboli - §5.5

house made dough, Italian meats, roasted peppers and olives

Vegetarian Turnover - $5.5
veggies wrapped in our house made dough, veggies change
based on season

Turkey Meatloaf'and Smashers - $6

featured in Cleveland Magazine as one of the cities best!

In order to provide you with the freshest
ingredients, our menu and prices may
update from time to time.

Visit www.dishtremont.com to download
our most current menu.




