Hello Friends!

Have you noticed me behind the bar? I am one of the oldest bars in the
area, dating back to the early 1900s, when I was a permanent fixture at the
Last Chance Saloon on Lancaster’s Main Street. Thirsty patrons would
arrive by horse and buggy, and belly up to the bar for a shot of whisky or
other legal libations. As Ohio entered the Prohibition Era, I served less
intoxicating Coca-Cola and lemonade. Perhaps these non-alcoholic
beverages weren’t as popular as whiskey, because I was involuntarily
moved into storage.
In 1936, local resident Johnny Johnson discovered me in a barn in
Pleasantville, and I soon became part of the new Johnny Johnson’s
Restaurant at this Cherry Street location. Over the next 46 years, I made so
many friends and was always around when ever anyone needed me.

In 1982, Alan and Rosie Snead adopted me and my home, and reopened as
Snead’s Restaurant. I served fewer libations during that time and more
home-cooked meals. In 2002, the Bibler family took me in and re-named us
Bib’s Eastside Restaurant. It was so nice to see our guests rush in for Bib’s
famous corn cakes.
After working non-stop for 77 years, I finally was able to take a rest for a
few years. Then one day, I heard footsteps in the kitchen. It was Billy &
Lorena Smith. They fell in love w/ me and wanted to bring me back to life.
They even hooked me up w/ a hot new front bar. We make a great pair,
don’t you think? I feel good enough to go another 100 years. I must say I
am having a great time re-kindling old relationships and as well as making so
many new ones.
So welcome to the Cherry Street Pub, where it really is all about me!
Cheers,
“THE BAR”

Consuming raw or under cooked meats, poultry, seafood or eggs may increase your risk
of food borne illness. Please inform your server of any food allergies you may have.

The Starters
THAI-ROGIES deep fried pierogies, shishito peppers, banana peppers,
toasted sesame seeds, sweet chili butter, ponzu sauce 9.95
GF POLLIWOG DIP warm house-made pimento cheese, pulled pork,
bbq sauce, tri-color corn tortilla chips 7.50
TWISTED CALAMARI lightly dusted calamari, sweet Thai sauce, peanuts,
shishito peppers (sweet Asian pepper), banana peppers, lemon
aioli drizzle 10.95
GF PIMENTO CHEESE house-made pimento cheese, French bread, celery,
carrots 8.75 Switch the bread for corn tortilla chips for gluten free.
GF CHICKEN WINGS (10 wings) sauce choices: dirty blue, hot, mild,
cherry bbq, garlic parmesan and Thai garlic. Served with carrots, celery,
ranch or blue cheese 12.95
PEANUT BUTTER & JELLY WINGS (10 wings) house Thai peanut sauce,
Reese’s peanut butter & Smucker’s jelly drizzles, chopped peanuts 13.95
PUB BREAD French bread, blue cheese blend, tomatoes, garlic, balsamic
drizzle 8.45
GF SALT & PEPPER TUNA Ahi tuna seared medium-rare, Asian slaw,
wasabi vinaigrette 9.95
DISCO FRIES Cajun dusted French fries, gravy, cheddar cheese, green
onion, sinful mayo 8.95
BAVARIAN SOFT PRETZEL w/ Wasabi mustard one (1) pretzel 6.25
two (2) pretzels 10.75

The Soups
CREAM OF FRENCH ONION w/ Sherry 3.95
GF PORK CHILI VERDE (house green chili) 4.25
SOUP OF THE WEEK 3.95
GF Gluten-Free suggestion

Customer favorite

The Greens
PROTEIN ADD-ONS: CHICKEN 3.50 | AHI TUNA 6.00 | SHRIMP (3) 4.50

GF COBB SALAD blackened chicken, bacon, egg, black olives,
tomato, red onion, crumbled blue, poppy dressing 10.95
SOUTHERN SUN SALAD grilled chicken, black beans, corn salsa, red
onion, tomatoes, cheddar, tortilla wedges, avocado-cilantro ranch
dressing 10.50
GF HOUSE SALAD tomato, red onion, cucumber, cheddar,
croutons 4.95 / 7.99
CRICKET’S WEDGE wet and dry blue, diced tomato, bacon,
candied pecans, balsamic drizzle 8.95
PECAN-CRUSTED CHICKEN SALAD mandarins, dried cherries,
candied pecans, crumbled blue, balsamic vinaigrette 12.25
GF CHEF SALAD tomato, cucumber, red onion, ham, turkey,
cheddar, egg 10.95
PENNSYLVANIA STEAK SALAD tomato, mozzarella, fries,
poppy dressing 12.75
Dressings: poppy seed | 1000 island | ranch | fat-free ranch | blue cheese | fat-free Italian
balsamic vinaigrette | honey mustard | oil & vinegar | lemon vinaigrette

The Tacos
Two tacos to an order. Add an additional taco for 4.50.

