
GREAT NEW STARTERS
Seared Tuna Au Poivre ................................................................................................................... 9.99 
Crusted and seared rare with peppercorns and coriander

Buttermilk Tabasco Crispy Onions - With a creamy horseradish sauce ..... 6.99
Seared Jumbo Shrimp ..................................................................................................................... 8.99
More Cheese & Bacon Fries – With cheddar and fonduta cheese sauce ......... 7.99
French Onion Soup Au Gratin .......................................................................................... 6.99
Jalapeno Artichoke Dip– Nacho chips with fonduta cheese  ..................................... 7.49
Shanghai Calamari ............................................................................................................................... 8.99
10 Jumbo Wings – With homemade blue cheese dressing ................................................... 7.99

DERBY FAVORITES
Caramelized Crispy Chicken .......................................................................14.99 
Served with french fries and beurre blanc

Smothered Chicken ..............................................................................................16.99 
With peppers and onions, Paramesan mashed potatoes and beurre blanc

Wood Fired Chicken Breast ..........................................................................15.99 
With seasonal vegetables and rice pilaf

Pulled BBQ Pork Dinner – With mashed potatoes and onion strings .........15.99
Grilled Filet Medallions* – With onions and peppers......................10-oz ...18.99
Blackened Tilapia – With mashed potatoes, green beans and sun dried tomato ...16.99
Wood Fired Salmon – Grilled over a wood �re with rice pilaf and herb butter ...18.99
Tuna Au Poivre – With Asian slaw and seasonal vegetables ..................................16.99
Seared Jumbo Shrimp – With rice pilaf, beurre blanc and seasonal vegetables ...16.99
Alfredo Pasta Diablo – With shrimp .................................................................15.49
Macaroni and Cheese – With shrimp ...............................................................15.49

SANDWICH BOARD
Sandwiches served with french fries

Wood Fired Natural Grass Fed Burger* .............................................................. 9.99
Wood Fired Natural Grass Fed Burger* – Choice of cheese ................. 10.99
Medina BBQ Pork Sandwich .......................................................................................................9.49
Wood Fired Chicken Breast ..........................................................................................................9.99

FOR OUR YOUNG CUSTOMER
12-years and under. Served with french fries or rice pilaf. Includes drink.

1/3-lb. Hamburger ................................................................................................................................ 4.99
1/4-lb. Hot Dog – All beef hot dog on a toasted bun .............................................................. 4.99
Fillet-of-Chicken Tenders – With Barbecue Sauce ..................................................... 5.99
Tender Steak-on-a-Stick  – Juicy USDA Choice steak tips ......................................... 5.99
Grilled Cheese ............................................................................................................................................. 4.99
Macaroni and Cheese ....................................................................................................................... 5.99

SWEET ENDINGS
Crème Brulee  .......................................................................................................................................................5.99
Carrot Cake  ............................................................................................................................................................6.99
Cheesecake  ..............................................................................................................................................................6.99
Flourless Chocolate Cake  ................................................................................................................6.99
Ice Cream – 3 scoops premium  ....................................................................................................................5.99

STEAKS
Filet Mignon Steak*

 ................................................................................. 10-oz ....25.99

New York Strip Steak*
 ........................................................................ 16-oz ....23.99

�e Porterhouse Steak*
................................................................... 24-oz ....25.99

Boneless Rib Eye Steak*
 ................................................................. 16-oz ....22.99

T-Bone Steak*
 .......................................................................................................... 18-oz ....19.99

Choice Sirloin Steak*
 ...............................................................................9-oz ....14.49

Top Sirloin Steak*
 .......................................................................................... 12-oz ....15.99

Center Cut Pork Chop* 
Marinated premium pork chop  ...................................................................................................... 10-oz ....15.49

Shish Kabob*
 

Sirloin steak tips skewered with onions, bell pepper and tomato ......................................................15.49

St. Louis Full Rack Meaty Ribs ................Half Rack 14.99
So tender and good, falling o� the bone delicious  Full Rack 21.99

FINAL TOUCHES

COMBINATIONS
St. Louis Ribs & 10-oz Chicken Breast ............................................................19.99 
A sampling of our 10-oz chicken breast with a half rack of our famous St. Louis ribs

Top Sirloin Steak & Grilled Shrimp .....................................................................20.99 
12-oz top sirloin steak with grilled shrimp

Top Sirloin Steak & St. Louis Ribs ..........................................................................21.99 

A half rack of our famous St. Louis ribs with a 12-oz top sirloin steak

�e Brown Derby Famous 
Loving CoupleTM

 ........................................................................................... Market Price
A deep-water lobster tail paired with a 12-oz top sirloin or �let mignon steak

