
Consuming raw or undercoked meats, poultry, seafood, shelfish or eggs may increase your risk of food borne related illness. Prices and availability subject to change without notice. 

Ba r n s e y  B u r g e r  I I
Grilled 10oz ground pork & sirloin, smoked brisket, 
applewood smoked bacon, mozzarella cheese, crispy 
onion straws, toasted ciabatta (cooked medium or more)
14 

H u m m u s  &  G r i l l e d  V e g g i e  W r a p
Zucchini, red onion, squash, avocado, spinach, roasted 
red pepper, goat cheese, sun-dried tomato wrap
12

M a r i n at e d  G r i l l e d  F l a n k  S t e a k
Soy, green onion and ginger marinade, pepper jack 
cheese, sautéed onion , portabello mushroom, open face
12

G r i l l e d  S p i c y  B l a c k  B e a n  B u r g e r
Lettuce, tomato, lemon and toasted garlic aioli
10

Th  e  B i g  “ E “  F i s h  S a n dwi  c h
Baked lemon pepper tilapia, American cheese, crispy 
calamari, lettuce, tomato, sriracha hot chili tartar sauce
12

F i s h  Ta c o s
Fish du jour, grilled or fried, soft tortilas, 
jicama pineapple-mango relish
14

S m o k e d  P o rto b e l l o  a n d  R e d  O n i o n
Balsamic herb marinated smoked portobello, red 
onion, smoked mozzarella, manchego cheese, 
shredded lettuce, tomato, garlic-basil mayo
10

R e u b e n
Corned beef, sauerkraut, Russian dressing, swiss cheese
11

G r i l l e d  Chi   c k e n  Ta c o s
Black beans, roasted corn, tropical jicama slaw, cilantro, soft tortillas
13

P u l l e d  P o r k  S a n dwi  c h
Slow roasted pork shoulder, coleslaw, cheddar 
cheese, house bread, South Carolina mustard 
barbecue sauce or house barbecue
12

S o u t hw  e s t e r n  G r i l l e d  G r o u p e r  W r a p
Seasoned grilled grouper, grilled lettuce, tomato, 
green onions, cheddar cheese, sour cream, 
Tobasco sauce, sundried-tomato wrap
11

E d g a r  B u r g e r
Hand-formed ground sirloin, grilled 
to order, choice of cheese
9

T e x a s - s t y l e  F r e n c h  Di  p  S m o k e d  B r i s k e t  S a n dwi  c h
Slow-smoked brisket, baguette, sautéed 
onions, mushrooms, provolone, au jus
14

S m o k e d  ba r b e c u e  p o r k  b e l ly  s l i d e r s
Coconut cole slaw with mango and cilantro
(3 pack) 9	 (6 pack) 15

C a r ibb   e a n  S e a s o n e d  S e a r e d  S t r i p  L o i n 
Herb and panko bread crumb sautéed ribeye sandwich 
with mushrooms, banana peppers and onions 
16

G r i l l e d  M e at l oa f  S a n dwi  c h
Grilled meatloaf, Spanish onion, American 
Cheese, toasted hoagie
10

Sandwiches (served with choice of side)

Desserts

Visit us online!

Please inquire with your server about our locally supplied desserts. Vegetarian

F o r  i n f o ,  n e w s ,  a n d  e v e n t s  vi  s i t  o u r  s i t e
www.EdgarsRestaurant.com 

Y o u  c a n  a l s o  “ l i k e ”  u s  o n  Fa c e b o o k  a n d  F o l l ow  u s  o n  Twi   t t e r
www.facebook.com/EdgarsRestaurant   |   www.twitter.com/EdgarsAkron
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a s i a g o - fi  l l e d  g n o c c hi
Tomato concasse, garlic, basil, xvoo, spinach, prosciutto
13

E d g a r ’ s  F r o g  L e g s
Lightly floured, sautéed, butter, olive oil, 
capers, lemon white wine sauce
11

