
 
Dessert Menu 

 
Waffles & Ice Cream 8 

Hot Waffles, Vanilla Ice Cream, Caramel, Apples & Cranberries 

 

Cropper Nutter 8 

Toasted Crème Fraiche Cake, Peanut Butter Mousse, Flamed Fluff,  

Salted Peanuts 

 

Pretzel Un-Logic 8 

Chocolate Cream, Caramel Pretzel Crust, Malted Whipped Cream, Pretzel 
Tuile 

 

Tangerine Creamcicle Float 6 
Vanilla Ice Cream, Tangerine Soda, Whipped Cream 

 

Some Like It Hot 8 
Warm Flourless Chocolate Cake & Jalapeno Ice Cream, Lime Zest, Mango 

Coulis 

 

Cheese Selection 18 (five) 12 (three) 
Amish Cheddar, Brie, Smoked Bleu, Taleggio & Local Goat 

Served with fruit, Ohio honey and bread 
 
 

Steve’s Sweet Foie 15 
Seared Foie Gras, Espresso Blondie, Black Pepper & Rosemary Chocolate  

 

 

Hours 
Lunch Tuesday-Friday 11am-2pm 

Dinner Tuesday-Saturday 5pm-10:30 pm 
Sunday Supper 5pm-9pm 

Closed Monday 
 

$5 “Get Cropped” every Thursday 5-7pm 
Gift Certificates Available  

Private Rooms available for parties up to 40 people 
 
 

 
 
 

 
 
 

 
 

 
216 696 CROP (2767) 
www.cropbistro.com 

 
 

 
 

http://www.cropbistro.com/


Lunch Menu 
 

Today’s Soup Bowl 5 
 

Cherry Bomb 8 
 

Hot Balsamic Popcorn 7 
 

Asian Chicken Salad Lettuce Cups 11 
Chicken, Cashews, Asian Vinaigrette 

 
Chopped Salad 7 

 Mixed Lettuces, Herbs, Spiced Pecans & Sherry Vinaigrette 
 

Simple Caesar 7 
Romaine, Roasted Red Peppers, Cornbread Croutons  

 
Add Chicken, Shrimp, Salmon or Steak to any salad $5 

 
Add a ½ Chopped or Caesar Salad to any lunch $4 

 
Crop Cuban 10 

Pork Loin, Prosciutto, Pickles, Jack Cheese, Dijon 
 

Pig Mac 11 
Braised Pork, Pork Loin, Bacon, Special Sauce, Pickles, Onion, Lettuce, Cheese 

 
Salmon BLT 11 

Tasmanian Salmon, Applewood Smoked Bacon, Tomato, Lettuce, Lemon Aioli 
 

Willie Bird Smoked Turkey 9 
Amish Cheddar, Cranberry Chutney, Herb Aioli, open faced corn bread 

 
Chicken, Apples & Camembert 10 

Park Farms Chicken Breast, Sliced Apples, Melted Camembert, Coarse Grain Aioli 
 

Truffled Egg Salad Sliders 10 
Truffled Egg Salad, Prosciutto, Toasted Buns 

 
Double Double Lamb Sliders 10 

Pickled Onions, Bleu Cheese, Grainy Mustard 
 

Kobe Burger 9 
Add Cheddar, Swiss or Bleu- $1    Add Bacon $1 

 
Pile of Crop Pasta 14 

 
Daily Fresh Fish  MKT Price 

 
Sautéed Seasonal Veg & Rice 11 

Fresh Veg, Miso Broth, Brown Rice 
 

The Ploughman’s Platter 12 
 Daily Selection of Pate, Grilled Meats, Artisan Cheeses  

 
Cropicana Bowl 12 

Choice of Shredded Beef, Pork or Grilled Chicken, Black Beans, Cilantro Rice, 
Lettuce, Salsa, Sour Cream 

 
Mac & Brisket 12 

Cavatappi, Amish Cheddar, Braised Brisket 

Dinner Menu 

Warm Balsamic Popcorn 7 

Cherry Bomb 8 

Deviled Eggs & Ham 8 

Calamari with Roasted Tomato Vinaigrette and Gremolata 10 

Pork Belly with Smoky Black Beans & Pickled Vegetables 12 

Ohio Apple and Amish Smoked Cheddar Flatbread with Mulled Cider Syrup 11 

Seared Foie Gras with Griddled Challah & Black Cherry Jam 14 

Seared Scallops, Fried Redskins with White Truffle Emulsion 12 

Daily Cheese Plate 18 Five 15 Three 

*****   

Beet Salad with Local Goat Cheese, Pistachios & Orange Vinaigrette 9 

Mixed Green Salad with Poached Pears, Candied Pecans, Bleu Cheese & Smoked Bleu 
Cheese Vinaigrette 8 

Spinach & Arugula, Poached Egg, Pomegranate Dressing , Bacon Cashew Brittle 10 

***** 

“Crop Cassoulet” Duck Confit, Sausage, Pork Belly, Beans, Crisp Cornbread 25 

Cherry Chipotle Ribs with Ohio Cheddar Mac & Cheese & Greens 24 

Chicken Fried Park Farms Chicken & Waffle with Green Beans & Bacon 23 

Mustard Crusted New Zealand Lamb Loin with Herb Pistou & Cauliflower Mashed 28 

Grilled Hanger Steak with Smoked Shallot Demi, Horseradish Mashed. Roasted 
Fennel & Carrot 28 

Seared Tasmanian Salmon with Molasses Glaze, Sweet Potato & Apple Hash 27 

Pile of Crop Pasta MKT 

Woodland Mushroom Tarte Tatin with Asiago Anglaise & Truffle 23    

“Thai D Bowl” Shrimp with Cinnamon Pappardelle, Julienne Vegetables & Coconut 
Green Curry 26 

 

Split Entree Charge $5                     
Parties of 8 or more will have a 20% gratuity added to the bill 

Consuming raw or undercooked meats or seafood may increase your risk of food-
borne illness. 

www.cropbistro.com 


