
Antipasti (appetizers)

 Calamari Fritti - Crispy Fried Calamari served with Tomato Basil Sauce   
 and Romano Garlic Aioli.           $7.00
 
 SAUTEED ITALIAN GREENS - Fresh Escarole sauteed with garlic 
 and extra virgin olive oil. Add Canneloni beans  $1.00       $6.00

 SAUSAGE STUFFED BANANA PEPPERS - Spicy Banana Peppers stuffed 
 with Brier Hill Sausage and grilled. Served on a bed of tomato basil sauce.    $7.00

 BRUSCHETTA - Fresh Roma Tomatoes, Garlic, Basil and extra virgin olive oil 
 all tossed together and served over grilled peasant bread.      $6.00

 HOMEMADE FRESH MOZZARELLA & TOMATO CAPRESE - Homemade 
 fresh mozzarella cheese layered with ripe tomatoes, drizzled with extra 
 virgin olive oil and topped with fresh basil.        $8.50 

 OIL CURED HOT PEPPERS - banana and jalapeno peppers cured in 
 extra virgin olive oil with garlic and fresh herbs.       $5.00

 SHRIMP OREGANATO - Jumbo Shrimp broiled in garlic butter 
 and topped with herbed bread crumbs.         $8.00

 CRAB MARTINI - Colossal lump crab meat served in a chilled martini glass 
 with lemon wedges, cocktail sauce and garlic drawn butter.    $14.00

Insalata & Zuppa (Salads and Soups)

 HOUSE CHOPPED SALAD - Romaine lettuce tossed with chopped tomato 
 and cucumber, Kalamata olives, crumbled Gorgonzola cheese and a homemade 
 Italian Vinaigrette, Garnished with crispy fried prosciutto.      $7.00

 CAESAR SALAD - Romaine lettuce, Kalamata olives, Romano cheese 
 and garlic croutons tossed in Caesar dressing.        $7.00

 TUSCAN SALAD - Romaine lettuce tossed with bruschetta tomatoes, 
 fresh mozzarella and Romano cheeses, Kalamata olives and shaved red onion. 
 All in a sweet balsamic vinaigrette.          $8.00

Other Available Dressings
Ranch, Fat Free Italian, 1000 Island and Creamy Gorgonzola

 ITALIAN WEDDING SOUP - Chicken and meatballs with cheese croutons 
 and escarole in a hearty chicken broth.            Cup $3.00   Bowl $5.00
 
 ZUPPA diGIORNO - Fresh soup made daily 
 with only the freshest ingredients.            Cup $3.00   Bowl $5.00

´ ´



Pastas
 SPAGHETTI - Served in tomato basil sauce.          $11.00

 PENNE - Served with meat sauce.           $12.00
 
 CAPELLINI ALFRESCO - Angel hair pasta tossed with fresh roma tomatoes
 and basil in a garlic and olive oil sauce.          $11.00
 
 CAVATAPPI NIOTTI - Cavatappi pasta tossed in a pancetta and basil pesto sauce 
 with roma tomatoes.                $14.00
 
 LINGUINE CACCIO PEPE - Linguine pasta tossed with Locatelli Pecorino 
 Romano cheese and toasted cracked black pepper.         $11.00

 PENNE ALLA VODKA - Penne pasta flambeed with vodka in a spicy tomato 
 cream sauce with pancetta.            $14.00 

 LINGUINE ALLA VONGOLE - Linguine pasta served with little neck clams 
 in either red or white clam sauce.            $14.00

 SHRIMP FRA DIAVLO - Rock shrimp sauteed in a spicy tomato sauce 
 and served over spaghetti.            $15.00

 ORECCHIETTE CON SALSICCIA - Orecchiette pasta with crumbled Brier 
 Hill Sausage, escarole and cannelloni beans in a garlic cream sauce.      $14.00

 FARFALLE PRIMAVERA - Bowtie Pasta tossed with fresh vegetables 
 in your choice of tomato basil, romano cream or garlic and olive oil sauce.    $13.00