E d g a r ’ s  F r i e d  W i n g s
Barbecue or Ranch , bleu cheese, celery, carrot sticks
10

J e r k e d  W i n g s
Edgar’s crisp wings, housemade Jamaican 
jerk sauce, mixed greens, citrus fruit
11

E d g a r ’ s  H o g  Sh  a n k s
Meaty braised pork foreshanks, sweet & spicy 
sauce, bleu cheese dip, celery, carrot sticks
10

A n g u s  S l i d e r s
Angus beef, wild mushrooms & swiss cheese, 
or caramelized onion & bleu cheese
(3 pack) 8	 (6 pack) 14

E d g a r ’ s  S o u t h e r n  F r i e d  F i s h  B i t e s
Cornmeal-crusted catfish, tilapia and walleye 
with spicy ranch dipping sauce , celery sticks
10

E d g a r ’ s  S o u t h e r n  F r i e d  o k r a  ba s k e t
Cornmeal-crusted with Mark Smucker’s Jerk Dipping Sauce
8

P r o s c i u t to - w r a p p e d  G r i l l e d  A s pa r a g u s
Seasoned grilled asparagus, olive oil, lemon, 
crumbled goat cheese, sugared walnuts
10

F i s h  Ta c o s
Fish du jour, grilled or fried, soft tortillas, 
jicama-pineapple-mango relish
11

F r i e d  C a l a m a r i  wi  t h  Mi  x e d  G r e e n s
Crispy calamari over mixed greens, 
lemon-thyme aioli, chile oil
11

R oa s t e d  B u t t e r n u t  S q ua s h  R avi  o l i
Homemade pasta, roasted butternut squash, 
nutmeg, sage, diced tomato, brown butter sauce
10

G r i l l e d  Chi   c k e n  Ta c o s
Black beans, roasted corn, tropical jicama 
slaw, cilantro, soft tortillas
10

C u ba n  S m o k e d  P o r k  P l at t e r
Hickory-smoked shoulder, grilled bread, black bean salsa, 
guacamole, sharp cheddar cheese, Spanish goat cheese 
13

h u m m u s  p l at t e r  wi  t h  r oa s t e d  r e d  p e p p e r s
House made hummus, grilled pita, 
assortment of dipping vegetables
11

S pa n i s h  S t u ff  e d  Ba n a n a  P e p p e r s
Stuffed with risotto, chorizo sausage, Kalamata 
olives, peppers, three cheeses, marinara
10

S m o k e d  ba r b e c u e  p o r k  b e l ly  s l i d e r s
Coconut cole slaw with mango and cilantro
(3 pack) 9	 (6 pack) 15

W e d g e  S a l a d
Iceberg wedge, crisp bacon, roasted cherry tomatoes, 
eggs, dry bleu cheese, house-made white French dressing 
8
                A d d  to  a n y  s a l a d : 
4 oz Grilled salmon  - 5    8 oz Grilled salmon  - 10
4 oz Grilled flank steak  - 8    5 oz Grilled chicken  - 6
Grilled spicy bean veggie patty  - 5    Grilled shrimp  - 1.75 each
pine nut or Blackened grouper - 10    extra dressing - 0.5 each

Starters

Consuming raw or undercoked meats, poultry, seafood, shelfish or eggs may increase your risk of food borne related illness. Prices and availability subject to change without notice. 
Automatic 20% gratuity for parties of 6 or more

Edgar’s

VegetarianGluten-Free
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From the Smoker

Consuming raw or undercoked meats, poultry, seafood, shelfish or eggs may increase your risk of food borne related illness. Prices and availability subject to change without notice. 

