Soupiis.. FALL/WINTER MENU

6064 West Chester Road ® West Chester, Ohio 45069 Phone: (513) 874-7687 Fax; (513) 874-1381

+ 18+ SOUPS DAILY -

(Visit wWww.soupjones.com to see what the Soups are for the day!!)

12 0z bowl $4.85 8oz cup $3.55

Tﬁgﬁté‘ (3 oz cup) $1.40 ea @reacf@ow[adlff. 75
(Add $1 for Crab Bisque, Beef and Barley el Chili)

Salads :
House — §6.85

Field greens with cashew brittle, dried cranberries, pears and
Gorgonzola cheese in a raspberry vinaigrette

Caesar — $5.85

Crisp romaine lettuce with Parmesan cheese, crunchy croutons and
caesar dressing with a hint of fresh lemon

Spinach— $5.85

Spinach with bacon, red onion, strawberry, mushroom and egq tossed
in a warm bacon dressing

Chopped Salad— $5.85

Romaine with bacon, red onion, mushroom, tomato, Colby cheese and
croutons tossed in honey mustard

Garden— $5.85

Icebery lettuce with grape tomatoes, carrots, onions, cucumbers,
black olives and Colby cheese with your choice of Ranch, Creamy
Ttalian, French, Bleu Cheese, Balsamic or 1000 Island

Cobb Salad — $7.85

Icebery lettuce with avocado, egg, tomato, bacon, Bleu cheese, black,
olives and chicken served with bleu cheese dressing

Chef Salad — $7.85

Icebery lettuce, ham, turkey, eqg, Swiss cheese, tomato, cucumber,

red onion, carrot, celery and black olives with your choice of Ranch,
Creamy Italian, French, Bleu Cheese, Balsamic or 1000 Island

GreeR Salad — $5.85

Romaine lettuce tossed in a lemony vinaigrette topped with feta
cheese, tomato, cucumber, red onion, red pepper and black olives

Add $2.25 for pulled chicken - on any salad

@T@d&f ast (8am-10:30am — noon on Sat & Sun)

Pancakes du jour $6.75
3 pancakes served with butter and syrup

French Toast $7.50
Served with bacon, fresh sliced strawberries and orange maple syrup
3 Eggs any way $3.75
Scrambled, poached, fried, sunny side up, over easy, medium or hard
Bacon Egg n’ Cheese $5.25

3 eggs scrambled, 3 pieces bacon, and 2 pieces American cheese on a
pretzel or Ciabatta roll

Sandwiches - $5.85

gn[[ecf C/ieese - Mozzarella, Provolone, and Swiss on Buttery
Brioche

Ham and Swiss w/ avocado - Hillshire Farms brown sugar
baked ham, Swiss cheese and avocado - Pressed on a white or whole
wheat flour tortilla served hot

Turkey, Bacon and Cheese - Hillshire Farms oven roasted
turkey, applewood smoRed bacon and Provolone cheese - Pressed on a
white or whole wheat flour tortilla served hot

gml'ed ‘VegetaElés w/ cheese - Grilled zucchini, yellow
squash, red and yellow peppers, and onions topped with Mozzarella
cheese served on a Ciabatta roll - finished with a walnut pesto.
@eef ®Brisket Sandwich - Choice pot roast with Provolone,

thinly sliced red onion and a horseradish dressing on an onion roll

Italian Panini - #ard Italian salami, Hillshire Farms Ham,
pepperoni and provolone with lettuce, tomato and pepperocini all
tossed in creamy Italian dressing on a flour tortilla

Sausage and Q’epper Sandwich - Sweet Ttalian sausage
Sflavored with peppers and onions served with a pepper, tomato and
onion relish topped with melted provolone cheese on a pretzel roll

Chicken and Roasted Red Pepper Panini — Roasted
chicken, red peppers and Mozzarella cheese pressed on a Ciabatta
roll with Balsamic vinaigrette

Meatball Panini - Meatballs, Provolone and Mozzarella with
a zesty tomato sauce on Ciabatta, pressed until crispy perfection
BBQ C ﬁzck,en S tuﬁ‘ecf Panini - Roasted chicken with
Sweet Baby Rays BBQ Sauce red onions and Colby stuffed into a
Ciabatta roll and Pressed