 LASAGNE - Classic dish! Meat and cheese filled layers of pasta 
 baked in meat sauce.             $12.00

 LOBSTER RAVIOLI - Black and white striped Lobster Ravioli served
 in a saffron cream sauce.            $20.00

From the Grill 
 “The BIG 26er” - U.S.D.A. Choice angus reserve 26 oz. Porterhouse Steak served 
 with grilled zucchini and steak cut french fries. Topped with a smoked paprika 
 compound butter.                $33.00

 FILET MIGNON - The most tender of steaks. U.S.D.A. choice angus reserve 
 beef tenderloin cut to order and grilled to your liking. Served over roasted 
 garlic mashed potatoes and accompanied by grilled asparagus. 
 Topped with garlic compound butter.  6 oz. minimum               $3.50
               per oz.
 PORK PORTERHOUSE - 16 oz. Pork Porterhouse grilled and served with 
 Romano mashed potatoes and sauteed Italian greens.        $18.00

All Entrees are accompanied by your choice of
Small house chopped or Ceasar Salad. Substitute a small Tuscan Salad for $2.00 extra. 

Substitute a cup of soup for $1.00 extra.
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Entrees
 POLLO CIMMENTO - Chicken breast sauteed with julienne prosciutto, 
 tomatoes, artichoke hearts and capers in a lemon, white wine butter sauce. 
 Served with roasted garlic mashed potatoes.         $14.00

 POLLO PARMIGIANA - Romano breaded chicken breast topped with 
 tomato basil sauce and mozzarella cheese. Served with a side of spaghetti 
 with tomato basil sauce.             $13.00
 
 POLLO FLORENTINE - Sauteed chicken breast topped with melted mozzarella 
 cheese and served over a bed of sauteed escarole.         $14.00
 
 POLLO GRIGLIA - Rosemary and garlic marinated boneless chicken breast, 
 grilled and served with Romano mashed potatoes and grilled asparagus.     $14.00
 
 VITELLO MARSALA - Veal tenderloin scaloppini sauteed with crimini 
 mushrooms in a marsala wine demi glaze reduction. Served with a side 
 of spaghetti with tomato basil sauce.           $19.00

 PEPPADEW PORK - Slow roasted pork shoulder tossed with peppadews 
 and sweet onions in a white wine butter sauce. Served with Romano 
 mashed potatoes.    .          $16.00

 MELANZANA PARMIGIANA - Fried eggplant layered with genoa salami, 
 mozzarella and ricotta cheeses and tomato basil sauce. Served with a side of 
 spaghetti with tomato basil sauce.           $12.00

 SALMONE PESTO - Grilled Pacific Sockeye Salmon glazed with pesto sauce 
 and served with creamy polenta and grilled zucchini.        $16.00

 PAN SEARED AHI TUNA - Ahi Tuna seared rare and topped with a crimini 
 mushroom chianti butter. Served over basil pesto mashed potatoes.       $23.00

All Entrees are accompanied by your choice of
Small house chopped or Ceasar Salad. Substitute a small Tuscan Salad for $2.00 extra. 

Substitute a cup of soup for $1.00 extra.

Sides
 Roasted Garlic Mashed Potatoes, Romano Mashed Potatoes       $3.00
 Grilled Zucchini              $3.00
 Grilled Asparagus              $4.00
 Creamy Polenta, Basil Pesto Mashed Potatoes          $4.00
 Meatballs, Grilled Chicken             $3.00
 Pasta                 $4.00
 Fire Roasted Red Peppers             $4.00

Dolci (Dessert)
 New York Cheesecake              $6.00
 Nutella Cheesecake              $7.00
 Cannoli                $5.00
 Tiramisu                $7.00
 Molten Chocolate Chip Cookie Cake with scoop of vanilla Bean Ice Cream     $7.00
 Vanilla Bean or Spumoni Ice Cream           $3.00
 Lemon Sorbet               $3.00

