Appetizers

Black Bean Dip $8.95

Home -made mixture of black beans,

chilies, sour cream and a dash of
spice, served with our house made
tortilla chips.

Spinach-Artichoke Dip $8.95

House recipe spinach-artichoke dip
served with our house made tortilla

chips.

Crab Cakes $9.25
Always a favorite, house recipe made,
with jumbo lump crab meat, pan
seared to a perfect golden brown.

Delicious!

Crab Stuffed Portabella $8.25
A Tasty portabella, stuffed with our
house-made lump crab cakes, topped

with swiss.

Eggplant Stack $8.75
House made spinach and artichoke dip

sandwiched between layers of our
house breaded golden eggplant,
drizzled with marinara sauce,

garnished with fresh Romano cheese!

Eggplant Shredders
$7.75  Panko-breaded, golden

eggplant-medallions, served with

marinara on the side.

Fresh Mussels $9.95

Delicious mussels simmered in our

house made sun-dried tomato &

garlic pesto cream sauce.

g
Yough Fries

$8.25 Portabella dipped in our house -

made Yuengling beer batter, served

with a horsey-sauce.

Soup of the day Cup

Bowl

$3.65
$4.25

*Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may

increase your risk of food-borne illness.

Tables of six or more people, checks will
have 18% gratuity added & please no
separate checks, thank you! Prices

subject to change.

Garden Fresh Green Salads

Ohiopvle House Salad
$12.25

your appetite come our way. Fresh

If you brought

spring greens, towering high with
char grilled chicken and steak.
Topped with sun-dried
cranberries, red onions, provolone,
and with our fresh cut seasoned
fries!



Blackened Chicken Salad
$10.25 Fresh mixed greens

topped with grilled chicken,
balsamic marinated mandarin
oranges, sun-dried cranbervries,

and sliced red onions.

Crab Cake Salad
$12.25 Scrumptious! Fresh

mixed greens, vegetables,
provolone cheese, with our house -
made jumbo lump crab cakes

placed atop.

Falls City French Fry Salad $9.25
Fresh mixed greens topped with

vegetables, olives, pepper rings,
provolone, tomatoes, onions, & our

fresh cut fries.

Caesar Salad $8.75

Hearts of romaine, croutons, fresh

parmesan, and caesar dressing.

W
Summer Salad

e
N $a.25

Fresh mixed greens, topped with

seasonal berries, walnuts, red
onions, gorgonzola cheese. Didi’s

creation!

For the perfect salad...
Add Grilled Chicken

$3.25 Add
$3.95

Fresh Salmon
Add Grilled Steak

$3.25 Add
House -made Portabella Fries $4.25
Add Grilled Portabella $2.95

Salad dressing we have to
offer..

cheese, Fat free Raspberry

Creamy bleu

Vinaigrette, Roasted -red -pepper
Garlic Vinaigrette, House Balsamic
Vinaigrette, Italian, Ranch, 1000
Island, & Low-cal Sun-dried Tomato

Basil Vinaigrette.

Selected Entrees

Entrees served with choice of two sides,
and garlic parmesan bread.

Salmon $17.95
Fresh salmon, served with an orange
balsamic glaze, and dipping sauce.

Café Select fresh cut Market Price
Freshly cut Angus steak, seasoned &
char grilled to your satisfaction!

* LOVE YOUR STEAK... and dress it up in
grilled onion, portabella, gorgonzola
cheese & balsamic drizzle, piled high!

Crab cakes $16.95
Our house made crab cakes, pan seared
to golden perfection!

Stir Fry $8.95
Mixed vegetables & water chestnuts, in

our house sauce, served over a bed of
white rice. Add chicken, pork, or steak.
$2.95

Pasta

Pasta dishes served with side salad, and
garlic parmesan bread.



Pasta Jessica $14.95

Fresh penne pasta tossed with sun-dried
tomato garlic pesto & sweet cream.

Pasta Alfredo $14.95

A generous portion of fettuccini, tossed
in a delicate creamy cheese sauce.

Pasta Florentine $14.95
Penne pasta tossed in a creamy cheese
sauce, with spinach & garlic.

Spaghetti Marinara ) $9.95
A generous portion of spaghetti
smothered in marinara.

Add Grilled Vegetables $2.95
Add Portabella $2.95
Add Sun-dried Tomato $2.95
Add Chicken $3.25
Add Meatballs $3.25
Add Salmon $3.95
Add Mussels $4.95
Eggplant Parmesan $12.95

Lightly breaded eggplant atop spaghetti,
topped with provolone & marinara.

Chicken Parmesan $12.95
Char grilled chicken atop spaghetti,
topped with provolone & marinara.

Meatcleaver Lasagna $12.95
House made traditional dish filled with
meat and cheese.

Coliseum Lasagna $12.95
House recipe loaded with spinach,
zucchini, squash, and cheese. Also, we
add freshly sliced green peppers in
sauce.

Side Choices
Apple sauce
Hand cut fries
Cole slaw
Cottage cheese

Baked potato
House vegetable
Side salad

Cup of soup

Try a loaf of our house bread, topped
with garlic butter and parmesan cheese!
$4.95

Beverages

Pepsi Products
$ 225

Flavored lce Teas & Lemonade
add .50 Raspberry, Watermelon, &
unsweetened. ice tea.

Hot Tea, Coffee & Hot Chocolate
$1.75

Desserts We saved the best for
last, we have a fabulous dessert
selection, please ask your server,
and see what our delicious

homemade selection consist of!

=
& Ask your server about our
daily dessert selection! Or try One
of our specialties, the 1 [b. Carrot-
Cake, Or try our frozen peanut

butter pie Grandma Vern’s recipe

Ohiopyle House Café, we are proud to
served quality home-made specialtres
to please our guests. We sincerely
thank you for joining us on your
travels though this lovely white water

town. Please stop back for a visit.



