Appetizers

July / August Specials

Soup (Bowl)
(Cup)

Artichoke Asiago Flatbread

4.50
3.50

Baked Goat Cheese

All of our soups are made here in the Maize Valley kitchen using fresh, local ingredients. Ask about today’s selection.

Beer Cheese Bread Bowl

We use the spent grains from making beer to make these grainy, chewy bread bowl. With a pepperjack cheese sauce for dipping.

8.99

A generous plate of domestic cheese, pepperoni, Walnut Creek mustards, crackers and Maize Valley Italian Toasts.

Hot Pretzel Bites
6.99

Spinach & Artichoke Dip

10 inch Pepperoni Pizza

Gourmet chicken salad platter

9.99

Chicken salad with dried cranberries, pineapple and pecans. Surrounded by fresh fruit, smokey cheddar cheese, tender baby
carrots and warm Naan bread.

Mexicali Chicken Tacos

5.99

9.99

Two chicken tacos with topped with black bean and corn salsa, shredded cheese and chipotle aoli. Choice of side.

A basket full of bite sized soft pretzel bites. Served with choice of dipping sauce - nacho cheese or mustard.

10 inch Cheese Pizza

7.99

Delicious basil marinara topped with goat cheese. Oven baked and served with French bread for dipping.

6.99

Cheese Plate

7.99

Flatbread topped with cheesey asiago artichoke blend. With roasted red peppers and balsamic reduction drizzle.

7.99 10 inch Bruschetta Pizza

8.99

Italian Chicken Sausage Sandwich

8.99

Italian seasoned chicken sausage from Boar’s Head. Topped with grilled peppers and onions. Choice of side.

6.99

Creamy spinach, tender artichokes, and melted cheese, served with a pile of tortilla chips .

Buffalo Chicken Dip

6.99

A creamy blend of chicken, buffalo sauce, & cheeses, slightly spicy and served with tortilla chips.

Loaded Nachos

6.99

Sandwiches

All Sandwiches served with choice of side: Macaroni Salad, Potato Salad, Quinoa, Cole Slaw,
Italian Pasta Salad, Potato Chips, Sweet Pea Pasta Salad

A generous portion of tortilla chips smothered in melted cheese & black bean salsa. Served with sour cream & hot pepper rings.

Bleu Cheese Balsamic Chips

7.99

Grilled Reuben

10.95

Oven baked chips topped with bleu cheese dressing & balsamic reduction

Delicious Boar’s Head Corned Beef, sauerkraut, and Walnut Creek Mild Swiss cheese piled on rye bread and grilled to perfection.

Hummus & Tabbouleh Platter

Hot Ham & Swiss

7.99

Hummus & fresh Tabbouleh (our Tabbouleh is gluten free) served with veggies & crackers.

8.95

A classic pairing of Virginia Ham and Walnut Creek Mild Swiss cheese on fresh, grilled wheat bread.

Tuscan Chicken

9.95

Grilled chicken breast topped with bruschetta and provolone cheese on a ciabatta roll.

Grilled Chicken Breast

Salads
Grilled Chicken Salad

8.95

Chicken breast over lettuce with Vegetables & dressing.

Chef Salad

8.95

Ham, Turkey, Egg, Vegetables, lettuce, cheese & dressing.

Side Salad

Served with choice of dressing:
Ranch
Bleu Cheese
Vidalia Peppercorn
Balsamic Vinaigrette
Italian
House - Raspberry Vinaigrette

Grilled the way you like it, with your choice of toppings & cheese (listed below).

4.50

Fresh lettuce, tomato, onion & seasonal vegetables with choice of dressing.

Quinoa Chicken Salad

10.95

A bed of lettuce & fresh veggies, our own delicious quinoa salad
topped with a grilled chicken breast. Protein packed and healthy. Your choice of dressing.

Quinoa Hummus Bowl

9.95

Served with your choice of cheese and toppings (listed below).

