
 

 
 
 
 
 
 

 
 
 
 
 
 
 



 

 

Forward… 
 

I am the proud son of an American steelworker and grew up in 
Northeast Ohio in an area surrounding what is now referred to as 
“The Brownfields.” My father taught me how to work and my 
mother taught me how to dream.  
 
My father was a quiet and principled man and I knew very little of 
his past. The stories I would hear were of his time in the Navy and 
his travels around the world. I spent many days in school 
dreaming of traveling the world like my father. When there was no 
work at the mill my father practiced baking. He became a 
masterful baker. 
 
My mother bought me a gift of Ernest Hemingway’s Collected 
Short Stories. Within these pages I could escape to France, Spain 
or parts of Africa. In any afternoon I could run with the bulls, hunt 
on safari, prendre un café à Paris, or spend the day trout fishing in 
Michigan. Her passion for reading brought the world to my 
doorstep. 
 
I always envied Hemingway’s hunger for life. He bound the words 
in his stories together with his passion for food, wine, friends and 
travel. 
 
I have developed a voracious appetite for travel and have taught 
myself how to cook with passion. I have spent countless hours 
learning about wine with friends and have come to appreciate our 
limited time together. 
 
This brasserie is intended to bring a world of flavor and culinary 
adventure to you in the same spirit that Hemingway brought the 
sights, sounds and flavors of the world to my house. I have always 
wanted to be a professional writer like Hemingway.  Until then, 
please enjoy The Short Story. 
 

 Yours truly, J. Norman Housteau 



 

 

Prelude… 
…Aperitifs Nouveau 

 

Summer Berry Lemonade   7.25 
A refreshing blend of triple berry vodka and Italian lemonade 
 
 
The “No No” Martini  7.50 
A dangerous combination of 
Grey Goose Vodka, Pear Liqueur and Ginger 
 
 
Hemingway’s Havana Mojito  7- 
The traditional recipe from La Bodeguita del Medio: 
gold rum, mint, lime and sugarcane  
 
 
Sunshine Margarita  7- 
Fresh Squeezed Lime, Lemon and Orange 
shaken with Grand Marnier and Cuervo Tradicional 
 
 
 
Pomegranate Raspberry Martini  7.25 
Iced Raspberry Vodka with Pomegranate and Citrus 

 
…Aperitifs Classique 

 
Lillet Blanc  5- 
 
 
Hidalgo La Gitana Manzanilla Sherry  6- 
 
 
Barbadillo Oloroso Sherry  5- 
 
 
Kir  7- 
 
 
Champagne Cocktail  8- 



 

 

Introduction… 
…for the table 

 
 

American Artisan Crafted Cheese Plate  10- 
 
 
Crock of Marinated Olives, Pickles, & Peppers  9- 
 
 
Smoked Salmon Rillettes & Crisp Crostini  9- 
 
 
Bread Course of Warm Sourdough,  9.75 
Flatbread & Assorted Spreads  
 
 
 
 
 
 
 
 
 
 
 



 

 

Part I… 
…the chilled small plates 

 
 

Classic French Country Terrine  10- 
 
 
Lobster Gazpacho  9- 
 
 
Asparagus, Artichoke and Fingerling 8- 
Potato Salad with Dijon Vinaigrette  
 
 
Spicy Chicken & Rice Noodle Salad  8- 
 
 
Frisée Salad, Pecans, Cherries & Vinaigrette  6- 
 
 
Shepherd’s Salad of Mixed Vegetables,  7- 
Herbs, Olive Oil & Lemon   

 



 

 

Part II… 
…the hot small plates 

 
 

Warm Chèvre & Tomato Tart, Basil Oil  8- 
 
 
Plantain Crusted Tuna in a Sweet Jerk  11- 
Glaze &Pineapple Salsa  
 
 
Fricassee of Maine Lobster with Wild 14- 
Mushroom &Herb Gnocchi  
 
 
Lamb Tenderloin, Merguez Sausage, 10- 
Ratatouille & Tapenade Jus  
 
 
Tian of Vegetables Provençal  7- 
 
 

