Salads & Soup
Bowtie Pasta Greens Salad

Antipasti
Wing Section
Traditional

(10) 8.99 / (20) 16.99 / (30) 22.99 / (50) 36.99

Smoked

Smoked wings come plain, sauce not needed.
(10) 10.99 / (20) 19.99 / (30) 29.99 /
(50) 49.99

Boneless

Fresh, hand-breaded chicken chunks tossed in
your choice of sauce. 6.99

Sauces:

Hot, Medium, Mild, BBQ, Honey BBQ,
Spicy BBQ, Chipotle BBQ, Garlic Parmesan,
Garlic and Teriyaki

Fresh spinach, lettuce, olives, diced tomato and bowtie pasta all tossed with Italian dressing. 8.99
Add Grilled Chicken 3.99 / Add Charbroiled Certiﬁed Angus Beef ® Sirloin Steak 9.99
Add Salmon 7.99 / Add Grilled Shrimp 6.99

Antipasti Salad

An assortment of Italian favorites: sliced salami, capicola and Black Forest ham, Mozzarella
cheese, banana peppers and black olives.10.99

Fiore’s House Salad

Crisp lettuce tossed with carrots and cabbage topped with cheese, black olives, hardboiled
egg and tomatoes. 6.99 / Add Grilled Chicken 3.99 / Salmon 7.99 / Add Grilled Shrimp 6.99
Charbroiled Certiﬁed Angus Beef ® Sirloin Steak 9.99

Caprese Salad

Juicy Roma tomato, fresh Mozzarella and basil layered together and topped with balsamic
vinaigrette. 8.49

Caesar Salad

Crisp romaine lettuce, shaved Parmesan, croutons and creamy Caesar dressing. 6.99
Add Grilled Chicken 3.99 / Salmon 7.99 / Charbroiled Certiﬁed Angus Beef ® Sirloin Steak 9.99

Rotisserie Chicken Salad

Fresh crisp lettuce tossed with carrots and cabbage topped with cheese, tomatoes,
hard-boiled egg and Rotisserie-seasoned chicken. 11.99

Italian Wedding Soup

A flavorful broth packed full of chicken, meatballs and vegetables. 3.99

Stuffed Pepper Soup

A delicious tomato-based soup with generous amounts of sausage, green peppers, garlic,
onions and rice. 3.99

Sandwiches

Our sandwiches are served
with crispy fresh-cut fries.

Italian Sausage Sub
Meatball Salad

Fiore’s salad, black olives and tomato tossed
with Italian dressing, paired with our famous
meatballs, homemade red sauce and shredded
Mozzarella cheese. 11.99

Steak on a Stick

Tender, seasoned Certiﬁed Angus Beef ® tips chargrilled to perfection on a bed of rice pilaf. 13.99

Fresh Mozzarella Sticks

Fresh Mozzarella wrapped in crispy golden
brown breading served with a homemade
dipping sauce. 6.99

Fiore’s Sampler

A generous portion of Traditional Chicken
Wings, Fresh Mozzarella Sticks, Crispy Cheese
Raviolis and Golden Brown Shrimp. 14.99

Fried Raviolis

Charbroiled Italian sausage topped with Provolone, tomato sauce, caramelized onions and
peppers. 10.99

Meatball Sub

Homemade meatballs drowned in tomato sauce and topped with Provolone cheese. 10.99

The Brooklyn

Breaded chicken breast deep-fried, topped with sautéed peppers and onions, homemade tomato sauce and
Provolone cheese on ciabatta bread. 8.99

The Manhattan

Grilled chicken breast topped with sliced tomato, fresh Mozzarella cheese, fresh basil, balsamic reduction and
lettuce, served on ciabatta bread 9.39

BBQ Chicken Sandwich

A juicy, charbroiled breast of chicken covered in BBQ sauce and topped with crisp bacon and melted Swiss
cheese atop a soft kaiser roll. 7.99 / Make it a Charbroiled Chicken Breast Sandwich 6.99

Bruschetta Burger

Ground beef patty topped with tomato slices, fresh Mozzarella, basil and a drizzle of balsamic reduction glaze. 8.99

Reuben

Thinly sliced corned beef topped with sauerkraut, Swiss cheese and Thousand Island dressing. 8.29

Cheese-filled raviolis breaded and fried,
served with homemade tomato sauce. 5.99

Perch Sandwich

Bruschetta Bread

Italian Combo

Italian bread covered with Roma tomato,
garlic and fresh basil topped with Mozzarella
cheese and balsamic glaze. 6.99

Cheese Bread

Italian bread covered with cheese and baked
golden brown, then served with our homemade
tomato sauce. 5.99 / Add Pepperoni for 1.99

Steamed Mussels

Blue mussels steamed in white wine, diced
tomatoes, fresh basil and capers finished
with herb butter. 10.99

Shrimp Cocktail

Plump shrimp served chilled with spicy cocktail
sauce. 12.49

Perch lightly breaded then fried golden brown with lettuce and tomato. 9.99
Fresh imported Black Forest ham, pepperoni and capicola ham fill a foot-long hoagie, topped with Italian
dressing. 9.89

Pizza

The pizzas below are available in Regular 10" or Large 16".
(11" Flatbread Crust may be substituted for the small 10" crust).
10"

Pepperoni

Simply a classic, covered in homemade tomato sauce, plenty of
pepperoni and cheese.

