
Daily Lunch 
SOUPS & SALADS 
 

Neal’s Famous New England Chowder………….… $5.00 

 

French Onion Soup………......……...……………... $5.00 

 

Soup du Jour…….………......……...……………... $5.00 

 

Caesar Salad…………………………………...…... $9.95 
Romaine lettuce in a traditional Caesar dressing with croutons, kalamata olives & cheese. 

With grilled chicken  $13.95 With grilled salmon $14.95 
 

Louisiana Salad………………………….………… $13.95 
Cajun-grilled chicken atop romaine lettuce with spiced pecans, red onion, crumbled bleu 
cheese & peanut vinaigrette. 
 

Roasted Duck Breast Salad………………………... $13.95 

Mesclun greens, roasted shallots, walnuts, goat cheese, strawberries & blush vinaigrette. 
 

Grille & Greens………………………………..…... $14.95 
Grilled sweet chili-rubbed flank steak over mixed greens red onion, kalamata olives, 
cherry tomatoes, bleu cheese & balsamic vinaigrette. 
 

Nighttown House Salad with Entrée……………..…$4.00 
With your choice of dressing: Italian, ranch, 1,000 Island, strawberry  blush , sherry 
balsamic  or our “house:” Italian & crumbled bleu cheese.

 

 

PUB FARE 
 

Veal Meatloaf…………............................................ $11.95 
With mashed potatoes, fresh vegetables and Madeira mushroom gravy. 
 

Bangers & Mash……................................................ $11.95 
British-style sausages with pancetta-braised cabbage, served over mashed potatoes. 
 

Mayo Lamb Stew……............................................... $15.95 
Served with mashed potatoes & root vegetables. 
 

Bloom’s Burger…...…………………………..…… $9.95 
8 oz. Sirloin burger with cheddar cheese and fries. 
 

Maryland Crabcake Sandwich……………............... $11.95 
Served on a toasted bun with red remoulade & French fries. 
 

Private Eye Reuben……............................................ $9.95 
Your choice of turkey or corned beef, with Swiss cheese, sauerkraut, & 1,000 Island 
dressing, served on toasted rye with French fries. 
*Named for Milan Jacovich, fictional investigator from the Les Roberts mystery series. 
 

Turkey Wrap………….............................................. $9.95 
Roasted turkey, Applewood bacon, lettuce tomato & basil aioli, wrapped in a tortilla & 
served with apple-celery salad. 
 

“The Sicilian” Sandwich…………............................ $9.95 
Ham, Capicola, salami, provolone, roasted tomatoes, lettuce & basil aioli, served on a 
toasted hoagie roll with a side of french fries. 
 

VEGETARIAN ENTREES 
 

Stuffed Eggplant Marinara..…..……..……………...

 $14.95 

Thinly-sliced eggplant, lightly breaded & stuffed with ricotta , spinach and provolone, 
served on a bed of linguini with house-made marinara. 
 

Halloumi Kebobs………………………………...… $13.95 

Skewered Cyprian goat’s milk cheese, grilled vegetables & chive oil served on rice pilaf. 

 

 

 

SEAFOOD 
 

HOUSE SPECIALTY Dublin Lawyer………....…... $12.95 
The house specialty: lobster meat sautéed in a mild cayenne butter cream sauce with 
mushrooms, scallions & Irish whiskey served on a bed of rice pilaf. 

 

Nighttown Mussels.……........................................... $11.95 
Prince Edward Island mussels served in a garlic-white wine broth. 

 

Grilled Norwegian Salmon……………..………….. $14.95 
Served with French lentils and braised Swiss chard. 
 

Fish & Chips…………………...………………….. $12.95 
Guinness-battered fresh Atlantic cod served with tartar sauce & French fries. 
 

Shrimp & Prosciutto Risotto Cakes........................... $9.95 
With sundried tomato cream sauce and parmigiano-reggiano. 
 

 
 

 
 
 

 
 

 
 
 
 
 

DESSERT  
 
Flourless Chocolate Torte………………………….. $7.00 
Garnished with raspberry coulis and whipped cream. 

 

New York Cheesecake…………………………….. $7.00 
Garnished with raspberry coulis and whipped cream. 
 

Crème Caramel…………………………………….. $4.50 

Coffee-flavored custard cooked and finished with a caramel coating, berries, & fresh 
whipped cream. 
 

Lavender Panna Cotta ……………………………... $4.50 
Essence-of-lavender-infused, chilled vanilla pudding, garnished with strawberry sauce. 
 

Turtle Pie Sundae………………………………….. $7.00 
A homemade pecan tart topped with a generous helping of vanilla ice cream, drizzled 
with hot fudge. 
 

Chocolate Macadamia Nut Pie…………………….. $7.00 
Served with homemade whipped cream. 
 

Homemade Apple Pie ……………………………... $7.00 

A la mode, add $1.00 
 

Mitchell’s Hand-Made Ice Cream…………………. $7.00 
Inquire for our daily selection. 

 

COFFEE 
 

Coffee ……………………………………………. $2.50 
Hot Tea…………………………………………… $2.50 
Espresso…………………………………………… $2.95 

Cappuccino………………………………………… $3.95 

Irish Coffee……………………………………….. $7.00 
 

“Dinner at Lunch”  
 

Chevre Chicken $17.00 
Chicken breast stuffed with goat cheese, shallots, & walnuts, with cherry 

compote & Saba balsamic, mashed potatoes & asparagus. 

 
Tournedos au Poivre $22.00 

Medallions of petite filet, cracked pepper & brandy-cream demi-glace, 
with zucchini potato pancake & fresh vegetable. 

 

Most everything on our dinner menu is available 
at lunch! 

 
T Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk for food-borne illness. T 

T A 20% gratuity may be added to parties of 6 or more, and to all tables during ticketed performances. T   

V i s i t  o u r  w e b s i t e  a t  

WWW.NIGHTTOWNCLEVELAND.COM 
For up-to-date information on upcoming shows, events, an 

extended music schedule, as well as the latest  
version of our dining and party menus. 