CHICKEN TACOS tequila lime chicken, black beans, corn salsa, red
onion, cilantro, sour cream; served w/ black beans & rice 10.95
PORK TACOS braised pork, Cuban rice, corn salsa, lettuce, tomato,
cilantro, sour cream, flour tortillas; served w/ black beans 10.95
STEAK TACOS steak, Sriracha, lettuce, tomato, onion, cheddar,
cilantro, sour cream; served w/ black beans 10.95

The Pub Grub
OMG! PECAN CHICKEN & WAFFLES pecan-crusted chicken, pecan
studded buttermilk waffle, pecan honey butter, special house syrup is a
subtle blend of hot sauce and maple syrup 13.95
THE BIG LOJESKI grilled kielbasa w/ pierogies, kraut, caramelized
onions, stone ground mustard drizzle, sour cream 11.95
GF LOBSTER OMELETE grilled tomatoes, bacon, tarragon, spinach,
onion, citrus aioli, potatoes O’Brien, rye toast.
Minus toast for gluten-free. 11.95
MAD MUSHROOM PASTA button and portabella mushrooms, spinach,
cavatappi pasta, parmesan cream sauce, pinch of cayenne 14.95
add chicken 16.95 | add steak 17.95 | add shrimp (4) 18.95
CRAB CAKES (2) Cuban rice, remoulade, salad w/ lemon vinaigrette 17.95
GF SHRIMP & GRITS w/ Tasso ham, green onions, cheddar cheese grits
with a bbq drizzle 15.95

SMOTHERED BURRITO braised pork, rice, beans, pork chili verde,
cheddar, mozzarella, lettuce, tomato, onion, cilantro, sour cream 14.95
SEAFOOD TRIO 3 butterflied fried shrimp, 1 ale-battered cod, 1 crab
cake, fries, cole slaw 17.95

GF PORK CHILI VERDE w/ cheddar cheese, red onion, cilantro, sour
cream, Cuban rice, tortilla chips 10.45
SHRIMP SCAMPI shrimp, spinach, cavatappi pasta, white wine and
garlic 15.95

GF BLACK BEAN PLATTER w/ melted mozzarella & cheddar cheese,
lettuce, tomato, red onion, salsa, sour cream, flour tortillas. Sub corn
tortilla chips for flour tortillas to make gluten free. 10.95
FISH ‘N CHIPS British style ale-battered cod, fries, cole slaw 13.45

GF BOULDERADO OMELETE ham, sausage, bacon, chorizo, gouda
cheese, potatoes O’Brien, rye toast. Minus toast for gluten-free. 10.95
SHRIMP PLATTER 9 butterflied fried shrimp, fries, cole slaw 15.95

The Burgers - Bun or Bowl?
Our ground chuck is locally sourced and ground daily. Burgers are cooked medium to
medium-well and served w/ pickles & fries. Make any of our burgers into a BURGER BOWL!
Give up your buns & fries and we’ll serve your burger as a salad at no charge.

ALL AMERICAN double cheeseburger w/ LTO 9.95
FRENCH ONION BURGER fork & knife rosemary burger, cream of French
onion, Swiss & provolone smothered over a toasted bun. 13.95
This burger is not available for salad bowl option.
PUB bbq BURGER w/ pulled pork, bacon, blue cheese, cheddar cheese,
lettuce, onion, cherry bbq sauce 12.75
QUITE-A-GOUDA BURGER house double burger, bacon, caramelized
onions, gouda cheese, lettuce 11.95
MUSHROOM BURGER beef burger w/ mushrooms, green onions, Swiss,
lettuce, whole grain mustard 10.95
BABB bad @$$ bison burger w/ sautéed onions, mushrooms, lettuce,
blue cheese, A-1, sinful mayo 15.95
BAYOU BISON BURGER Cajun seasoned w/ lettuce, pepper jack cheese,
fried cotton onions, bbq sauce 14.75

THE HANGOVER BURGER SERIES
•

PART I cheeseburger served open-faced on Texas toast w/ bacon,
over-easy egg, Sriracha mayo, tater tots 11.25

•

PART II firecracker bologna served open-faced on Texas toast w/
bacon, American cheese, over-easy egg, Sriracha mayo, tater tots 11.25

•

PART III stacked cheeseburger AND firecracker bologna served openfaced on Texas toast w/ bacon, over-easy egg, Sriracha mayo,
tater tots 14.95

The Sandwiches
Served with fries & pickles, unless otherwise noted.

