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Appetizers

PAN SEARED SHRIMP TACO

PUFF BATTER SHRIMP

$12

Lightly fried gulf shrimp in a deliciously crisp
golden batter. Try these with our house made
mango cayenne sauce.
SAUERKRAUT CROQUETTES

$8

$5.95

Succulent shrimp are sautéed in our seasoned
cast iron skillets with our signature Picnic Hill
seasonings. Served in a toasted tortilla with
mixed greens, cheese & finished with our house
made chipotle aioli. Served a la carte.
TEMPURA BATTERED FISH TACO

$6.95

Loaded with smoked Virginia ham, sauerkraut,
mustard and tabasco. Served with Picnic Hill's
house made sweet red onion dipping sauce.

Locally sourced fish, tempura battered and fried
to order. This fresh taco is dressed with cool
mixed greens, cheese & finished with our house
made sweet onion dressing. Served a la carte.

FRIED AVOCADOS

GOURMET WHOLE CHICKEN WINGS

$7

4 slices of breaded and seasoned Hass
avocado. Served with Picnic Hill's signature
chipotle aioli.
BBQ BABY BACK RIB TACO

$5.95

Pulled BBQ Baby Back Pork Ribs with red
onions, coleslaw, mixed greens, and cheese. Our
pulled pork is dressed with Ricky's house made
BBQ sauce. Served a la carte.
BBQ CHICKEN TACO

$5.95

BBQ Chicken dressed in Ricky's house made
sweet Chicago style BBQ sauce, red onion,
coleslaw, crispy cool mixed greens, and cheese.
Served a la carte.
FRIED AVOCADO TACO

Choose from Buffalo, Chicago Style BBQ,
Garlic Black Pepper, Garlic Parmesan,
Sweet Thai Chili, or Chicken Crack.

$5.95

Crispy fried avocados dressed with crispy mixed
greens and cheese. Topped with our house
made avocado tartar. Served a la carte.

Salads
BACON & BLUE

ORGANIC MIXED GREENS & VEGGIES
(V)

Sunday 8-2
Tuesday-Saturday 8-8

$6.95

Power greens including Lolla Rossa, red oak, red
leaf lettuce, tango and green oak, topped with
asparagus, zucchini and red peppers. We
recommend Picnic Hill's house made citrus
dijon vinaigrette.

A smaller version of our best selling lunch
entrée salad.

Store hours

$8.95

Thick cut Applewood smoked bacon and blue
cheese on a bed of organic mixed greens. We
recommend Picnic Hill's mango cayenne
dressing.

FARRO SIDE SALAD (V)

20621 Fairmount Blvd
216-795-5660

2 FOR
$7.95

$7.95
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PICNIC HILL BURGER

Our classic 1/2 pound all-natural ground brisket
& short rib beef patty, tomato & crisp lettuce.
Choice of cheddar, Swiss or pepper jack cheese.
Grilled to order & served with a side of fries.

Entrees
CRAB CAKES

$22

Two jumbo lump Picnic Hill style crab cakes
with creole remoulade sauce. Choice of 2 sides.
EGGPLANT PARMESAN

$16.50

Thinly sliced crispy eggplant stacked with
tomato compote & mozzarella cheese over
pasta.
GOURMET CHICKEN WING DINNER |
WHOLE CHICKEN WINGS

$15.95

4 whole gourmet chicken wings served with
coleslaw & mixed greens. Choose from Buffalo,
Chicago Style BBQ, Garlic Black Pepper, Garlic
Parmesan, Sweet Thai Chili, or Chicken Crack.
OVEN ROASTED SALMON

$15

$19.95

PICNIC HILL SOUTHERN FRIED
CHICKEN DINNER

$18.95

Our closely guarded family recipe - three pieces
of perfectly fried chicken served with our
signature potato gratin and veggies.
SHRIMP SCAMPI

$18.95

Sweet succulent shrimp, fresh garlic, and
seasonal greens tossed in a creamy garlic
sauce over pasta.
THE TACO TRIO

$15.95

Mix and match up to 3 of our gourmet street
tacos; the fried avocado taco, the cast iron pan
seared shrimp taco, the Baby Back BBQ pork rib
taco, and the BBQ Chicken taco. Choose 3.
Served with whole black beans and an organic
mixed green salad.
VEGAN BURGER

$15

Wild Atlantic salmon marinated with lemon,
olive oil, and a splash of vermouth. Seasoned
simple with salt & pepper. Paired with
asparagus and Picnic Hill's signature potato
gratin.

Picnic Hill's house-made black bean & farro
patty, topped with lettuce, tomato, onion, & our
signature chipotle spread on vegan bread with
hand cut Picnic Hill fries or a salad.

PAN SEARED WALLEYE WITH
CRAB BUTTER SAUCE

THE WORLD FAMOUS FRIDAY
(EVERYDAY) FISH FRY

$21.50

Locally sourced walleye perfectly pan seared in
our seasoned cast iron skillets. Topped with a
light butter sauce & 2 oz of premium crab meat.
We recommended pairing this delicious dish
with grilled asparagus and roasted seasonal
veggies.

Desserts
KEY LIME PIE $7
CARAMEL WALNUT APPLE PIE $6
CHERRY LIME PIE $6
BLUEBERRY LEMON PIE $6
ASSORTED CUPCAKES $3
Chocolate Cream, Vanilla Cream
& Red Velvet

$16.50

Locally sourced Lake Erie walleye. Puﬀ battered
in house and fried to a golden crispiness.
Served with our hand cut fries and our
homemade tangy and creamy coleslaw.

20621 Fairmount Blvd
216-795-5660

Store hours

Sunday 8-2
Tuesday-Saturday 8-8

