
LET’S GET STARTED
CHEESE CURDS   10 
Housemade batter and fresh curds from  
Blue Jacket Dairy (Bellefontaine, Ohio).

DEVILED EGGS   9 GF 
Surved With Crisp Bacon.

BUFFALO CHICKEN DIP   11 
Organic, free range chicken, Surved with grilled pita and veggies.  
Sub tortilla chips for gluten free.

NACHOS   12 GF 
Tortilla chips, house chili, cheddar cheese, tomatoes, jalapenos, and 
sour cream.

CHICKEN SALAD LETTUCE WRAPS   9 GF 
Organic, free range chicken. Surved in fresh lettuce  
with tomato.

GARLIC HUMMUS   11 
Surved with grilled pita and veggies. Sub tortilla chips for gluten free.

HANDHELDS  
Surved with one side hustle

SURVE ALL-AMERICAN BURGER*   14 
Premium choice angus beef freshly ground in house. Surved with 
choice of cheese, lettuce, tomato, pickle, and onion. Add bacon, fried 
egg, jalapeno, or avocado each for an additional 1.50.

CHILI-CHEESE BURGER*   16 
Premium choice angus beef ground fresh in house, topped with 
cheddar cheese and house made chili.

PRIME RIB FRENCH DIP   21 
Thinly shaved roasted prime rib on a french baguette with swiss 
cheese. Surved with horseradish cream sauce and au jus.

CAJUN CHICKEN SANDWICH   14 
Cajun seasoned organic, free range chicken breast. Surved with  
choice of cheese, lettuce, tomato, pickle, and onion with a side of 
cajun mayo. Add bacon, fried egg, jalapeno, or avocado each for an 
additional 1.50.

BUFFALO CHICKEN SLIDERS   12 
Organic, free range buffalo chicken dip on 3 corn-dusted slider buns 
with pickle chips.

REUBEN   14 
Corned beef, swiss, sauerkraut, and thousand island sauce on toasted 
marble rye bread.

TURKEY CLUB   13 
All natural, oven roasted turkey breast, bacon, swiss, lettuce, and 
tomato on toasted wheat with a side of mayonnaise.

BLT   13 
Bacon, lettuce, tomato on toasted wheat with a side of mayonnaise.

CHICKEN SALAD CROISSANT   13 
Organic, free range chicken salad. Surved with lettuce and tomato on 
a toasted croissant.

HOUSEMADE CHILI GF
CUP  5 | BOWL  7

LOADED BAKED  
POTATO SOUP
CUP  4 | BOWL  6

BOWLS

GREENS
CHOICE OF DRESSINGS: 
Balsamic Vinaigrette, Ranch, Bleu Cheese, Honey Mustard, Oil 
And Vinegar, *Caesar (All dressings are Gluten Free)

HOUSE   7 
Mixed greens, tomato, onion, bacon, and croutons.

WEDGE SALAD   8 GF 
Iceberg wedge, bleu cheese crumbles, bleu cheese dressing, 
tomato, and bacon.

CAESAR    SMALL   6   |   LARGE   8 
Freshly chopped romaine hearts, caesar dressing, croutons and 
parmesan cheese.

SURVE SIGNATURE SALAD   10 
Mixed greens, egg, croutons, cheddar, bacon, tomato,  
and avocado.

SEASONAL SALAD   10 GF 
We pride ourselves on being a scratch kitchen and using  
the freshest ingredients, please ask an associate for the  
current offering.

PREMIUM CHOICE ANGUS STRIPLOIN*    10 GF 
PREMIUM CHOICE ANGUS BURGER*   8 GF 
ORGANIC FREE RANGE CHICKEN BREAST    6 GF 
GRILLED SALMON*   7 GF 
ORGANIC FREE RANGE CHICKEN SALAD    4 GF

THE ESSENTIALS
ROASTED VEGGIE PASTA   13 GF 
Roasted sweet potato, butternut squash, and cherry tomato  
tossed with zucchini noodles. Add protein for an additional charge.

3 SIDES PLATTER   9 
Choice of three sides.

GRILLED SALMON*   22 GF 
Cooked to medium temperature. Surved with a choice  
of two sides.

ANGUS BEEF FILET*   34 GF 
7 oz. hand-cut, grilled to perfection. Surved with a choice of two sides.

ANGUS BEEF RIBEYE*   36 GF 
14 oz. hand-cut, grilled to perfection. Surved with a choice  
of two sides.

PORK RIBEYE*   21 GF 
8 oz. grilled to perfection. Surved with a choice of two sides.

GRILLED CHICKEN BREAST   14 GF 
Organic, free range chicken. Surved with a choice of two sides.

CHICKEN TENDERS   15 
Organic free range chicken tenderloins, hand battered and fried. 
Surved with a choice of two sides.

RECIPES MADE WITH ALL  
FRESH INGREDIENTS DAILY.
11AM-8PM   |  Monday-Saturday

MENU

FRESH CUT FRIES GF

MACARONI & CHEESE
MASHED POTATOES  
WITH GRAVY

BAKED POTATO*** GF

BAKED SWEET POTATO*** GF

COTTAGE CHEESE GF 

FRUIT BOWL GF

APPLE SAUCE GF 

GREEN BEANS GF

BRUSSEL SPROUTS GF

STEAMED BROCCOLI GF

REPLACE ONE SIDE FOR  
A CAESAR, HOUSE OR 
WEDGE SALAD FOR   $3

***Baked potato and baked sweet potato 
available after 4 PM with $1 upcharge

SIDE HUSTLES



RECIPES MADE WITH ALL  
FRESH INGREDIENTS DAILY.
11AM-8PM   |  Monday-Saturday

MENU

THE LITTLES MENU  
All Littles plates are Surved with one side hustle.