 
 
 
 
 
 



 

 

Part III… 
…the large plates 

 
 

Pan Seared Sea Scallops, Asparagus,  21- 
Shiitake & Bacon Hash   
 
 
Choucroute Garni with Smoked Pork Loin,  18- 
Sausage & Potato   
 
 
Pan Roasted Salmon & Seared Foie Gras  22- 
Sautéed Spinach & Roasted Garlic  
 
 
Crispy Duck Leg Confit, Warm Truffle 19- 
Potato Salad 
 
 
Bolognese of Braised Veal Short Ribs over  18- 
Fresh Pappardelle   
 
 
Bone-In Double Ribeye Steak,  42- 
Red Onion Bacon Jam & Anna Potatoes  
 

 
 
 
 
 
 
 
 



 

 

The Dénouement… 
 
 
 

 
Ginger Crème Brûlée with Lemon Filled Ginger Snaps 6- 
 
 
 
Chocolate Tart, Caramel Gelato & Sauce Anglaise 8- 
 
 
 
Lavender Scented Lemon Pound Cake,  7- 
Sweet Berries & Crème Fraîche  
 
 
 
Dirty Little Secrets  12- 

 
 
 
…Footnotes 
 
 
Heidi Cocoa 7- 
   A soothing combination of ChocoVine with a Chartreuse floater 
White Cloud 7- 
   Espresso Vodka, Tupelo Honey, Milk and a wedge of orange 
Chateau Gravas Sauternes  8- 
Domaine Pouderoux Maury  7.50 
Jonesy Port  6- 
Dow’s 2001 LBV Port 7- 
Graham’s 1983 Vintage Port  15- 
Niepoort 1991 Colheita Tawny  10- 
Glenmorangie 12 Year Port Wood Finish 11- 
Grand Marnier liqueur 7.50 
Absinthe 7.50 
Dom B & B liqueur 7- 
Navan Vanilla liqueur 8- 
Remy Martin 1738 Cognac 9- 
 



 

 

Appendix… 
…Wines by the Glass 

 
 
Sparkling  
 
Lucien Albrecht Cremant d’Alsace Rosé, Brut 12- 
 

 
 

Vin Blanc  
 
Rudi Weist Riesling, Rhein River Germany 6.50   
Kung Fu Girl Riesling, Columbia Valley 7.25  
Kuentz-Bas ‘Alsace Blanc’ Pinot Blanc / Sylvaner France 7- 
Alois Lageder Pinot Grigio, Italy 8.25 
Pecan Stream Chenin Blanc, Stellenbosch  7-  
Sauvignon Republic Sauvignon Blanc, Russian River Valley  7.50 
Montoya Arroyo Chardonnay, Secco  8.50 
 

 
 

Vin Rouge 
 
Domaine La Florane Rosé Grenache / Carignan, France 7.25 
Domaine des Terres Falmet Cinsault, France  7- 
Luzon Verde Organic Monastrell, Spain  6.25 
Terrazzo Sangiovese / Montepulciano, Italy 6.50  
Sherwood Estate Pinot Noir, Marlborough, New Zealand  8.50  
Maipe Malbec, Mendoza, Argentina 7-  
Clos La Chance ‘Ruby Throated’ Cabernet Sauvignon, California 7.50  
Cain Cuvée NV5 Merlot / Cabernet, Napa Valley 14- 



 

 

Index … Wine List 
 

Champagne and Sparkling  
 
Marques de Gelida Cava Spain 27- 
Nino Franco NV Prosecco Rustico Brut Italy 375ml 15-  
Henriot  Souverain NV Brut Reims Champagne 55- 
Pierre Peters NV Cuvee de Reserve Brut Grand Cru Champagne 58- 
Gaston Chiquet NV Tradition Brut Champagne 375ml 31- 
Elio Perrone 'Sourgal' Moscato d'Asti Italy 29- 
 

