
 
Auburn Room Restaurant Fall 2024 MENU  
Open select days 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 
 

 
Burrata with Cherry Tomato Confit– $4.50 

Slow roasted cherry tomatoes topped with a fresh mozzarella burrata, served with crostini. 
 

Chicken Gnocchi Soup– $4.00 
A rich, creamy soup with homemade gnocchi, sundried tomatoes, shredded chicken and carrots.  

Perfect for a warm reminder of home in the middle of autumn. 
 

Turkey Noodle Soup– $4.00 
A welcoming flavor packed broth soup, with turkey, egg noodles, carrots, celery and more. 

Bacon Caesar Wedge Salad– $4.00 
A lettuce wedge full of flavor, topped with chopped bacon. 

Add a seared chicken breast for +$3.00 
 

  
 Swedish Meatballs- $9.00 

 Homemade meatballs, covered in a creamy sauce.  
Served with mashed potatoes and garlic buttered green beans.  

 

Chicken Pot Pie- $9.00 
A flaky crust surrounding gravy, combined with chicken and a variety of vegetables.   

Served with lightly dressed greens. 
 

Pork Chops- $9.00 
Tender pork chops paired with sweet baked cinnamon apples, roasted carrots, and mashed potatoes. 

 

Fall Harvest Carbonara- $10.00 
A fall twist to a classic pasta dish with a hint of pumpkin.  

 

 
 

 

 

 

 

 

APPETIZERS, SOUP AND SALAD 

ENTREES 

DESSERTS 
Maple Apple Blondie – $4.00 

Warm maple apple blondie topped with a scoop of vanilla ice cream and a caramelized sugar design. 
 

German Chocolate Cake – $3.75 
A personal sized multi-tiered German chocolate cake topped with a chocolate drizzle. 

 

Oatmeal Cookie Flight – $6.00 
A shareable dessert of three delicious oatmeal cookies. Each one topped differently, starting with pumpkin mousse, 

followed by apple caramel crunch, and finally a maple pecan frosting.  Also, a great to-go option for a sweet snack later! 