Add seared jumbo shrimp to any entree .................................7.99

BROWN DERBY CLASSIC SALADS
Brown Derby House Salad– With dijon vinaigrette .............................................. 5.99
Classic Wedge – Red onion, bacon, egg, tomatoes and blue cheese ........................... 6.99
Caesar Salad – Our take on the classic with Asiago cheese ............................................. 6.99
Add Wedge or Caesar salad to any entrée .....................................2.99 extra
Grilled Chicken Breast Salad .......................................................................................... 13.99
Sliced Sirloin Steak Salad ...................................................................................................... 13.99
Jumbo Seared Shrimp Salad ............................................................................................. 14.99
Wood Fired Salmon Salad .................................................................................................... 14.99

SIDE DISHES

ALL DINNERS INCLUDE: Choice of side and house salad, rustic french bread with honey butter.
*NOTE: Cooked to order. Consuming raw or undercooked meats may increase your risk of foodborne illness, especially if you have certain medical conditions.   A 20% Gratuity will be added for parties of 8 or more.

TM
RARE

Cool with
red center.

MEDIUM
Pink all the

way through.

WELL
Warm with

brown center.

MEDIUM
WELL

Warm throughout,
pink is almost gone.

MEDIUM
RARE

Warm with
red center.

USDA
PRIME

USDA
CHOICE

Cannot guarantee well done

Wood-�red

Sautéed Fresh Mushrooms ...................2.99
Fresh Sautéed Onions ................................1.99
Sautéed Onions n Mushrooms .........2.99
Cracked Black Peppercorn ...................... .99

Crumbled Bleu Cheese ..................1.79
Cajun Seasoning ...................................... .99
ADD bacon, cheese and scallions
to your baked potato ........................1.49

Sautéed Onions n Mushrooms .........2.99
Cole Slaw .................................................................1.99
Brown Derby Original Rice Pilaf ...2.49
Cripsy French Fries ......................................2.49
Baked Idaho Potato ......................................2.99

Loaded Baked Potato ..................... 3.99
Mashed Potatoes .................................. 2.79
Sweet Potato ............................................. 2.99
Seasonal Vegetables ......................... 2.99
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BROWN DERBY ROADHOUSE
BAGLEY

18332 Bagley Road
Middleburg Heights, Ohio 44130

440-826-9900

BROWN DERBY ROADHOUSE
BELDEN VILLAGE

4670 Everhard Road
Canton,Ohio 44718

330-494-4413

BROWN DERBY ROADHOUSE
SANDUSKY

5608 Milan Road
Sandusky, Ohio 44870

419-626-4803

BROWN DERBY ROADHOUSE
LYNDHURST

5370 Mayfield Road
Lyndhurst, Ohio 44124

440-720-1173

BROWN DERBY ROADHOUSE
NILES

1231 Youngstown-Warren Road
Niles, Ohio 44446

330-505-9881

BROWN DERBY ROADHOUSE
STREETSBORO

9230 State Route 14
Streetsboro, Ohio 44241

330-626-2171

BROWN DERBY
MEDINA

5051 Eastpointe Drive
Medina, Ohio 44256

330-721-1731

White  pours by the glass
Pinot Grigio, Porta Sole, 2009 (Italy) ................5.99
Riesling (Sweet), Paci�c Rim,  
    2009 (Washington State) ................................6.99
Riesling Graff, 2009 (Germany) ........................7.99
Gruner Veltliner, Hugo, 2009 (Austria) .............6.99
Sauvignon Blanc, Sean Minor, 2009 (Sonoma) ...6.99
Sauvignon Blanc, Honig, 2008 (Napa) Glass ....7.99
Sauvignon Blanc/Semillon, Lamothe de Haux, 
    2010 (Bordeaux, France) ...............................8.99
Albarino, Burgans, 2009 (Spain) .......................7.99
Chardonnay, Hayes Ranch, 2009 (California) ...5.99
Chardonnay, Kendall Jackson “Vitners Reserve,  
    2009 (California) ............................................6.99 
Chardonnay, Sonoma Cutrer “Russian River,” 
    2007 (Sonoma) ...............................................9.99
Chardonnay, Stag’s Leap Wine Cellars “Karia,”  
   2008 (Napa) ..................................................10.99
Chenin Blanc-Viognier, Pine Ridge,  
    2010 (Napa) ...................................................6.99

Bubbles
Split (187 ml) Riodo Prosecco (Italy) ................7.99
Gruet Blanc de Noris (New Mexico) ....................28
Domaine Chandon Brut (California) ....................34
Veuve Clicquot, Yellow Label Brut  
     (Champagne, France) .......................................70