Vin Blanc  
 
Riesling and Gewurztraminer  
Max Ferd. Richter  'Zeppelin'  Riesling Germany 24- 
Standing Stone 'Finger Lakes' Riesling New York  24- 
Hexamer 'Quarzit' Riesling Germany  29- 
Trimbach 'Reserve Personelle' Pinot Gris Alsace 375ml  24- 
Schloss Gobelsburg ‘Gobelsburger’ Gruner Veltliner Austria 27- 
Domaine Schlumberger 'Fleur' Gewurztraminer Alsace  35- 
Sokol Blosser 12th Edition 'Evolution' Oregon 29- 
 

Mediterranean White 
Skouras Moscofilero Peloponnese Greece 25- 
Morgadío Albarino Riax Baixas Spain  30- 
Jermann Pinot Grigio Venezia Giulia Italy 50- 
Bastianich Tocai Friulano Friuli, Italy 27- 
Chateau Noel St. Laurent Cotes du Rhone Blanc France 30- 
   

Sauvignon Blanc  
Château-Graville 'Lacoste' Graves 375ml 15- 
Drylands Sauvignon Blanc Marlborough, New Zealand 28- 
Pascal Jolivet ‘Attitude’ France  28-  
 

Chardonnay  
Dom. Saumaize-Michelin 'Les Sertaux' Macon-Villages 33- 
Olivier Savary Chablis 375ml 17- 
Robert-Denogent La Croix Vieilles Vignes Pouilly-Fuisse 50- 
Chapel Hill Unwooded Chardonnay South Australia 26- 
Dutton Goldfield 'Dutton Ranch' Russian River Valley 46-  
Ramey Hudson Vineyard Napa Valley 75- 



 

 

Vin Rouge  
 

Pinot Noir  
Steel Creek Pinot Noir Monterey 24- 
Ceja 'Vino de Casa' Pinot Noir / Syrah Napa Valley 31- 
Domaine Perraud Vin de Bourgogne France 30- 
Willakenzie Pinot Noir Oregon 375ml 20- 
Huia Pinot Noir, Marlborough New Zealand 42- 
Hitching Post 'St. Rita's Earth' Pinot Noir Santa Rita 48- 
Fiddlehead '728 Fiddlestix' Pinot Noir Santa Rita Hills 55- 
 

Zinfandel Barbera and Shiraz  
Karly 'Pokerville' Zinfandel Amador County 25- 
Peachy Canyon 'Westside' Zinfandel Paso Robles 30- 
Norman 'The Monster' Zinfandel Paso Robles 375 ml 18- 
Rocca Angelo Barbera Italy 20- 
Scott Harvey Barbera Amador County 38- 
Corino Barbera d'Alba Piedmont, Italy 30- 
Mitolo 'Jester' Shiraz McLaren Vale, Australia 30- 
Mr. Riggs Shiraz McLaren Vale, Australia  70- 
Peltier Station Petite Sirah Lodi 30- 
 

Merlot, Malbec and Cabernet  
Barnard Griffin Merlot Columbia Valley 27- 
Parcel 41 Merlot Napa Valley 30- 
Neyers 'Neyers Ranch Conn Valley' Merlot Napa Valley 45- 
Laurel Glen 'Terra Rosa' Old Vine Malbec Mendoza, Argentina 24-  
Susana Balboa Malbec Mendoza, Argentina 38- 
Lang & Reed Cabernet Franc Napa Valley 35- 
Grayson Cellars Cabernet Sauvignon Paso Robles 20- 
Twenty Rows Cabernet Sauvignon Napa Valley 30- 
Chateau La Grange Clinet Grand Vin de Bordeaux France 26- 
Chateau Bellgrave Les Charmes Grand Vin de Bordeaux Pauillac  56-  
Chateau Marojallia Margaux 150- 
Chateau Monbousquet Saint-Emilion 170- 
Whitehall Lane Cabernet Sauvignon Napa Valley 375ml 29- 
Bergevin Lane Cabernet Sauvignon Columbia Valley  43- 
Arrowood Cabernet Sauvignon Sonoma County 67- 
Chateau Montelena Cabernet Sauvignon Napa Valley 55- 
Frankland Estate 'Olmo's Reward' Australia  40- 
Powers 'Meritage' Columbia Valley  40- 
Robert Craig 'Affinity' Napa Valley 60- 
  