PREMIUM CHOICE ANGUS STRIP STEAK*   13 GF

ANGUS BEEF MINI BURGERS*   10

GRILLED SALMON*   12 GF

ORGANIC, FREE RANGE CHICKEN TENDERS   10

ORGANIC, FREE RANGE GRILLED CHICKEN BREAST   11 GF

GRILLED CHEESE   7

MACARONI AND CHEESE   7

PLATE OF 3 SIDES   7

SWEETS AND TREATS 
KEY LIME PIE   6 
Graham cracker crust surved with house made whipped cream.

HOUSE MADE COOKIE   3 
Chocolate chip or snickerdoodle. 

BROWNIE ALA MODE   7 GF 
Gluten free brownie topped with vanilla bean ice cream  
and chocolate sauce.

VANILLA ICE CREAM   3 GF 
Vanilla Bean.

FEATURED DESSERT   8 
Please ask an associate for the current offering.

COCKTAILS 
SURVE MARGARITA   10* 
Jose Cuervo Tequila, Cointreau, and fresh squeezed Surve sour mix. 
Shaken and poured over ice. Surved with a salted rim.

AMARETTO SOUR   10 
Disaronno and fresh squeezed Surve sour mix on the rocks with a 
splash of Sprite.

BLOODY MARY   11 
Titos Vodka, Zing Zang mix over ice. Surved with a lime and olives.

COSMOPOLITAN   11 
Titos Vodka, Cointreau, lime juice, and cranberry juice.

LONG ISLAND   12 
Beefeaters Gin, Bacardi White Rum, Jose Cuervo Tequila,  
Titos Vodka, Cointreau and sour mix over ice with a  
splash of coke.

OLD FASHIONED   11 
Bulleit Rye Whiskey, bitters, house made simple syrup. Surved  
with a muddled orange and Bada Bing cherry.  

MOSCOW MULE   11 
Titos Vodka and ginger beer. Surved over ice with fresh squeezed 
lime juice.

MAVI SPRITZ   10 
Aperitivo, Prosecco, and lemon lime soda. Surved with a slice  
of orange.

REDS 
PAUL DOLAN CABERNET SAUVIGNON 
GLASS   9  |  BOTTLE   34 
Aromas of black currant, olive tapenade and licorice followed by 
flavors of black cherry, liquor de cassis and carob.

LOS NOQUES CABERNET SAUVIGNON 
GLASS   10  |  BOTTLE   38 
Notes of black pepper and currants, with a bold, balanced,  
pleasant finish.

PARDUCCI PINOT NOIR   GLASS   8  |  BOTTLE   30 
Eclectic flavors and aromas of strawberry, black cherry, plum with 
earthy notes.

ERUPTION RED BLEND   GLASS   9  |  BOTTLE   34 
Rich fruit-driven aromas of blackberry, Bing cherry, cedar,  
vanilla, and caramel.

PETALI ROSSO   GLASS   9  |  BOTTLE   34 
Soft and pleasant notes of cherry, and vanilla, with lively tanins for a 
savory finish. 

WHITES 
SKETCHBOOK CHARDONNAY   GLASS   9  |  BOTTLE   34 
Ripe and round with flavors of vanilla, green apple and baking spice.

PAUL DOLAN SAUVIGNON BLANC   GLASS   9  |  BOTTLE   34 
Tastes of brightly refreshing kiwi and citrus zest with an aromatic 
lemongrass perfume.

TORRE DI LUNA PINOT GRIGIO   GLASS   9  |  BOTTLE   34 
Aromas of pear and floral hints on a zesty citrus background.

FENDI ROSE’   GLASS   8  |  BOTTLE   30 
Pleasantly balanced wild rose floral notes, and wood berries.

CODORNIU ANNA SPARKLING   187ML   8  
Tropical fruit notes with more complex aging aromas. Creamy  
on the palate.

TERRA VIZINA PROSECCO   GLASS   10  |  BOTTLE   38 
Aromas of delicate green apple, pear and acacia flowers. 

 

BUD LIGHT   3

BUDWEISER   3

MICHELOB ULTRA   3

COORS LIGHT   3

MILLER LIGHT   3

YUENGLING   3

YUENGLING FLIGHT   3

BLUE MOON   4

BREKENRIDGE  
VANILLA PORTER   4 

STELLA ARTOIS   4

FAT TIRE   4

CORONA   4

HEINEKEN   4

HEINEKEN 0.0 NA   4

COLUMBUS IPA   5

BRLO APPLE CIDER   6

NON-ALCOHOLIC DRINKS 
COKE 

DIET COKE

SPRITE

ROOTBEER  

APPLE JUICE

ORANGE JUICE  

FRESHED 
SQUEEZED 
LEMONADE

FRESH BREWED 
SWEET | UNSWEET 
ICED TEA   

WHITE | 
CHOCOLATE  
MILK            

TEA | COFFEE    
*Whether dining or preparing food at home, consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk for foodborne illness.  

GF – Gluten free

BREWS
Please ask an associate for the current offering of draft beers.