Philli Cheese Steak S tl{ﬂ-ed‘ Panini — Steak, mushrooms,
onions and Provolone stuffed into a Ciabatta roll and pressed
Q{pastec[ Portabella Mushroom Sandwich — Balsamic

marinated portabella mushrooms thinly sliced w/ Mozzarella cheese
served on a Ciabatta roll - finished with a sundried tomato pesto

Sausage FEggn’ Cheese $5.25
3 eggs scrambled, sausage patty, and 2 pieces American cheese on a
pretzel or Ciabatta roll

Toast n’ Jam $1.75
Homemade jam with butter — your choice of Ciabatta or Brioche
Hash Browns $1.99
Fresh shredded potatoes seasoned to perfection and cooked just right!
Side of Bacon or Sausage $3.75
4 strips Apple wood bacon or 2 sausage patties

Fresh squeezed orange juice 120z $3.75 200z 4.95
Squeezed to order — now that’s FRESH!!


http://www.soupjones.com/

Combo Meals

Al meals Include a 20 oz Soft Drink,
#1 12 oz Soup + Full Salad or Full Sandwich $11.95
(Add S1 for Crab Bisque, House, Add 52 Cobb or Chef Salads)

#2 8 oz Soup + Full Salad or Full Sandwich  $10.75
(Add S1 for Crab Bisque, House, Add S2 Cobb or Chef Salads)

#3 Full Salad + Full Sandwich $12.95
(Add S1 for House, Cobb or Chef Salads)
#4 Pick ANY 2 Items $6.99

8 0z Soup and Half portion of Salad or Sandwich
(Add S1 for Crab Bisque; 5.50 for House; S1 for Cobb or Chef)
#5 Pick ANY 3 Items $9.39
8 0z Soup or Half portion of Salad or Sandwich
(Add S1 for Crab Bisque; 5.50 for House; 51 Cobb or Chef)

Beverages

20 oz. cup
Coca Cola Products, Unsweetened, Sweet or Green Tea  $1.49
20 oz. cup - Coffee $1.49

20 oz. Bottle
Evian ,XXX Vitamin, Caffeine Free Diet Coke, Coke Zero  $1.49

Extras:

Chips $.75 Extra Bread $.70 Brownies $1.99
Cookies $1 each Cashew Brittle % # $2.79
Chocolate Covered Strawberries $1.00 each
Edamame $4.25

About The Owner:

Cold Soups To-Go

$6- 75 fOr 16 0z. (51 more for crab bisque)
$13o50 for 32 0z. ( Add $2 for crab bisque)

Cold Stocks To-Go

$8.99 for 32 oz.

Chicken, Vegetable, Crab, *Beef, *Fish
(*When available)

T-Shirts $14 Hats $S17

Visit our website:www.soupjones.com
Hours of Operation:

Monday - Saturday 8 a.m. — 8 p.m.
Open on Sundays for football- check the website for
times as they will vary!

Michael Marks is the Chef / Owner of Soup du jour. He grew up in West Hartford, Connecticut and was heavily
influenced in his choice of career by his mother, Jane. Michael earned an Associates Degree in Culinary Arts and a Bachelors
Degree in Food Service Management from Johnson I Wales University in Providence, Rhode Island in the mid 1990’s.
From there, he acquired an entry level management position with Steak and Ale in Roanoke, Virginia. Shortly thereafter,
Michael was transferred to Indianapolis, Indiana where he continued to work for Steak and Ale for a year and a half.
Michael then worked for Ruby Tuesday for two and a half years before taking a Chef position with Bravo! Italian Kitchen.
Owver the next nine years, he worked for several different Bravo’s and Brio’s, opening the Bravo! At the Streets of West
Chester in summer of 2004 and then opening Brio at the Greene in Beaver Creek in the summer 2007. In February of 2009,

he left Brio and decided to go after his dreams.

Soup du jour is a very unique concept. In short, it is about people and passion. It’s about giving our patrons a
reason to dine with us. It’s a friendly atmosphere where we Rnow your name when you come in and welcome you into our
home. It is about serving a great quality food, made from scratch, and NOT over charging for it. It’s about reputation,
community involvement and satisfaction. It’s about fun and being able to relax for a little while out of a busy day —a

chance to catch up with

ML

old friends, or have a quiet business meeting.

Welcome to the family!

- Feel free to contact me directly at - chefmike@soupjones.com



