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Local Farm Salad  locally sourced greens, cherry tomatoes, carrots, cucumber 

Caesar Salad  chopped romaine lettuce, garlic croutons, shaved parmesan 

Theater Salad  field greens, candied pecans, onion, tomato, radish, bleu cheese, house vinaigrette 

Clam Chowder    French Onion    Soup of the Day   

Artisan Cheese Board       seasonal pairings with candied pecans, grapes, seasonal chutney 

Charcuterie  cured meats with our seasonal cheese selections and accompaniments 

  Additions to Salads   

 Grilled Organic   

Chicken   

Grilled                          

Salmon   

 Grilled                                           

Sirloin   

Welcome to the  

Ghost Light  

Restaurant & Lounge  

This name was chosen in homage  

to our theater neighbors.    

A popular theatrical superstition holds 

that our theaters are haunted by ghosts. In 

order to appease the ghosts, a single light       

is left illuminated on stage when the     

theater is empty and completely dark.  It 

gives the ghosts inside an opportunity to 

perform on stage. This satisfies our ghosts 

desire to be the star of the show.  

Pierogies  scratch made, pork confit, crème fraiche, wild mushroom, whole mustard demi 

Lobster  Mac-n-Cheese  cavatappi pasta, lobster claw, fontina cream, bread crumb 

Seared Tuna  sesame crust, teriyaki glaze, crispy wonton, yum yum sauce 

Chicken Wings  (8)  tossed in your choice of sauce: bbq, buffalo, sriracha honey 

Crispy Calamari            rings and tentacles dusted in corn meal, with chipotle aioli 

Hummus        kalamata olives, feta, stuffed grape leaves, pita 

Sous Chef                                                                         

Nate Itschner 

Operations Manager                                                        

Jordan Duhame 

Executive Chef                                                                  

Sean Rupp 

Margarita Flatbread       red sauce, buffalo mozzarella, basil 

Mushroom and Onion Flatbread      mushroom, roasted leaks, pesto, parmesan, balsamic, arugula 

Meat Lovers Flatbread red sauce, Italian sausage, capicolla, pancetta, banana peppers, mozzarella 

Great Lakes Stout Pie  beer braised beef and vegetables, house made pastry   

Pappardelle Bolognese  ohio city pasta, spicy chorizo, tomato ragu, shaved parmesan 

Atlantic Salmon           pan seared, cauliflower puree, sautéed spinach 

Grouper            pan seared, blackened, whipped potato, kalamata olive sauce 

Pan Roasted Chicken           amish chicken, demi glace, caramelized fennel, mushroom risotto 

NY Strip Steak                fire grilled, southwest polenta, roasted carrots, burnt onion sauce 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

Shrimp and Grits              wild shrimp, chorizo sausage, creole cream, parmesan grits 

Short Rib                 demi glace, carrot puree, roasted turnip, arugula, pickled fresno 

The Playhouse Burger  classic cheeseburger, pick your cheese, crispy fries  

Ghost Light Rueben  marble Rye, corned beef, turkey, swiss, sauerkraut, crispy fries  

 Lake Erie Perch Sandwich  beer batter, lettuce, tomato, tarter, crispy fries  

Black Bean Burger  black bean, quinoa, zucchini, green pepper, grain mustard, crispy fries  
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Our Signature Dessert   

Chocolate Bread Pudding    

vanilla ice cream, Luxardo cherries 

Seasonal  

Cheesecake    

Italian    

Lemon Cake    

 

Ghost Light 

Healthy Options  

 
 

              Grilled Balsamic  

               Portabella 
Grilled portabella mushroom served with 

quinoa and ratatouille  
 

 
Herb Crusted  

Cauliflower Steak 
Cauliflower steak, sautéed spinach,  

feta cheese, balsamic reduction 
 

 

              Fire Cracker Tofu  

                Lettuce Wrap 
Romaine lettuce wrap filled with rice  

noodles and tofu with a  
“fire cracker” sauce 

 

 

           Vegan Butternut  

             Squash Raviolis 
Ohio City Pasta butternut squash  

raviolis served with sautéed spinach and 
fresh butternut squash,  

garnished with chopped cashews 
 

* substitute fries with fresh fruit or local farm salad 

Vegetarian Vegan Gluten Free 


