
 
Auburn Room Restaurant Fall 2023 MENU  

Open Thursday noon-1:30 p.m. (based on school schedule)  

Please call for reservations and dates open 440-357-7542 

 

Drinks: Coffee, Hot Tea, Iced Tea, & Lemonade 

 

 

Chicken & Waffles – $4.25 
Delightful mini waffles topped with fried chicken and a butterscotch syrup. 

A perfect mix of savory and sweet. 

 

Pumpkin Dip Platter – $4.50 
A special platter of pretzel twists and homemade crunchy graham crackers 

 to dip in our light and fluffy pumpkin pie dip and cinnamon butter!  Great for sharing! 

 

Maple Butternut Squash Salad – $4.00 
A spring mix topped with roasted butternut squash, red onions, and feta.  Served with a homemade creamy maple dressing! 

Loaded Baked Potato Soup – $3.50/Cup 
A loaded baked potato in soup form?!?  I’ll take it! 

A cheesy, creamy soup packed with flavor and topped with crispy bacon, cheese, and freshly chopped chives. 

 

  

 Chicken Paprikash- $8.00 
 Homemade spaetzle topped with a creamy Hungarian chicken sauce garnished with fresh parsley. 

 

Shepherd’s Pie - $8.00 
A Fall classic! This dish is filled with a savory ground beef topped off with buttery mashed potatoes. Yum! 

 

Red Pepper Pesto Pasta w/ Shrimp - $9.00 
Fettuccine pasta with red pepper pesto sauce topped with marinated shrimp. 

 

Pork Medallions - $8.50 
Marinated overnight pork tenderloin paired with a tasty bed of sautéed cabbage, potatoes, and cranberries. 

 

 

 

 

 

 

 

APPETIZERS, SOUP AND SALAD 

ENTREES 

DESSERTS 

Apple Fritters –  $3.75 
Warm apple fritters made to order to a golden-brown perfection!  

Coated in a sweet vanilla glaze with a drizzle of our homemade caramel sauce. 

Brookie a la Mode – $3.50 
A perfect combination of a brownie and cookie baked together  

topped with a scoop vanilla ice cream and homemade chocolate sauce. 