–— Reservations Accepted 330.740.0166 —
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—Lunch —
Antipasti (Appetizers)

 Calamari Fritti - Crispy Fried Calamari served with Tomato Basil Sauce   
 and Romano Garlic Aioli.           $7.00
 
 SAUTEED ITALIAN GREENS - Fresh Escarole sauteed with garlic 
 and extra virgin olive oil.           $6.00

 BRUSCHETTA - Fresh Roma Tomatoes, Garlic, Basil and extra virgin olive oil 
 all tossed together and served over grilled peasant bread.      $5.00

 OIL CURED HOT PEPPERS - banana and jalapeno peppers cured in 
 extra virgin olive oil with garlic and fresh herbs.       $5.00

Insalata & Zuppa (Salads and Soups)

 HOUSE CHOPPED SALAD - Romaine lettuce tossed with chopped tomato 
 and cucumber, Kalamata olives, crumbled gorgonzola cheese and a homemade 
 Italian Vinaigrette, Garnished with crispy fried prosciutto.      $7.25

 CAESAR SALAD - Romaine lettuce, Kalamata olives, Romano cheese 
 and garlic croutons tossed in Caesar dressing.        $7.25

 TUSCAN SALAD - Romaine lettuce tossed with bruschetta tomatoes, 
 fresh mozzarella and Romano cheeses, kalamata olives and shaved red onion. 
 All in a sweet balsamic vinaigrette.          $8.25

 HOMEMADE FRESH MOZZARELLA & TOMATO CAPRESE  - Homemade 
 fresh mozzarella cheese layered with ripe tomatoes, drizzled with extra 
 virgin olive oil & topped with fresh basil.         $8.75

—  Add grilled Chicken to any salad for $2.00 —

Other Available Dressings 
Ranch, Fat Free Italian, 1000 Island and Creamy Gorgonzola

 ITALIAN WEDDING SOUP - Chicken and meatballs with cheese croutons 
 and escarole in a hearty chicken broth.            Cup $3.00   Bowl $5.00
 
 ZUPPA diGIORNO - Fresh soup made daily with only the freshest ingredients.
                  Cup $3.00   Bowl $5.00

Classic Sandwich Board
 CHOICE OF MEAT - Ham, Turkey, Chicken Salad, Tuna Salad, Egg Salad & Bologna   $6.75  
 CHOICE OF CHEESE - American, Cheddar, Swiss, Provolone, Mozzarella & PepperJack

CHOICE OF TOPPINGS - lettuce, tomato, onion, mayonnaise, yellow mustard and brown deli mustard.
Choice of Bread - White, whole wheat or rye

Italian Sandwich Board
 
 CHOICE OF MEATS - Prosciutto diParma, “Hot” Cappicola & Genoa Salami          $8.75
 CHOICE OF CHEESE - provolone and fresh mozzarella

CHOICE OF TOPPINGS - Lettuce, tomato, onion, Fresh Basil, Roasted red peppers, 
balsamic mayonnaise, mayonnaise, yellow and Brown Deli Mustard

Soup & Sandwich Combo
 
 GET A CUP OF SOUP WITH HALF OF A SANDWICH
 Classic Board/Soup                 $6.75
 Italian Board/Soup                 $8.75
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Hot Sandwiches  
 CAFÉ BURGER - 8 oz. Burger served with lettuce, tomato and onion, 
 and grilled to your liking.               $6.50

 GRILLED CHICKEN - Chicken breast, grilled or blackened, 
 served with lettuce, tomato and onion.             $6.75

Add to your burger or chicken sandwich for $.75
American, Swiss, Cheddar, Provolone or Mozzarella Cheeses, mushrooms or bacon.