N e w c a s t l e  B e e r - bat t e r e d  C o d
Choice of two sides
21

R o s e m a ry  G r i l l e d  D o m e s t i c  L a m b  Ch  o p s
Three-cheese risotto, sautéed spinach, 
mixed mushrooms, onions
29

G r i l l e d  J u m b o  S c a l l o p s
Sweet potato hash, wilted spinach, lobster 
cream sauce, lime, crushed red pepper
26

B u t t e r m i l k - S oa k e d  F r i e d  Chi   c k e n
Four pieces of chicken, Edgar’s mash , sautéed green beans
16

G r i l l e d  V e g e ta r i a n  Pa s ta
Marinated, grilled zucchini, squash, red onion, portobello 
mushroom, cherry tomato - caramelized garlic basil 
sauce, saffron pasta, pine nuts, goat cheese
(regular) 16      (alfredo style) 17

S m o k e d  O x ta i l
Oxtail from Duma Meats, wild rice pilaf, 
caramelized onions, red gravy, veg du jour
19

C r e o l e  S t u ff  e d  G r i l l e d  P o r k  Ch  o p
10 oz. center cut, bone in chop, shrimp & crawfish 
stuffing, creole Yukon gold potato salad, grilled 
asparagus, crispy prosciutto, olive oil
21

C r a b  &  Sh  r i m p  S t u ff  e d  G r i l l e d  R a i n b ow  T r o u t
Grilled asparagus, strawberry balsamic 
vinaigrette with fresh mint
24

D u m a s  u n c u r e d  ba c o n - w r a p p e d  s i r l o i n
Topped with thinly sliced Lardo de Colonnata, 
roasted fingerling potatoes, arugula, red 
onion, kalamata olives, lemon, xvoo
25

s m o k e d  p u l l e d  l a m b  a n d  bay  s c a l l o p  pa s ta
Tossed in a rich red wine and roasted vegetable lamb Demi 
glacé, arugula, mixed peppers and roasted grape tomatoes
23

R e d  W i n e  B r a i s e d  A n g u s  B e e f  Sh  o rt  Rib 
Mushroom raviolis, beef jus, wilted spinach, 
grape tomatoes, crispy prosciutto, parmesan
23

B e e f  Liv   e r  &  O n i o n s
Lightly floured, sautéed sweet onions, pan sherry 
demi glace, garlic mash, crispy bacon, veg du jour
15

E d g a r ’ s  s e a f o o d  pa s ta
Red pepper fettuccine tossed with lobster and 
tarragon sauce, mixed peppers and spinach, 
seared scallop, shrimp, tilapia and mussels
26

E d g a r ’ s  Ba b y  ba c k  r ib  s
Dry rubbed, grilled then basted in our 
homemade barbecue, choice of side
(half rack) 15      (full rack) 24

C o u n t ry  M e at l oa f
Lean ground veal, pork and beef, diced vegetables, 
slow roasted, Edgar’s mash, pan gravy, veg du jour
17

Entrees

Bread

s m o k e d  P o r k  L o i n
10 oz bone-in smoked loin chop, rosemary & shrimp 
mash, bourbon apple demi glace, veg du jour
19

S m o k e d  P r i m e  Rib 
16 oz prime smoked rare, grilled, Edgar’s mash, 
au jus, horseradish sour cream, veg du jour
25

S m o k e d  p e k i n g  d u c k
Served with Asian slaw, orange sauce and 
honey sauce, seared sesame green beans
24

S m o k e d  G r i l l e d  Chi   c k e n
Half chicken, smoked & grilled, Mediterranean Yukon gold 
grilled potatoes, lemon herb beurre noisette, veg du jour
16

T e x a s - s t y l e  F r e n c h  Di  p  S m o k e d  B r i s k e t  S a n d .
Slow-smoked brisket , baguette, sautéed 
onions, mushrooms, provolone, au jus
14

Freshly baked house-made bread
(First plate complimentary. Additional $1.5 each) 

(served with a house salad)
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Consuming raw or undercoked meats, poultry, seafood, shelfish or eggs may increase your risk of food borne related illness. Prices and availability subject to change without notice. 

