
Katalina’s food is made from scratch with local, organic and ethically-sourced ingredients as much as price and practice permits.
To help manage our mission and make Katalina's flavors shine substitutions are at the discretion of the kitchen.

Breakfast
Katalina’s Original Pancake Balls™*. . . . . . . . . .  . . . . . 16.00
With local Fowler’s Mill flour. Choose your filling:
Nutella • Dulce de leche • Katalina’s Organic Pumpkin-Apple Butter
Served with pure local Maple Syrup and Katalina’s Original thick-cut 
Sweet ‘N’ Spicy Bacon™ or Beeler’s bacon. (Nutella contains hazelnuts.)
Make ’em vegetarian with veggie “sausage”!**

Classic “Hens-in-a-Basket”*. . . . . . . . . . . . . . . . . . . . . . . . 15.95
Two cage-free eggs inside two slices of toasted sourdough, plus Katalina’s

Original thick-cut Sweet ‘N’ Spicy Bacon™ or Beeler’s bacon. Served with

Katalina’s Purple Craze Hash.

Make ’em vegetarian with veggie “sausage”!**

Large! Ms. Katalina’s Migas**. . . . . . . . . . . . . . . . . . . . . . .16.25
Four eggs vigorously scrambled in fresh cream butter with Snowville
Crème Fraîche, crushed Shagbark chips, house-roasted, spiced pepitas 
and housemade Piri-Piri sauce. Topped with queso fresco & green onions.
Served with two pieces of Avocado Toast.
Add chorizo . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.95
Sub tortillas for avocado toast for gluten-free**º

Mexican "French" Toast*. . . . . . . . . . . . . . . . . . . . . . . . . . 14.95
Brioche battered and toasted, with Mexican pure cane sugar, sprinkled
with a touch of North Market Spices Tamarind sugar & powdered sugar.
Served with Katalina’s Original thick-cut Sweet ‘N’ Spicy Bacon™ or
Beeler’s bacon & pure local Maple Syrup.
Make it vegetarian with veggie “sausage”!** 

Kid’s (only) “French” Toast Stix** . . . . . . . . . . . . . . . . . .  12.00
With pure local Maple Syrup.

Original Breakfast Chick ’Wich*. . . . . . . . . . . . . . . . . . . . . 16.50
Katalina’s Southern fried, buttermilk-brined, crushed Shagbark corn-chip

coated Gerber chicken breast, topped with a sunnyside up egg, local Amish

cheddar & a dash of Frank’s Red Hot. Served open-faced, with Katalina’s

Purple Craze Hash.

Large! Loaded Latin-Leaning Okonomiyaki**  . . . . . . . . . 15.50
A purple and white potato “pancake” made with Okonomiyaki flour, a
touch of cabbage & fresh corn. Topped with a sunnyside up egg, Beeler’s
bacon “bits”, green onions, housemade Piri-Piri & Citrus Aioli.
Make it vegetarian without the bacon “bits”!**

Tacos
Housemade Chorizo Tacosº. . . . . . . . . . . . . . . . . . . . . . . . 15.95
Three Koki’s blue corn tortillas filled with North Market Spices-infused
housemade chorizo, fresh corn, roasted purple potatoes, red onions,
tomatillo sauce, cilantro & local Snowville crema. Served with Elote
Mexican Street Corn.

Pulled Pork Tacosº. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.95
Three local Koki’s white corn tortillas filled with Katalina’s famous 
slow-roasted Beeler’s pulled pork, local greens, avocado, Snowville 
crema, queso fresco, housemade tomatillo sauce, cilantro & fresh 
pico de gallo. Served with Elote Mexican Street Corn.

Award-Winning Breakfast Tacosº*. . . . . . . . . . . . . . . . . . 15.50
Three local Koki’s white corn tortillas filled with North Market 
Spices-infused housemade chorizo, scrambled eggs, housemade 
tomatillo sauce, avocado, queso fresco, cilantro, Snowville crema 
& fresh pico de gallo. Served with Elote Mexican Street Corn.
Make ’em vegetarian with veggie “sausage”!*

BLT Tacosº  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.50
Three blue corn Koki’s tortillas filled with Katalina’s Original thick-cut 
Sweet ‘N’ Spicy Bacon™ or Beeler’s Bacon, tomatoes (seasonally,
Yoder’s Amish heirloom tomatoes), fresh corn, local greens, cilantro
& Sriracha Aioli. Served with Elote Mexican Street Corn.

*Vegetarian **Vegan or vegan upon request ºGluten-free or gluten-free upon request.

*Consuming raw or undercooked foods may increase your risk of foodborne illness.

Drinks
Fresh Orange Juice
Blood Orange Juice 
Housemade Horchata with Thunderkiss Coffee 
Mexican & Craft Sodas
Hot Ohio Black & Herbal Teas
Seasonal Specialty Drinks 

Local Ohio Hibiscus Herbal Iced Tea 
Lightly sweetened with cane sugar.
Local Ohio Black Iced Tea
Locally Roasted Thunderkiss Coffee
Hot coffee or cold brew.



Sammies
Served with GMO-free Shagbark Corn Chips, except Everything but The Chicken Sink Sammy.