 CHICKEN PARM - Romano breaded chicken breast, fried and topped 
 with tomato basil sauce & melted mozzarella cheese.           $7.00

 SALAMI PANINI - Genoa salami, roasted red peppers, basil, lettuce, tomato, onion 
 and mozzarella cheese pressed and grilled on a Ciabatta roll.          $8.50

 PESTO GRILLED CHICKEN PANINI - Grilled chicken drizzled with basil pesto, 
 with lettuce, tomato and mozzarella cheese pressed and grilled on a ciabatta roll. $7.50

 PHILLY CHEESE STEAK  - Sliced steak grilled with onions and topped 
 with melted provolone and American cheese.            $7.75

 FRIED BOLOGNA - Extra thick slices of bologna fried and topped 
 with hot peppers and melted mozzarella.              $6.75

 THE TANK - Grilled chicken breast topped with Italian Greens, roasted 
 red peppers and melted mozzarella cheese. Served on grilled semolina bread.       $9.00

 GRILLED CHEESE                $6.25
— All Sandwiches served with your choice of fries, potato chips or pasta salad —

You may substitute a cup of soup or side House or Ceasar salad for $1.00 more.

Pastas
 SPAGHETTI - Served in tomato basil sauce.             $5.00

 PENNE - Served with meat sauce.              $6.00
 
 CAPELLINI ALFRESCO - Angel hair pasta tossed with fresh roma tomatoes,
 basil, garlic and olive oil.               $6.00

 PENNE ALLA VODKA - Penne pasta flambeed with vodka in a spicy tomato 
 cream sauce with pancetta.               $8.00

 FARFALLE PRIMAVERA - Bowtie Pasta tossed with fresh vegetables 
 in your choice of tomato basil, Romano cream or garlic and olive oil sauce.       $7.75

 BRIER HILL SAUSAGE DIAVLO - Brier Hill Sausage sauteed in a spicy 
 tomato sauce. Tossed with penne pasta.             $7.75

 LASAGNE - Classic dish! Meat and cheese filled layers of pasta 
 baked in meat sauce.                $8.00
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Cafe Cimmento
120 East Boardman Street     330.740.0166  • 330.740.0169      Dine-in or Carry-out

Entrees
 POLLO PARMIGIANA - Romano breaded chicken breast topped with 
 tomato basil sauce and mozzarella cheese. Served with a side of spaghetti 
 with tomato basil sauce.               $7.75
 
 POLLO FLORENTINE - Sauteed chicken breast topped with melted mozzarella 
 cheese and served over a bed of sauteed escarole.           $8.00
 
 MELANZANA PARMIGIANA - Fried eggplant layered with genoa salami, 
 mozzarella and ricotta cheeses and tomato basil sauce. Served over spaghetti 
 with tomato basil sauce.                  $9.00

Sides  Fries, Chips, (Sea Salt & Cracked Black Pepper or Honey Mustard) 
      Pasta Salad                 $1.50

Beverages  Soda               $1.75
    Coffee, Tea, Hot Cocoa* (*No Refills)          $1.50
    Milk        (no refills)      $1.50
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Cafe Cimmento
—White Wines—

               Glass     Bottle
Salmon Creek White Zinfandel     4.50   13.00
Salmon Creek Chardonnay      4.50   13.00
Raymond “R Collection” Chardonnay    5.50   20.00
Sebastiani Chardonnay       6.00   22.00

Vietti Moscato D’Asti       5.00   18.00
Twisted River Late Harvest Riesling     4.50   16.00
Loredona Monterrey Riesling      5.00   18.00

Domaine LaRoche Chablis         30.00
Crane Lake Pinot Grigio       4.50   13.00

—Italian  Wines—
Via Frianza Chianti Riserva      4.50   16.00
Frescobaldi Castiglioni Chianti     5.00   21.00
Frescobaldi Nippozano Chianti Riserva       36.00
Ruffino Tan Label Chianti         32.00
Palagetto Rosso Di Montalcino         32.00
Masi Valpolicella Bonocosta         23.00
Masi Campofiorin Ripasso         26.00
Polazzo Della Torre Allegrini         28.00
Vietti Barbera Di Asti Tre Vigne        32.00
Castello Banfi Rosso Di Montalcino        34.00
Sartori Amarone           45.00
Vietti Barolo Castiglione          62.00
Castello Banfi Brunello Di Montalcino       80.00