FIRECRACKER BOLOGNA thick-sliced German-style bologna, Texas Pete’s
hot sauce, pepper jack, fresh jalapenos 9.95
REUBEN corned beef, Swiss, 1000 Island, sauerkraut, marble rye 10.45
PUB CLUB turkey, ham, bacon, lettuce, tomato, American cheese, herbal
mayo, 9-grain toast 10.45
CRABBY PATTY crab cake, remoulade, lettuce, tomato, red onion,
brioche roll 10.95
VERY CHERRY CHICKEN SALAD WRAP cherries, pecans, celery, lettuce,
tomato, red onion, cucumber; served with fresh fruit & kettle chips 9.95
BUFFALO CHICKEN SANDWICH fried chicken tossed in mild buffalo sauce,
LTO, brioche roll, blue cheese on side 9.95
CUBAN WRAP pork, ham, Swiss cheese, pickles, Dijon sauce 9.75
SOUTHERN SIMPLE buttermilk fried chicken, shredded lettuce, mayo, pickles,
brioche roll 8.95
CHICA-BELLA NEW & IMPROVED - grilled chicken breast, portabella
mushroom, cheddar cheese, caramelized onions, country roll 9.95
FRIED BOLOGNA thick sliced German style fried bologna, American cheese,
lettuce, grilled onion 8.95
BEER BATTERED COD SANDWICH American cheese, lettuce, tomato,
tartar sauce 9.25

THAI CHICKEN WRAP pecan crusted chicken, sweet chili sauce, lettuce,
Asian slaw, red onions, peanuts 9.95

The Macs ~ or ~ Rogies
Substitute pierogis for the pasta in any of our famous mac-n-cheeses for $2.00 upcharge.

MAC-n-CHEESEBURGER ground bison, lettuce, tomato, red onion, pickles,
ketchup, whole-grain mustard 15.95
CADILLAC MAC pork chili verde, fresh jalapenos, corn salsa,
green Tabasco, corn tortilla crumbles 13.25

BLACKENED CHICKEN MAC-n-CHEESE citrus mayo drizzle, panko crumbles 9.95
PULLED PORK MAC-n-CHEESE bourbon bbq drizzle, panko crumbles 9.95
LOBSTER MAC-n-CHEESE lobster meat, citrus aioli drizzle, panko crumbles 16.95

Brunch – Weekends Only
Brunch items are available Saturday and Sunday from 11:00am to 3:00 pm

WAFFLEY GOOD PIG N’ CHICKEN ½ Belgian waffle, pecan crusted
chicken, cheddar cheese, bacon, syrup, a sunny-side up egg 9.95
GRITS RANCHEROS cheddar grits, chorizo sausage, white cheddar
cheese, roasted jalapeno, shishito pepper, scrambled egg, salsa 10.95
SCRAMBLED EGGS with bacon, potatoes O’Brien, 9-grain toast 8.50

CORNED BEEF HASH topped with two eggs your way, mozzarella and
9-grain toast 9.95
SAUSAGE GRAVY & BISCUITS green peppers, onions,
potatoes O’Brien 8.95

WESTERN OMELETTE ham, bell peppers, American & Swiss cheeses;
served with potatoes O’Brien, fresh fruit, rye toast 9.95
HILLBILLY BREAKFAST sausage gravy and biscuit, 2 eggs your way,
bacon, potatoes O’Brien, fresh fruit, 9-grain toast 10.45
BREAKFAST STACK biscuit with sausage gravy topped with an
over-easy egg 6.45
BLOODY MARY choose from house-infused pickled vodka, house-infused
hot pepper vodka or regular vodka, then spice it up your way at the
Bloody Mary Bar 4.00
MIMOSA traditional Mimosa 3.00

The Desserts
TIN ROOF SUNDAE 4.95

ICE CREAM FLOAT 4.95

Vanilla ice cream on a cinnamon sugar waffle
with chocolate sauce, Reese’s peanut
butter sauce, chopped peanuts,
whipped cream and a cherry.
For those with peanut allergies, do not try.

2 scoops of vanilla ice cream and
your choice of Cherry soda or
Root beer. Topped with
whipped cream and
of course, a cherry.
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