Huge! Mazatlan Slow-Roasted Pork & Egg Sandwich* 16.95
Katalina’s most award-winning sandwich with slow-roasted Beeler’s

pork in Katalina’s Secret Sauce, plus two fried eggs, local Amish

provolone, avocado, roasted red peppers & Citrus Aioli, on two

HUGE pieces of toasted Old World loaf.

Huge! Mazatlan Sunrise Sammy** . . . . . . . . . . . . . . . . 15.50
A veggie twist on Katalina’s famous Mazatlan Pork & Egg Sandwich,
with three fried eggs, Amish provolone, avocado, roasted red
peppers, housemade Piri-Piri & Citrus Aioli, on toasted 
Old World loaf. 

Pueblo BLT Sammy . . . . . . . . . . . . . . . . . . . . . . . . . . . .14.95
Katalina’s Original thick-cut Sweet ‘N’ Spicy Bacon™ or Beeler’s
bacon, local greens, tomatoes (seasonally, Yoder's Amish heirloom
tomatoes), local Amish cheddar & Citrus Aioli on toasted
wheat bread.

Make it vegetarian with veggie “sausage”!*

Southern Fried Buttermilk-Brined Chicken Sammy. .16.25
Katalina’s Southern fried, buttermilk-brined Shagbark crushed
corn-chip coated Gerber chicken breast, spiced with North Market
Spices Nashville Hot Chicken Spice, on ciabatta with tomato
(seasonally, Yoder’s Amish heirloom tomatoes), local Cooper’s Mill
Peach-Habañero Jam & fresh corn and cabbage slaw.

Everything But The Chicken Sink Sammy* . . . . . . . . . . 16.95
Katalina’s spicy Southern fried, buttermilk-brined crushed Shagbark
corn-chip coated Gerbrer chicken breast, between two pieces of
brioche French Toast, with a touch of cinnamon and vanilla, and 
grilled with melted Amish cheddar. Dusted with powdered sugar and
served with pure local Maple Syrup. 
Add Katalina’s Original thick-cut Sweet ‘N’ Spicy Bacon™ or Beeler’s
bacon for 4.50.*

Katalina’s Latina Sandwich*. . . . . . . . . . . . . . . . . . . . . . .  15.95
Katalina’s Original thick-cut Sweet ‘N’ Spicy Bacon™ or Beeler’s bacon,

plus two fried eggs, housemade tomatillo sauce, melted local Amish

cheddar and local Snowville crema, on toasted sourdough.

Make it vegetarian with veggie “sausage”!*

The Mean Green Vegan Machine** . . . . . . . . . . . . . . . . . 15.50
Katalina’s greenest sammy with smashed smoked Maldon sea-salt
seasoned avocados, vegan cheddar, tomatoes (seasonally, Yoder’s Amish
heirloom tomatoes), local lettuce, Sriracha Veganaise & house-roasted,
spiced pepitas, on wheat bread.

Classico Grilled Cheese & Soup* . . . . . . . . . . . . . . . . . . . 16.50
Local Amish cheddar melted on grilled sourdough, with local Cooper’s
Mill organic Peach-Habañero Jam. Served with Holy Tomole Soup.
Vegan Grilled Cheese with Vegan Tomole Soup** . . . . . . . . . . .  . . 16.95
Kids (only) Grilled Cheese*. . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . 11.00

Soups, Salads & Sides

Holy Tomole Soup* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.75
Roasted Roma tomatoes plus Katalina’s Mole Spice. Garnished with 
queso fresco & house-roasted spiced pepitas. 

Make it vegan without queso fresco.**

Stoplight Salata**º . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12.50
Local greens, fresh corn, ripe tomatoes (seasonally, Yoder’s Amish 
heirloom tomatoes), avocado, red onions, house-roasted, spiced 
pepitas & housemade Tomatillo Salad Dressing, with fresh cilantro. 
Add Katalina’s Southern Fried Gerber Chicken Breast  . . . . . . . . .8.25
Add Katalina’s Spicy Fried Vegan “Chicken” Breast**. . . . . . . . . .7.50
Holy Tomole Soup with Side Stoplight Salata*  . . . . . . . . . . . . . .15.50

Shagbark Chips & Housemade Pico**º. . . . . . . . . . . . . . 9.00

Shagbark Chips & Housemade Guacamole**º. . . . . . . 11.00 

Avocado Toast** . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  9.95
Old World toast with seasoned avocado mash with extra virgin olive
oil. Topped with house-roasted, spiced pepitas.

Avocado Toast with Holy Tomole Soup** . . . . . . . . . 13.25
Make it vegan without the queso fresco**

Elote Mexican Street Corn*º. . . . . . . . . . . . . . . . . . . .  . 6.25
Fresh corn with North Market Spices Guajillo Pepper, smoked

paprika, grated parmesan & Sriracha Lime Aioli.

Katalina’s Purple Craze Hash**º . . . . . . . . . . . . . . . . . .  6.00
Purple potatoes roasted with North Market Spices Urfa Pepper,
smoked Maldon sea salt & extra virgin olive oil.
Add Beeler’s bacon “bits”º . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.50

*Consuming raw or undercooked foods may increase your risk of foodborne illness.
*Vegetarian **Vegan or vegan upon request ºGluten-free or gluten-free upon request.