Ni  Ç o i s e  S a l a d
Red-skinned potatoes, green beans , hard-boiled 
egg, grape tomatoes, Kalamata olives, arugula, mixed 
greens, traditional red-wine olive-oil vinaigrette
11

P u l l e d  P o r k  C u ba n  S a l a d
House smoked pork, mixed greens, black bean & corn salsa, 
goat cheese, guacamole, garlic & cilantro vinaigrette
14

G r i l l e d  M a r i n at e d  F l a n k  S t e a k  S a l a d
Sliced flank steak - Asian marinated with ginger, green 
onion and soy - mixed greens, julienne peppers cherry 
tomatoes, marinated portobello, red onion, sliced eggs, 
pickled ginger, teriyaki-honey-wasabi-vinaigrette
15

Pi  n e n u t  a n d  Ba s i l  C r u s t e d  G r o u p e r  S a l a d
Peanut and basil-crusted grouper, mixed greens, crabmeat, 
walnuts, olives, roasted red peppers, saffron vinaigrette
16

C l a s s i c  C a e s a r
Crisp romaine, shaved parmesan, home-made
croutons, creamy Ceaser dressing
7

C a r ibb   e a n  J e r k e d  Chi   c k e n  S a l a d
Jerk-seasoned grilled chicken breast, mixed greens, 
mango, red onion, avocado, marinated black beans, 
mixed peppers, candied rum & lime vinaigrette
14

E d g a r ’ s  S e a f o o d  Ch  e f  S a l a d
Bay shrimp and crab cake, crispy calamari, smoked salmon, 
chopped romaine, iceberg, spinach, sliced fennel, capers, 
chopped egg, roasted red peppers, citrus-basil vinaigrette
18

P o rto b e l l o  S a l a d
Grilled portobello mushrooms, roasted red 
peppers, artichokes, roasted tomatoes, goat 
cheese, mixed greens, rosemary dressing
11

S o u t hw  e s t e r n  G r i l l e d  Chi   c k e n  S a l a d
Southwestern-seasoned grilled chicken breast, 
romaine, spinach, mixed greens, creole ranch 
dressing, roasted poblano peppers, tomatoes, green 
onions, crispy tortilla strips, cheddar cheese
13

W e d g e  S a l a d
Iceberg wedge, crisp bacon, roasted cherry tomatoes, 
eggs, dry bleu cheese, house-made white French dressing
8

Specialty Salads

Soup

Add to any salad:

Sides

4  o z .  G r i l l e d  f l a n k  s t e a k  -  7      5  o z .  G r i l l e d  c hi  c k e n  -  5      G r i l l e d  s h r i m p  -  1.75 each

p i n e n u t  o r  B l a c k e n e d  g r o u p e r  -  10      G r i l l e d  s p i c y  b e a n  v e g g i e  pat t y  -  5     
4  o z .  G r i l l e d  s a l m o n  -  5      8  o z .  G r i l l e d  s a l m o n  -  10      e x t r a  d r e s s i n g  -  0.5 each 

T r o p i c a l  J i c a m a  S l aw
T r u ff  e l  a n d  pa r m e s a n  F r i e s  ($4.5)
F r i e d  O k r a   (with Mark Smucker’s Jerk Dipping Sauce) ($4)
R e d  B e a n s  &  Ri  c e  ($4)
M e d i t e r r a n e a n  Y u ko n  G o l d  S k i l l e t  P otato e s
C r e o l e  Y u ko n  G o l d  P otato  S a l a d
E d g a r ’ s  G r e e n s  ($4)

Twi   c e - ba k e d  P otato
F r e n c h  F r i e s
Sw  e e t  P otato  F r i e s
Sh  r i m p  &  Ch  e e s e  g r i t s  ($6) 
C o l e  S l aw
G r i l l e d  A s pa r a g u s  ($4.5)
H o u s e  S a l a d
E d g a r ’ s  M a s h Vegetarian

Gluten-Free

($3 each à la carte except where noted)

Ba k e d  C a r m e l i z e d  3  O n i o n  F r e n c h 
with herbed crostini, Swiss   ($7)

c l a m  c h ow d e r  ($7)

s o u p  d u  j o u r  (market price)

(served with two sides of dressing)
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