 

 

Mediterranean Reds  
Vaona Valpolicella Veneto, Italy 22- 
Feudo d'Elimi Nero D'Avola Sicilia, Italy 20- 
Geografico Chianti Colli Senesi Tuscany 25- 
Fèlsina Chianti Classico Riserva Tuscany  35- 
Pecchenino 'San Luigi' Dolcetto di Dogliani Piedmont 29- 
Piccolomini d'Aragona 'Ciacci Poggio Della Fonte' Toscano, Italy 23-  
Dei Vino Nobile di Montepulciano 40- 
Chat. de St. Cosme 'Little James' Basket Press' Vin du Table   24-  
Domaine Roche-Audran 'Pere Mayeux'  Côtes du Rhône Villages 30- 
Alain Jaume 'Grande Garrigue' Vacqueyras 33- 
Berthet-Rayne ‘Tradition’ Châteauneuf du Pape  44- 
Chateau-Fortia 'Cuvée du Baron' Châteauneuf du Pape 44- 
Domaine du Vieux Telegraphe 'La Crau' Châteauneuf du Pape 80-  
Montebuena Rioja, Spain 23- 
Bodega Ateca ‘Atteca’ Old Vines Grenache Spain 29- 
Muga Reserva Rioja, Spain 40- 
Ascheri 'Sorano' Barolo Piedmont, Italy 70- 
La Spinetta 'Campe Vursu' Barolo Piedmont, Italy 135- 



 

 

About the author… 
 
 

Chad Lavely, Executive Chef 
Chad Lavely began his culinary career as a Chef Apprentice at the 
Refectory Restaurant. As a junior competitor Chad was awarded two 
silvers and one bronze medal by the American Culinary Federation, as 
well as first place in the student Food & Wine competition while attending 
the Culinary Arts program at the Columbus State Community College.  
 
After a six year term at the Refectory Chef Chad was accepted as Sous 
Chef for Carolyn Claycomb at Carolyn’s in German Village. 
 
Later during a three year stint as Chef for the Seiferts at Aubergine 
Private Dinner Club, Chef Chad honed his food and wine pairing skills 
with now famed wine maker Drew Neiman. 
 
Recent positions include working for two renowned Certified Master 
Chefs, first as Chef de Cuisine at Handke’s Table, and most recently as 
Executive Chef of a small resort under the direction of Roland Henin, 
C.M.C. 
 
Andrew Beck, Sous Chef 
Andrew Beck completes our culinary team after a four year formal 
French-style apprenticeship under Chef Dale Gusset of l’Antibes 
Restaurant, tucked in a quiet corner of the Short North Arts District.  
 
Julie Mulisano, General Manager 
Julie began her food and wine career at a Wine Spectator award winning 
restaurant.  It was here that the expert staff and international wine list 
inspired her to develop a passion for the fine wine and dining culture. 
 
She later created The Worthington Inn’s wine and spirits program 
garnering both a Wine Spectator and a Santé Wine and Spirits award.   
 
In addition to wine, Julie is an expert in fine liquors and cocktails.  She 
was selected as one of 50 bartenders in the United States to be featured 
in “Secrets Revealed of America’s Greatest Cocktails” and designed 
cocktails for The Refectory Restaurant and managed their spirits program 
for several years. 
 
Most recently, Julie was the General Manager at Lucé. 
  