16"

8.99 12.99

Roma

11.99 14.99

Supreme Pizza

You choose any 6 of your favorite toppings to create your very own
flavor sensation.
Brushed with our homemade buffalo sauce and topped with
grilled chicken.

Sicilian

Italian sausage, cappicola ham and black olives.

Fried golden brown and tossed in spicy olive oil
sauce with a variety of peppers. 13.99
Abundantly flavorful. Incredibly tender.
Naturally juicy. Certiﬁed Angus Beef ®
brand is Angus beef at its best®.

Mama Mia

Italian sausage, banana peppers and roasted garlic.

Beverages

10" Cheese Pizza 7.99
Add Toppings for .99 Each

Our pizza crust brushed with garlic-herb butter then layered with
Roma tomato and fresh Mozzarella topped with fresh basil.

13.49 17.99

Buffalo Chicken

Calamari Diablo

Create a Classic

12.99 14.99
10.99 12.99
10.99 12.99

16" Cheese Pizza 11.99
Add Toppings for 1.25 Each
Sauces: Tomato, BBQ,
Buffalo, Herb Butter
Toppings: Sausage, Bacon,
Banana Peppers, Basil, Green
Peppers, Broccoli, Cappicola
Ham, Garlic, Black Forrest
Ham, Meatballs, Mushroom,
Black Olives, Green Olives,
Onion, Pepperoni, Pineapple,
Spinach, Fresh Tomato,
Chicken

We Proudly Serve Coke Products.
Iced Tea
San Pellegrino
Sweet, Unsweetened or Flavored
Douwe Egberts Coffee
with Raspberry or Peach

Pasta

Carne

Cajun Shrimp Alfredo

We are among an elite group of restaurants serving Certiﬁed Angus Beef ®
brand entrées. Uncompromising standards ensure it’s a cut above USDA
Prime, Choice and Select, making it the best-tasting beef available.

Served with a Fiore’s Side Salad.
Gluten-free Pasta Available for 2.99.
Tender, plump shrimp pan-seared and
accompanied with spinach, mushrooms, sweet
peppers and a blend of Cajun spices, all tossed
with our made-to-order Alfredo sauce and
bowtie pasta. 24.99 / Substitute Chicken 16.99

Beef Raviolis

Pasta pillows stuffed with seasoned beef and
Parmesan topped with your choice of roasted
tomato-basil-cream sauce or our homemade
tomato sauce. 16.99

Stuffed Shells

Ricotta, Mozzarella, Provolone and Parmesan
cheeses mixed with herbs and stuffed in fresh
pasta, then topped with our homemade tomato
sauce. 11.99

Red Pepper Alfredo

Fire-roasted red peppers, spinach and garlic
sautéed and folded into our made-to-order
creamy Alfredo sauce, lightly tossed with
fettuccine pasta and topped with a
char-broiled chicken breast. 17.49

Chicken Marsala

Pan-seared breast of chicken with sautéed
mushrooms, caramelized onion and garlic with
Marsala-cream sauce and tossed with linguini.
15.99

Spaghetti

Our al dente pasta in our homemade tomato
sauce topped with grated Parmesan cheese.
8.49 / Add Meatballs 2.99 / Add Sausage 3.99

Fettuccine Alfredo

Fettuccine pasta tossed in our made-to-order
Alfredo sauce topped with grated Parmesan
cheese. 12.99
Add Chicken 4.99 or Shrimp 10.00 / Blackened
upon request.

All of our steaks are charbroiled to your specifications.

House Ribeye, 12-oz.

This Certiﬁed Angus Beef ® ribeye is perfectly seasoned and served with
mashed potatoes and salad. 26.99

House Sirloin, 8-oz.
Top center-cut Certiﬁed Angus Beef ® sirloin served with a seasoned baked
potato and salad. 22.99
Filet Mignon, 6-oz.

