Dinncr Hourﬁ: 5:00 p-m.—~ 8:00 p-m. Sunclay - Thursdag
5:00 p.m. ~ 9:00 p.m. ]:riclay & Saturdag

Dinner at Brom{:icld’s

= xecutive Chef ~ Nathan Snyclcr C.C.
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Pulled Pork

Nachos 895

Smoked pork, pulled and
topped with black beans,
Jalapenos, cheddar cheese,
salsa and onions piled on
tortilla chips. Drizzled
with House BBQ sauce
and sour cream.

Potato Skins 6.95

Filled with bacon, cheese,
fomato and drizzled with
sour cream.

Queso & Chips 6.95
Creamy cheese dip served

with tortilla chips and

a side of salsa.

Hummus 4.95
House-made hummus
with roasted corn, lime and
cilantro. Served with
warmed pita bread.

Shrimp

Dumplings 9.95
House-made dumplings
with an Asian heat.

Fried

Green Beans 6.95
Lightly battered green

beans fried & served with a

zesty ranch dipping sauce.

Roasted

Corn Salsa 495
House-made salsa

prepared from local fields

served with tortilla chips.

Hot Wings 895
Eight chicken wings with
choice of sauce: House
BBQ, Spicy Asian, Hot or
NEW Kansas City Heat.
Served with celery &
Bleu cheese dressing.

French Onion

Soup 495

Caramelized sweet onifon,
red onion, chive and garlic
soup. Topped with croutons
and Swiss cheese.

Calamari 795

Breaded & flash-fried,
tossed in a sweet Thai chili
lime sauce.

Wclcomc to
Mohican Country

Our area has much to offer -
including |oca”3 raised fruits,
vcgctab|cs & livestock. We
believe in using these fresh
ingrcclicnts to Providc you with
enhanced taste &qualitg.
Plus, this decision benefits our
community througl-l local
buying of goods. We trust
you’" crjog the difference.
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To any Pasta: Add a side House Salad or a side Caesar Salad 3.00

Roasted Red Pepper Risotto 1195
Creamy three cheese risotto with

a blend of mushrooms, onions, spinach,

zucchini and squash.

Garden Chicken Pasta 13.95

Pan-sautéed chicken breast, fresh
tomatoes, olives, peppers, garlic and
fresh spinach in a herbed butter sauce
served over penne pasta.
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Ravioli Primavera 1295

Ohio City's fresh roasted red pepper
pasta filled with roasted garlic and sundried
tomatoes. Served with sautéed seasonal
vegetables in a pesto cream sauce.

Beef Tips and Asparagus 156.95
Local beef tips prepared in a Madeira wine

demi-glace with asparagus. Served over

Ohio City fresh spinach pappardelle pasta.

To any Entrée: Add a side House Salad or a side Caesar Salad 3.00

Southern Chicken and

Andouille Gumbo 1395

Slow cooked chicken and spicy Andouille
sausage with vegetables in a dark rich sauce
served over rice,

Mohican State Park Lodge opened
on April 27, 1974. Marr, Knapp & Crawfis of
Mansfield, Ohio were the local architects.
Bromfield's dining room overlooks
Pleasant Hill Lake, an 850 acre reservoir
created to control flooding. Built by the
U.S. Army Corps of Engineers,
the dam was finished in 1936.

Grilled Chicken Queso 1395

A grilled chicken breast prepared with
creamy queso cheese. Served with
Chef's side & seasonal vegetable.

Grilled Pork Chops 1595

Grilled pork chops with a slow reduction of
balsamic and honey. Glazed to perfection.
Served with Chef's side & vegetable.

Home-Style Meatloaf 1395

Piled high with mashed potatoes and gravy,
then topped with shoestring onions.
Served with Chef's seasonal vegetable.
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bE}Q Chef’s Farm to Fork Featured Entrée Wﬂ

Please inquire about tonight’s selection.
Prepared with locally grown produce & meats at each opportunity.

New York Strip* 2095

A full-flavored 12-ounce New York strip
steak grilled to your liking. Topped with a
chive, truffle butter and roasted garlic
demi-glace. Served with Chef's side and
seasonal vegetable.

Gnocchi and Braised Beef* 1795

Rustic braised beef and pan sauce with
potato gnocchi and Chef's vegetable.

An |deal Kclationship

Mohican Lodge is proud to partner with
nearby Malabar Farm State Park, home of
Louis Bromfield, our dining room's namesake.
Whenever available, we will be serving
their farm-raised beef & pork.

Thus, continuing Mr. Bromfield's
conservation efforts and our plan
of being more sustainable.

Jamaican Curried Shrimp 1595

Seared shrimp in a spicy curry sauce
made in-house. Served with rice pilaf and
pineapple salsa.

Panga au Gratin 1695

River catfish baked with cheese sauce
and a potato crumb topping. Served with
Chef's side and seasonal vegetable.

Lobster & Scallop Mac 1995
Tender lobster meat and bay scallops

with fresh spinach and onions in our

house mac & cheese, topped with bacon.

Chef’s Pulled Pork Dinner 1595
House smoked and slow cooked all day.
Choice of: House BBQ or Kansas City Heat
sauce. Served with a spicy coleslaw and

German potato salad.

'Pork Rib Dinner 1795

Slow roasted ribs in our tangy House BBQ
served with German potato salad and our
house mac and cheese.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.




~~~F ntrée Salads~~~
~~~[ ntrée Sandwiches~~~

Asian Chicken Salad 995 with House Seasoned French Fries

Crisp mixed greens & spinach with a *
ginger-seasoned ground chicken & Asian The Southwestern Burger® 995

noodles, Topped with peppers, peanuts, A half-pound Angus beef burger topped with
sesame seeds & an Oriental vinaigrette. chedaar cheese, jalapenos & onion straws.

The Black & Blue Burger* 995
A half-pound Angus beef burger

Chef’s Wedge ¢.95 rubbed with cracked black peppercorns
Fresh wedge of Iceberg lettuce with & topped with Gorgonzola cheese.
Gorgonzola cheese, shaved red onions and
bacon with a red wine vinaigrette. The All American Burger* 995

A half-pound Angus beef burger served with
Choice of cheese: American, Cheddar, Swiss.

Chicken Caesar Salad 595

Fresh Romaine lettuce tossed with Parmesan BBQ Chicken Panini 895
cheese, garlic croutons and Caesar dressing, A tender breast of grilled chicken topped
topped with a grilled breast of chicken., with House BBQ, sharp cheddar & bacon.
Red Pepper Pesto

Turkey Panini 895
Slices of turkey topped red bell pepper:,
almond pesto and Boursin cheese.

House Salad 495
Crisp mixed greens with feta cheese,
tomatoes, onions, pepperoncini & cucumber
tossed in our house sherry vinaigrette.

Chef’s Pulled Pork 9.95

House smoked pulled pork covered with
Chef's Spicy Coleslaw on a pretzel bun.,

~~~Bcvcragcs 1.95 (]:rcc Rc{:ius)'w"“

Coke Soft Drinks, Lemonade, Iced Teas
100% Colombian Coffee, Hot Tea, Hot Cocoa, Milk, Chocolate Milk

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
' may increase your risk of foodborne illness.




