
 
 
 
 
 
 
 
 

Artisan Café Menu for Fall/Winter 
Beverages                                                         Smoothies 
Locally Roasted Coffee – 12 oz $2.75  20 oz $3.75            Fruit of your choice, banana, yogurt, juice, milk $6.50 

Hot Tea – 20 oz $3.00 

Hot Chocolate – 12 ox  $3.00                                                     Fruit options:     Strawberry 

Poland Springs - $2.00                                                                                           Mixed Berry 

Iced Tea - $3.00                            Peach 

Pellegrino -  $3.00                                                                                                  Mango 

Izze Sparkling Juice - $2.50                                                         Add a scoop of Protein Powder $1.00 

Kombucha - $4.00  

Red Jacket Lemonade or Apple Juice $3.00                                          

 
Artisan Salads 

Add Chicken or Tuna Salad for $2.50 

Side Garden 

Romaine, Mixed Greens, Diced Tomatoes, Diced Cucumbers, Red Onion, Shredded Carrots 

House Balsamic Vinaigrette   $8.00   substitute for chips with any sandwich $2.50 
 

Beet 

Romaine, Mixed Greens, Roasted Beets, House Candied Pecans, Red Onion, Goat Cheese and 

House Poppyseed Dressing   $14.50 
 

Greek  

Romaine, Mixed Greens, Feta, Diced Tomatoes, Cucumbers, White Onion, Kalmata Olives with 

our House Greek Vinaigrette  $14.50 
 

Cobb 

Romaine, Mixed Greens, Diced Egg, Diced Tomatoes, Chopped Bacon, Avocado, Crumbled 

Bleu, and our House Red Wine Vinaigrette   $15.50 
  

Lemon Buddha Bowl 

Tri-Colored Quinoa, Feta, Diced Tomatoes, Arugula, Cannellini Beans with house Lemon 

Vinaigrette  $13.50 
 

Mexicali Buddha Bowl 

Tri-colored Quinoa with Mexican Seasoning, Shredded Cheddar, Diced Tomatoes, Chopped 

Romaine, and Black Beans topped with house Ranch Dressing   $13.50 
 



 

Soups Listed on our Specials Board 
Served by the Bowl with house bread    $6.50 

 
 
Sandwiches  
On our House Hoagie Roll, House Focaccia, or Wrap (GF Focaccia available +2.00).   

Comes with a bag of chips 
 

Cheeseburger  

Grass fed beef, Melted Cheddar, Tomato, Romaine, Pickles, Mayo, Mustard, Ketchup  $15.00 
 

BLT 

Bacon, Mixed Greens, Tomatoes and Plain Mayo      $14.00 
 

French Onion  

Roasted Beef in house Au Juis, Melted Swiss, Caramelized Onions, Garlic Mayo     $15.00 
 

Beef on Weck  

Roasted Beef in house Au Juis on a Weck Hoagie and Horseradish    $15.00 
 

Turkey Club  

 Oven Roasted Turkey Breast, Bacon, Cheddar, Mixed Greens, Tomatoes, Garlic Mayo   $15.00 
 

Chicken Club  

Chicken Breast, Melted Cheddar, Smoked Gouda, Bacon, Romaine, Tomato, Garlic Mayo 

$15.00 
 

The Goat 

Roasted Red Peppers, Garlic Mayo and Melted Goat Cheese topped with fresh Arugula and 

Balsamic Vinaigrette   Portobello Mushroom, Chicken or Roasted Beef   $15.00 
 

Grilled Cheese 

Blend of Cheeses, Tomatoes, and Garlic Mayo     $14.00 
 

Tuna Melt 

Pole Caught Tuna Salad, Tomatoes, and Cheddar Cheese      $15.00 

 
 
For the Kiddos 
Soft Fresh Baked Roll with:  

Turkey Breast, Ham or Tuna and a slice of American Cheese, Lettuce and Tomato  

or 

Peanut Butter and Grape Jelly 

Comes with a bag of chips     $8.00 

 
 



 

Artisan Pizza 
On our long-fermented house crust. House Gluten Free crust available +4.50 
  

Cheese - Cheese Blend, Red Sauce $16 
 

Pepperoni – Cheese Blend, Red Sauce, Pepperoni  $18 
 

Elektrik Aprikot – HOUSE ORIGINAL – Cheese Blend, Bleu Cheese, Caramelized Onions, 

Dried Apricots, House Rosemary Oil   $18 
 

White – Cheese Blend, Herb Oil Base, Tomatoes, White Onion  $16 add chicken for $2.00 
 

The Goat – Cheese Blend, Goat Cheese, Garlic Aioli, Chicken, Roasted Red Pepper, topped 

with fresh Arugula and our house Balsamic $18.00 

 

My Pies - Personal Sized Pizzas 

         Cheese   $7.00 

         Cheese and Pepperoni   $8.00 

         White: Cheese, Tomato, Onion, Oil Base    $8.00 

 
 

At Terra House, our priority is providing food that is made with ingredients 

that are sourced locally and organically as often as possible.  Supporting this 

type of sustainable system is far superior for our health as it provides 

substantially more nutrients than commercially produced foods, it is better 

for our environment as it focuses on humane agricultural practices, and it is 

better for our local economy! Our food is prepared in our kitchen including 

our sauces, dressings, breads and rolls to ensure we know exactly what 

ingredients are going in your food. 
 

Did you know we cater events on and off site with full service for up to 300 

guests?  Check out our menus at:   www.terrahouseakron.com/catering 
 

Did you know we hold cooking and baking classes?  

Check out our list of upcoming classes on our website or host a private 

class!  www.terrahouseakron.com/classes 

 

Join our mailing list and follow us on Social Media to stay informed of 

upcoming events! 

http://www.terrahouseakron.com/classes