Our Certiﬁed Angus Beef ® filet mignon is served with a side of fettuccine
Alfredo and salad. 27.99

Trotter, 8-oz.
The most tender and flavorful Certiﬁed Angus Beef ® steak from the center
of the top sirloin served with side of fettuccine Alfredo and salad. 22.99
New York Strip, 12-oz.
This Certiﬁed Angus Beef ® New York Strip is char-grilled to perfection and served with mashed potatoes and
salad. 26.99
Apple-Bourbon Pork Chop

Grilled Italian Meatloaf

Rack of Ribs

Hawg Wings

Grilled pork chop smothered with sautéed apples in
a sweet bourbon glaze, served with a mashed potato
and salad. 19.99 / Also Available Grilled for 15.99
A full or half rack of St. Louis-style ribs rubbed
with our special blend of spices and slow cooked,
then charbroiled and covered in barbecue sauce,
served with crisp fresh-cut fries and salad.
Half 16.99 / Full 24.99

Osso Buco

Fresh meatloaf cooked to perfection, lightly grilled
and topped with our red sauce and Mozzarella cheese
and served with mashed potatoes. 15.99
Three meaty pork shanks braised and grilled, served
with sweet potato casserole and a salad. 14.99

Chicken Finger Basket

Breaded chicken tenderloins fried and served with
BBQ or honey mustard and fresh-cut fries. 9.99

A tender, braised pork shank with demi-glaze served
on a bed of mashed potatoes with a salad 23.99

Cucina Classica

Served with a Fiore’s House Salad.

Chicken Parmigiana

Lightly breaded chicken breast pan-fired and topped with tomato
sauce and Provolone, served on a bed of spaghetti noodles. 13.99
Also Available Eggplant Parmesan 13.99

Baked Pasta

Choice of spaghetti or rigatoni tossed in our
homemade tomato sauce and covered with
cheese, then baked golden brown. 11.49 / Add
Meatballs 2.99 or Italian Sausage 3.99

Smoked Mozzarella Ravioli

Ohio City roasted red pepper ravioli stuffed with Smoked Mozzarella
lightly tossed with roasted red peppers and fresh spinach in our
homemade Alfredo sauce served with a grilled chicken breast. 19.99

Shrimp Linguini & Vodka Sauce

Al dente linguini tossed with a tomato-cream
sauce crowned with tender Tiger shrimp. 22.99

Gnocchi Chicken Parm

Pan-fried breast of chicken topped with fresh Roma tomato and
Provolone cheese accompanied by gnocchi blanketed in vodka-cream
sauce. 19.99

Homemade Lasagna

Layers of pasta packed with sweet tomato sauce, Ricotta, sausage and meatballs, then topped with cheese
and baked. 15.49

Award-Winning Seafood Linguini

The Chef took this great dish straight to
competition and wowed the judges with tender
sautéed shrimp, seared Sea scallops, steamed
mussels and linguini pasta tossed in white-clam
sauce. 27.99

Pesce

Served with a Fiore’s House Salad.

Seafood Grille
Skewered Sea
scallops and Tiger
shrimp brushed
with garlic oil and
served with fresh
asparagus and rice
pilaf. 27.99

Tortellini Fiore

Tender sautéed chicken and tricolored cheesestuffed tortellini with sundried tomato, fresh
basil and garlic in Parmesan-cream sauce. 19.99

Calamari Diablo Linguini

Fried golden brown calamari, tossed in a spicy
olive oil, on a bed of linguini and spicy peppers.
17.99
*For your dining pleasure, we cook all meats to order.
Individual preparation preferences may be requested for
any item. Please note: Not all ingredients are listed. If you
have food allergies or dietary restrictions, please inform
your server. The consumption of raw or undercooked
meats such as poultry, seafood, shellfish or eggs may
increase your risk of food borne illness.
Menu Design by Certified Angus Beef LLC (11/13).
www.certifiedangusbeef.com

Additions

Crab Leg Dinner

One pound of snow crab legs served with hot drawn butter
and a baked potato. 24.99

Perch Dinner

A generous portion of Perch lightly breaded, fried golden
brown and served with fresh-cut French fries. 17.99

Bourbon Salmon

Pan-seared Atlantic salmon brushed with sweet bourbon
glaze and served with rice pilaf. 23.99
Also available char-grilled.

Broccoli 3.29
Sautéed Shrimp (4) 7.99
Rice Pilaf 2.29
Meatballs (2) 2.99
Italian Sausage 3.99
Juicy Grilled Chicken Tenders (3) 4.99
Fresh-cut French Fries 2.99
Baked Potato 2.99
Loaded Baked Potato 3.99
Side of Fettuccine Alfredo 4.99
Side Spaghetti & Red Sauce 3.99
Mashed Potatoes 3.29
Sweet Potato Casserole 3.59
Sautéed Mushrooms & Onions 3.49
Green Beans 2.49
Asparagus 3.29

