
ninety one

jul ie’s potato soup    4

soup du jour   4 

lobster mac + cheese
old school mac + cheese / butter 
poached lobster 13.6

buffalo cauliflower 
steakhouse dressing / sunflower seeds 
blue cheese / crustini 7
+ buffalo tofu  8

baked artichoke dip
aunt becky’s cheesy artichoke dip  
corn tortilla chips 7.5

oven roasted brussel sprouts 
toasted walnuts / dried cranberries  
balsamic reduction  7 

edamame                               
served warm with kosher salt  5

everything pretzels
hot pretzel bites / everything seeded 
brie fondue  6.5

 

wf oven pizzas  
pizzas can be made with vegan tofu 
ricotta n/c or on a gluten friendly,  
low carb cauliflower crust +$2

winter margherita
xvo / roasted tomatoes / fresh mozzarella 
parmesan / torn basil  10 

meatball pie 
red sauce /  mozzarella /  house made 
meatballs  11

new york slice
red sauce / mozzarella / torn basil  9.5

primavera 
red sauce / spinach / mushrooms 
zucchini / tofu ricotta or mozzarella  10

bbq chicken 
roasted red onions / smoked gouda  
mozzarella / cilantro 11
with honey bacon  12.5 

pepperoni pizza pie
red sauce / mozzarella / pepperoni  11

meat lovers
red sauce /  mozzarella / pepperoni     
italian sausage / roasted red onions                
banana peppers 11.7

blt
mozzarella / roasted tomatoes / honey 
bacon / lettuce / herbed ranch 10

note: consuming any dish on this menu containing raw or un-
dercooked meats, poultry or seafood may increase risk of food 
borne illness. please, inform server of any allergies. 

all carry-out pizzas: 
buy 3 + the 4th is FREE.  
try our take + bakes.

salads 

wfo roasted caprese
panko crusted mozzarella / balsamic 
xvo / grape tomatoes / basil 8

91 wedge
iceburg / honey bacon / tomato 
sharp cheddar / herbed ranch           
whole  7.9  /  half  5.6                              

grilled blt salad
grilled romaine / honey bacon  
tomato / croutons / crumbled blue 
cheese  / red roquefort dressing  7.5

roasted garlic caesar 
romaine / parmesan / rustic croutons 
parmesan crisp / anchovies on request  6

goat cheese cherry salad
mesclun greens / glazed pecans 
dried + amarena cherries / warm 
pecan goat cheese / cherry vinaigrette      
whole  9.9 /  half  6.5

brussels + balsamic salad       
mesclun greens / roasted brussel sprouts  
chopped dates / toasted walnuts 
balsamic vinaigrette  6

field green salad 
mesclun greens  / tomatoes / balsamic 
vinaigrette/ croutons  4

add protein •
grilled or blackened chicken 5.2 
sauteed shrimp  6
salmon filet  12   
crispy tofu  4

starters 

bacon candy
a little spice / a lot sweet and crispy 6

house buffalo shrimp
grilled crustini / steakhouse dressing 12

classic meatballs
lean beef + pork / italian spices / braised 
in 91 marinara 10 / half 6

91 stuffed peppers
chorizo and parmesan stuffed peppers   
fresh herbs / 91 marinara / mozzarella  9

sesame seared ahi tuna 
sesame crusted / sushi rice / soy ginger 
wasabi aioli / chili cucumbers   - mkt

wood fired oven chips 
truffled / scallions / truffle aioli  8.5 
bacon cheddar / herbed ranch  8.5
blue cheese chips / balsamic 8.5

two chip combo    9

happy 
hour daily 4-6• • •



pasta 
sub zoodles +$1, gf penne +$2, fresh 
spinach or whole wheat linguine. 

pink ravioli
overstuffed cheese ravioli / tomato 
cream sauce / basil pesto butter 
parmesan /  basil 14  
with chicken   18 
    
papparadelle bolognese
slow cooked / pork, beef, veal sauce  
parmesan cheese 14   with bacon 15.5
zoodles bolognese 15

truffled fettuccine
black truffles / alfredo sauce 
parmeggiano reggiano / imported 
fettuccine noodles 16

drunken shrimp 
vodka, tomato cream sauce 
artichoke hearts / mushrooms 
imported penne / basil chiffonade  16

spaghetti + meatballs
91 marinara / house made meatballs  
imported spaghetti / parmesan 12
 

tofu marinara
crispy tofu / marinara / mushrooms 
spinach / whole wheat linguine 10

chicken or shrimp alfredo
grilled chicken or sauteed shrimp       
parmeggiano reggiano / imported     
fettuccine noodles  16      

the str ip club 
canton’s best strip steak 
house seasoning / mashed potatoes
creamed corn  27

loaded strip 
house seasoning / sauteed 
mushrooms + onions / creamed corn 
mashed potatoes  29

black & blue strip 
blackened & seared / crumbled 
blue cheese / creamed corn 
mashed potatoes   29

f rom the gr i l l 
grilled tenderloin skewer
house seasoning / grilled beef 
tenderloin / mashed potatoes 
creamed corn    
single 15  / double 26

tomahawk pork chop
12 ounce chop / beer brined 
char-crusted / red pepper curry aioli 
mashed potatoes  19

tuscan grilled chicken 
pesto / tomato / fresh mozzarella 
basil / balsamic reduction / mashed 
potatoes 
single 16  / double 23

greg’s bar burger 
cheddar or blue cheese / onion jam
honey bacon / field green salad 
potato chips  15

r i sotto
champagne lobster risotto 
butter poached  lobster / sweet corn 
risotto / parmesan cheese / champs 25

seafood risotto 
sauteed shrimp, salmon, lobster  
91 marinara / parm risotto / basil  26

smoked gouda 
blackened chicken breast / raspberry 
balsamic drizzle 17
  
blackened scallops
blackened george banks sea scallops  
smoked gouda risotto / raspberry 
balsamic drizzle  31       
blackened shrimp risotto  23

grilled vegetable risotto
parmesan risotto / seasonal grilled 
vegetables / balsamic reduction  15
with shrimp 20  with chicken 19

s ides 
creamed corn  3                     
quinoa + veggie blend 3.5
half portion of risotto  5.6
linguine marinara  3.5 
mashed potatoes 3
sauteed spinach  3
asparagus  4

 

veal + chicken  
marsala
marsala cream sauce / mushrooms 
sun dried tomatoes / spinach / scallions 
mushroom ravioli     veal  26   chicken 20

lemon 
white wine, lemon cream sauce / 
spinach / tomatoes / mushrooms 
imported linguine    veal  24   chicken 18

diablo 
lightly spiced, tomato cream sauce 
spinach / tomatoes / imported  linguine 
basil chiffonade / ask us to spice it up! 
veal  20   chicken 14

seafood
cod ala foley 
fresh cod filet  / ritz cracker crust 
lemon / drawn butter / choice of side 
23

teriyaki salmon 
faroe island salmon / house teriyaki 
glaze / quinoa + veggie blend  24 

cedar planked salmon
faroe island salmon / brown sugar rub  
toasted pecans / quinoa + veggie 
blend  25

sesame seared ahi tuna 
dinner portion of our sesame ahi tuna 
serve chilled / sushi rice / soy ginger 
wasabi aioli / chili cucumbers   - mkttuesday is :

re  t a i l  w i n e  n i g h t
note: consuming any dish on this menu containing raw or 
undercooked meats, poultry or seafood may increase risk 
of food borne illness. please, inform server of any allergies. 
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