12” PIZZA
Grilled Artichoke $11

spinach, roasted tomato, shaved red onion, feta cheese, with house red sauce and
mozzarella cheese

CBR $12
Welcome! Named after Henry Booth, the first president of The Athletic Club of
Columbus, The Booth gathers members and guests in a unique setting within
the century-old clubhouse. Opened in November 2014 as the club’s fourth
restaurant, The Booth menu features artisan club-made pizzas and
craft cocktails ready for you to enjoy!

STARTERS
Buffalo Chips $4

house chips with buffalo ranch dipping sauce

Habanero Wings $10

parsley, garlic and red chili dressing, served with hot garden veggies

Hummus Plate $10

black bean and traditional hummus, cauliflower, broccoli, and cucumber,
with organic Shagbark chips

Barbacoa Empanadas $7

chili braised beef shoulder in a handmade masa shell with tomatillo sauce

Garlic Cheese Bread $8

shredded mozzarella and Tillamook cheddar, garlic, fresh oregano, house red dipping sauce

Buffalo chicken, smoked bacon, red onion, ranch dressing, shredded mozzarella cheese
served coast-to-coast style

Fennel Sausage $12

house-made fennel sausage, savory white sauce, green scallions, shaved red onion,
fennel pollen

The 2-10 Split $10

marinated mushrooms, Kalamata olives, roasted cherry tomatoes, garlic, green bell peppers,
banana peppers, with house red sauce and mozzarella cheese

Philly Style $13

white sauce, mozzarella, steak, marinated mushrooms, green bell peppers, red onion,
green onion

Make your own pizza:
choose two toppings with one sauce $10
choose three toppings with one sauce $12
choose four or more toppings with one sauce $14
oven roasted tomatoes
pepperoncini		
marinated mushroom		
Ezzo pepperoni		
marinated artichoke
fennel sausage		
shaved red onion
fresh basil		
sauces: parsley basil pesto, house red sauce, white sauce

SANDWICHES

SALADS
Green Heart Salad $9

crisp romaine and mixed greens, cucumber, sweet pepper, cauliflower, broccolini,
cabbage, carrot, oil free balsamic dressing

Farro and Red Wheat Berry Salad $10

ACC Burger $13

8oz RL Valley burger on toasted brioche with your choice of cheese
Add toppings (0.50 each)
sautéed onion | smoked bacon | sliced avocado | pickled jalapeño | sautéed mushrooms

Yoder Farms green apple, cranberry, Swiss chard, arugula, shaved carrot, toasted walnut,
with parsley, lemon and chia seed vinaigrette

Blackened Chicken Sandwich $11

Roasted Beet Salad $9

Fried Lake Perch Sandwich $16

mixed greens, heirloom quinoa, marinated chickpeas, shaved onion,
ricotta salata cheese, white balsamic vinaigrette

Caesar Salad $9

romaine, house croutons, Caesar dressing, fresh grated parmesan Reggiano
add protein to any salad Chicken 4 | Flat Iron 13 | Salmon 8 | Shrimp 10
* Consuming raw or undercooked meat, poultry, seafood, shellfish or egg
may increase your risk of food borne illness.

fresh mozzarella
shaved garlic
white anchovy
arugula

spice rubbed all-natural chicken on toasted ciabatta, hot pepper mayo, broccoli slaw

roasted lemon aioli, frisee, toasted ciabatta roll

Black Bean Burger $10

house made with Middlefield pepper jack cheese, avocado aioli, pickle chips, lettuce
and tomato, served on toasted brioche
all sandwiches served with choice of side
hand cut fries | sweet potato fries | house chips | asparagus | broccoli | broccolini | fresh fruit
* Consuming raw or undercooked meat, poultry, seafood, shellfish or egg
may increase your risk of food borne illness.
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