8.95 (add grilled chicken $3.50)

A bed of quinoa tossed with Greek vinaigrette. Topped with hummus, Kalamata olives, diced red onion, grape tomatoes, cucumbers,
diced peppers and feta cheese

Many items on our menu are gluten free. All sandwiches can be served minus the bread. If you have a gluten
allergy, please notify your bartender. We are happy to make substitutions to accommodate your needs.

8 oz. Angus Burger*

9.95

Bacon, Onion, Balsamic Burger*

10.95

8 oz. angus burger, grilled the way you like it and topped with a generous portion of our bacon, onion, balsamic topping.

Italian Panini

8.95

Ham, hard salami, pepperoni grilled on a ciabatta roll with provolone, lettuce, tomato, mayonnaise and Italian dressing.

Buffalo Bleu Cheese Chicken Panini

9.95

Grilled chicken on a ciabatta roll with Maize Valley Buffalo Bleu cheese dressing, lettuce & tomato.

Southwest Turkey

8.95

Boar’s Head Oven gold Turkey, Maize Valley Southwest Sauce, cheddar cheese, lettuce & tomato on wheat bread.

Hummus Vegetarian Wrap

8.95

Hummus with lettuce, tomato, cucumber, onion, pickle. Choice of Whole Wheat or Pesto Wrap

Soup/Sandwich/Salad

8.99

You pick two - 1/2 sandwich, side salad, or cup of soup. (Sandwiches included are Reuben, Southwest Turkey , Hot Ham & Swiss, BYO

Build-Your-Own Deli Sandwich

8.95

Bread

Meat

Cheese

Toppings

Wheat
White
Rye
Wrap - Wheat or Pesto

Ham
Turkey
Salami

Swiss, American
Cheddar , Hot Pepper
Provolone

Lettuce, Pickles
Tomato, Mayo
Onion, Mustard, Catsup

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Desserts
Freshly Baked Pie

3.50

Ask about today’s selections.

Chocolate Molten Lava Cake

6.99

Baked to order! (20 minutes) Delicious chocolate cake filled with a molten center of peanut butter.
Topped with whipped cream.

Chocolate Brownie Sundae

5.99

Chunks of delicious chocolate chip brownie, vanilla ice cream, hot fudge sauce and whipped cream.

Maize Valley Winery, Craft Brewery, and Farm Market is one of Ohio’s most unique attractions!
Where else can you enjoy a glass of hand-crafted, award winning wine, watch a cannon launch a pumpkin over
1/2 mile in the air, pet a goat, shop in a gourmet market, or sit down to unique dining experiences ranging
from our casual café menu to elegantly prepared dinners paired with some of Ohio’s finest wines. From the
fields to the table, we provide “eat local– drink local” with elegance. We are a family owned and operated
business that started as a road-side stand selling sweet corn. Now, the winery rests on 140 acres of majestic
farm land, vineyard and meadow in a remodeled barn built in the 1800’s. with hand-hewn beams and stone
wall.
Not only do we make great wine fun, we also make craft beer fun too! Labor Day 2014 was the grand opening
of Maize Valley Brewery. The second establishment to hold a permit in Stark County and the first to actually
sell the finished product to customers. Just like the selection of wines, our craft beer selection is meant to
have appeal from the average beer consumer, to “hop heads” and everyone in between.
More FUN! Maize Valley is the site for many unique events throughout the year. From hot air balloon lift-offs,
Metal and Muscle Nights for classic cars and motorcycles, Vintner Dinners, “Pink Party” in support of breast
cancer awareness and Susan G Komen Foundation, 5K off-road races, live music on the weekends, and
much more! Our Fall Harvest Festival is our busiest time of the year. “Marlboro Madness”, Maize Valley’s
pumpkin cannon, can launch a pumpkin a 1/2 mile in the air. Additional attractions include: eight acres of
corn maze to explore, wagon rides, pumpkin patch, Goat-a-Palooza, MEGASAURUS, paint ball, crazy carts, and
the list goes on! Whatever the season, Maize Valley has something fun for everyone.

www.maizevalley.com
6193 Edison Street (SR 619)
Hartville, OH 44632
330.877.8344

Café menu lunch & dinner