—Breakfast—Eggs
 TWO EGGS - Any Style with toast and Home fries               $3.50
 Add Bacon, Sausage, Ham or Fried Bologna.              $5.00  

 THREE EGGS - Any Style with toast and Home fries            $4.25
 Add Bacon, Sausage, ham or Fried Bologna.              $5.75

 GREEN EGGS and HAM  - Three Eggs Scrambled with Spinach and Ham, 
 served with Home fries and Toast.               $6.00

 OMELETS -Served with Home fries and Toast.             
 Cheese                   $5.25
 Ham and Cheese                 $6.00
 Western - Ham, Onions and Peppers                      $6.25
 Country - Ham, Cheese, Peppers and Onions             $6.50
 Pizza - Pepperoni, mozzarella cheese and tomato basil sauce           $6.25

Add the following to your Omelet - PEPPERS, ONIONS, MUSHROOMS, SPINACH, BOLOGNA - $.75
- HAM, BACON, SAUSAGE, PEPPERONI OR SALAMI - $1.00

From the Griddle 

 FULL STACK -  3 CAKES                          $4.00
 SHORT STACK -  2 CAKES                $3.00
 FRENCH TOAST - 3 SLICES OF TEXAS TOAST              $4.00

Breakfast Sandwiches
Served with your choice of white, wheat or rye toast - Bagel $.50 extra

 EGG and CHEESE                $3.00
  Add Ham, Bacon, Sausage or Bologna              $4.00
 PEPPER, EGG and CHEESE               $3.75
 QUADRUPLE BYPASS - Ham, Sausage, Bacon, Egg and Cheese           $5.50
 STEAK, EGG and CHEESE                 $5.75

Sides     

 HOME FRIES                 $2.00
 TOAST - RYE, WHEAT OR WHITE               $1.50
 SAUSAGE, BACON, HAM or FRIED BOLOGNA            $2.25 
 EGG (1)                   $1.00
 BAGEL - (plain or cinnamon raisin)               $1.25
  with Cream Cheese                 $2.00
 OATMEAL - Made with Cinnamon and Brown Sugar    Cup $1.00   Bowl $1.75

Beverages
 COFFEE, HOT TEA AND HOT CHOCOLATE*(*no refills)           $1.50  
 JUICE Orange and Cranberry               $1.50 - no Refills
 MILK                   $1.50 - No Refills



Cafe Cimmento
—Red Wines—

               Glass     Bottle
Salmon Creek Cabernet       4.50   13.00
Sebastiani Cabernet        6.00   23.00
Chateau Saint Jean Cabernet         22.00
Twenty Bench Cabernet          28.00
Franciscan Oakville Cabernet         36.00
Raymond Napa Reserve Cabernet     93 points  40.00
Mount Veeder Cabernet          46.00
Geyser Peak Reserve Cabernet         60.00

Salmon Creek Merlot       4.50   13.00
Red Truck Merlot        5.00   18.00
Raymond “R” Collection” Merlot     6.00   20.00

Gnarly Head Old Vine Zinfandel     5.00   16.00
Cline Ancient Vine Zinfandel         21.00
Clayhouse Adobe Zinfandel         22.00
Michael David 7 Deadly Zinfandel        25.00
Michael David Earthquake Zinfandel       33.00

Brancott Pinot Noir        5.00   16.00
Fess Parker Pinot Noir          20.00
Red Truck Rhone Blend       5.00   17.00
Crane Lake Petite Syrah          14.00
Bogle Petite Syrah           18.00
Paringa Shiraz         5.00     17.00
Clayhouse Adobe Syrah          22.00
Clayhouse Adobe Petite Syrah         22.00

Clayhouse Adobe Malbec          22.00






