Nortnstar

BREAKFAST DISHES

Smoothie Bowl ©
Blueberries, cashews, housemade granola and
toasted organic coconut 9

Mushroom Frittata

Three Green Field Farm eggs, hearth-baked with
roasted mushrooms, sweet onions and gruyere.
Served with breakfast potatoes and arugula 15

Biscuit, Egg & Cheese

Our standard knife and fork egg sandwich 10
Your choice of bacon or housemade

pork sausage +2.5

Big Burrito ©

Eggs, organic black beans, roasted sweet potatoes,
sautéed peppers & onions, melted white cheddar
and Northstar’s salsa 11

Add applewood smoked bacon +2.5

BRUNCH DISHES

Cloud Nine Pancakes
Three ricotta pancakes served with real maple syrup
and bananas 12.5

Biscuits and Sausage Gravy

Warm buttermilk biscuit, split and griddled,
covered in spicy housemade sausage gravy 9.5
With two scrambled eggs +4

Cowboy Breakfast

Two Ohio organic eggs prepared any styleX bacon or
sausage, and a warm buttermilk biscuit with Michigan
black cherry preserves 14

The Everyday Egg Sandwich

Scrambled Ohio organic eggs on a brioche bun with
chives and melted cheddar cheese 7

Add bacon, housemade sausage or avocado +2.5

Northstar Burger O

Just made with organic black beans, brown rice and
beets, topped with white cheddar, kale, tomato,
pickle and onion + simple salad 14

Classic Cheeseburger

Niman Ranch brisket and chuck* ground in-house
daily, topped with cheddar, lettuce, tomato, onion,
pickle + breakfast potatoes 16

Substitute Pimiento Cheese +.5

SIDES + EGGS + ETC

Applewood Smoked Bacon 45

Housemade Breakfast Sausage 5
All natural pork, prepared in-house daily

Breakfast Potatoes 5 O
Two Ohio Organic Eggs any Style* 55

Scrambled Eggs with Cheese 7
Choose Smoked Gouda, Chevre, Cheddar
or Provolone

Single Ricotta Pancake ¢
Little Side of Biscuits and Gravy 5
Buttered Toast with Jam 4 ©

DRINK SPECIALTIES

Greenville Salad ©

Asparagus, radish, avocado, macadamia
nuts, croutons and chopped egg with café
vinaigrette 14

Fish Sandwich

Grilled barramundi filet with lettuce,
tomato, red onion and fresh herb aioli
+simple salad 17.5

FROM THE BAKERY  WHILE THEY LAST

organic flour and eggs, real butter & lots of T.L.C.

Fresh Buttermilk Biscuit 4
with Michigan black cherry preserves

Ham and Cheese Scone 45
Praline Scone 45

Peanut Butter Cookie 3
Chocolate Chip Cookie 3
Oatmeal Raisin Cookie 3

Dark Chocolate Truffle Cookie 3

HOUSEMADE SODAS

@northstarcafe [i

@ CAN BE PREPARED MEAT AND DAIRY FREE

FOR SHARING

Pimiento Cheese Dip 7

COCKTAILS 10

Mimosa
sparkling wine, fresh-squeezed OJ

Bloody Mary

tomato juice, fresh horseradish, Watershed Vodka
Coffee Kick

OYO Vodka, espresso, organic vanilla syrup

Vodka Buck
Watershed Vodka, ginger and lime

La Paloma
Espolon Tequila, fresh grapefruit and lime

Northstar Margarita

Hornitos Tequila, fresh citrus and salt
Ginger Mojito

mint and lime, organic cane sugar

Strawberry Basil Mojito
aged white rum, fresh basil and strawberries

Bourbon Blackberry Smash
Woodford Reserve, blackberries, lemon and thyme

WINE 7 oz | BTL
Gobelsburg Rosé austria 1] 39
Dr. L Riesling Germany 8| 28

Sokol Blosser Pinot Gris wiLLAMETTE 11 | 39
St. Supéry Sauvignon Blanc nara 10 | 36
Farmstead Chardonnay nara 12| 42
Anne Amie Pinot Noir wiLLAMETTE 13 | 46
Lacapelle Malbec rrance 10 | 36

Moniker Cabernet menbocino 12 | 42

Marietta Old Vine Red catFornia 10 | 36

DRAFT BEER

Shooting Star s
Orange Juice 5
Organic Carrot Juice ¢
Green Smoothie ¢

Mint Iced Coffee 5
Nitro Cold Brew 35
Single Origin Coffee 35
Organic Kombucha ¢

organic cane sugar + fresh fruit
Vanilla Coffee Crush 45
Ginger Ale 45

Orange Cream Soda 45

Jackie O’s Ricky Blonde Ale atHens 6
Rockmill Pilsner coLumsus 6
Rhinegeist Cheetah Lager cincinnaTI 5
North High Honey Wheat corumsus 5
Brew Dog Elvis Juice IPA cotumsus 6
CBC IPA cotumsus 6

Seventh Son Oat Brown cotumsus 5

Mad Moon Craft Cider coLumsus 5

PLEASE ASK ABOUT OUR Seasonal Draft Beers

ANY ITEM PREPARED IN OUR KITCHEN MAY CONTAIN TRACES OF NUT OILS. WE ASK THAT THOSE WITH ALLERGIES TAKE CAUTION WHEN ORDERING AND ENJOYING OUR FOODS.
* THESE ITEMS MAY BE COOKED TO ORDER. CONSUMING UNDERCOOKED MEAT MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
WE WILL BE HAPPY TO INFORM YOU ABOUT DISHES WHICH MAY BE PREPARED WITHOUT WHEAT AS AN INGREDIENT. SN-BR 07/20



