
Call 216-987-4080 for reservations and takeout orders 
 

 

Starters and Soups 
 

Tex-Mex Egg Rolls $4 
Crispy egg rolls filled with house-made southwest  

chicken sausage, black beans, corn, red pepper, onion 
and cheddar. Served with avocado-cilantro sauce. 

 

Chicken Orzo Soup $3 
Roast chicken in a bright, lemony broth  

with orzo pasta and baby spinach. 
 

Cream of Mushroom Soup $3 
A rich, creamy soup made with  

Button mushrooms. (Vegetarian/Vegan) 

Fried Ravioli $4 
Breaded three-cheese ravioli fried extra                  
crispy and served with marinara sauce. 

 

Sweet and Spicy Shrimp $4 
Giant gulf shrimp sautéed in a sweet and spicy  

chili-pineapple sauce. 
 

House Salad $3 
Mixed baby greens, cucumber and tomato 

served with choice of dressing. 

Entrées 
 

Chicken Marsala $9 
Thinly sliced chicken breast and portabella mushrooms 
pan-fried in a classic marsala wine sauce. Served with 

sautéed vegetables and mashed redskins. 
 

Lap Cheong Fried Rice Bowl $8 
Szechuan sausage made by Tri-C’s Garde Manger  

class fried with rice, scallions,  
 eggs and peas in a soy and oyster sauce. 

Alere Pasta Alfredo with Spinach $9 
Pasta tossed in a creamy Parmesan  

sauce with baby spinach and smoked bacon  
made by Tri-C’s Garde Manger class. 

 

Cubano Panini $8 
Roast pork layered with ham, Swiss cheese,  
pickles, mayonnaise and yellow mustard and  
pressed in a Cuban roll. Served with fries. 

 

Tomato-Spinach Flatbread $8 
Roasted tomatoes and sautéed spinach  

topped with mozzarella and a drizzle of garlic oil  
and broiled until crispy. 

Teriyaki Salmon $10 
Wild-caught salmon marinated in sweet and  

salty teriyaki sauce. Served with sautéed  
vegetables and rice pilaf. 

 

Sandwiches 
 
 

*All sandwiches served with french fries 
 

Alere Burger $8 
Seasoned Angus burger topped with 
cheddar, American or Swiss cheese, 

lettuce and tomato. Served on  
a brioche bun. 

Stomp’s Black Bean Burger $8 
Vegetarian black bean burger 

topped with caramelized 
onions and sautéed mushrooms. 

(Vegetarian/Vegan) 
 

Turkey and Ham Club Wrap $8 
Turkey breast, ham, lettuce, tomato, 

bacon and shredded cheddar  
topped with mayo and wrapped 

 in a flour tortilla. 

Salads 
 

*Add grilled chicken or salmon to any salad $4 
 

Taco Salad $8 
Romaine lettuce topped with 

seasoned southwest beef, tomatoes 
and cheddar. Served with chipotle 

ranch dressing. 
 

Roasted Vegetable Salad $6 
Kale tossed with a roasted mix of 

sweet and Yukon potatoes and 
topped with feta and spiced pecans. 
Tossed in honey-balsamic dressing. 

Greek Salad $6 
Mixed greens topped with 

cucumbers, roasted tomato, feta 
cheese and kalamata olives. 
Served with Greek dressing. 

Desserts 
 

Berry Cheesecake $4 
New York-style cheesecake  
topped with a mixed berry 

compote and whipped cream. 

Tiramisu $4 
Italian custard of mascarpone and coffee 

liqueur layered with ladyfingers and 
topped with a dusting of cocoa powder. 

Banana Pudding Alere $4 
Sweet, creamy custard layered 

with vanilla cookies and 
caramelized bananas. 

 
 

   

https://www.tri-c.edu/programs/hospitality-management/student-staffed-dining-experience.html