Chardonnay
Hayes Ranch, 2009 (California) ...........................24
Kendall Jackson “Vitners Reserve,  
    2009 (California) ...............................................28
Foxglove, 2008 (Central Coast) ............................33 
Morgan “Highlands,”  
    2008 (Santa Lucia Highlands) ..........................36
Pine Ridge Dijon Clone, 2007 (Carneros) ............38
Pouilly Fuisse, Jadot, 2008 (Burgundy, France) ...38
Sonoma Cutrer “Russian River,” 2007 (Sonoma) ...40
Stag’s Leap Wine Cellars “Karia,” 2008 (Napa) ...44
Rombauer Chard, 2008 (Napa) .............................48
Shafer Red Shoulder Ranch, 2008 (Napa) ............65

Sauvignon Blanc
Oyster Bay, 2010 (New Zealand) ..........................26
Sean Minor, 2009 (Sonoma) .................................28
Honig, 2008 (Napa)  .............................................32
Sancerre, Boulay, 2009 (Loire, France) ................34
Lamothe de Haux, 2010 (Bordeaux, France) ........36
Cakebread, 2009 (Napa) .......................................42

Other Whites
Pinot Grigio, Porta Sole, 2009 (Italy) ...................24
Riesling (Sweet), Paci�c Rim, 2009 
     (Washington State) ...........................................28
Gruner Veltliner, Hugo, 2009 (Austria) ................28
Chenin Blanc-Viognier, Pine Ridge, 
    2010 (Napa) Glass .............................................28
Albarino, Burgans, 2009 (Spain) ..........................32
Riesling, Graff, 2009 (Germany) ..........................32
Viogner, Calera, 2009 (Central Coast) ..................34
Pinot Grigio, Santa Margarita (Italy) ....................35
Conundrum, 2009 (Caymus) .................................38

Red pours by the glass
Pinot Noir, Sean Minor, 2009 (Carneros) ..........9.99

Merlot, Monkey Business,  
    2007 (North Coast) ........................................7.99

Cabernet Sauvignon, 14 Hands,  
    2009 (Washington St.)....................................6.99

Cabernet Sauvignon, Curious Beagle,  
    2007 (Paso Robles) ........................................9.99

Cabernet Sauvignon, Duckhorn Decoy, 
    2008 (Napa) .................................................13.99

Cabernet Blend, Cinnabar Mercury Rising, 
    2008 (California) ..........................................11.99

Shiraz, Woop Woop, 2009 (Australia) ...............7.99

Zinfandel, Rabbit Ridge, 
    2009 (Central Coast) ......................................6.99

Malbec, Altos, 2009 (Argentina)........................6.99 

Chianti, Lucignano Colli Fiorentini, 
    2007 (Italy) .....................................................7.99

Cabernet Sauvignon
14 Hands, 2009 (Washington St.) .........................28

Ferrari Carano, 2006 (Alexander) .........................38

Curious Beagle, 2007 (Paso Robles) ....................40

Elizabeth Spencer, 2007 (Napa) ............................45

Burgess, 2007 Vintage (Napa) ..............................49

Judd’s Hill, 2006 (Napa) .......................................49

Peter Franus, 2006 (Napa) ....................................49

L’Ecole No. 41, 2006 (Washington St.) ................50

Duckhorn Decoy, 2008 (Napa) .............................56

Jordan, 2006 (Alexander) ......................................60

Hess Collection, 2006 (Napa) ...............................68

Joseph Phelps, 2005 (Napa) ..................................68

Pine Ridge, 2006 (Napa) .......................................68

Silver Oak, 2006 (Alexander) ...............................80

Shafer One Point Five Stag’s Leap, 2006 (Napa) ...80

Cakebread, 2007 (Napa) .......................................85

Blends
Cinnabar, Mercury Rising, 2008  (California) ......48

The Prisoner, Orin Swift, 2009 (Napa) .................48

Magni�cat, Franciscan Meritage, 2006 (Napa) ....65

Paraduxx, Duckhorn, 2007 (Napa) .......................68

Trilogy, Flora Springs, 2007 (Napa) .....................76

Merlot
Casa L’apostolle, 2008 (Chile) ..............................29

Monkey Business, 2007 (North Coast) .................32

Frogs Leap, 2007 (Napa) ......................................36

Shafer, 2007 (Napa) ..............................................68

Duckhorn, 2007(Napa) .........................................69

Syrah/Shiraz
Qupe, 2008 (Central Coast)  .................................28

Selby, 2007 (Sonoma) ...........................................30

Shiraz, Woop Woop, 2009 (Australia) ..................32

Penfolds Bin 128, 2006 (Australia) ......................34

Pinot Noir
Au Bon Climat, 2008 (Santa Barbara) ..................34

Sean Minor, 2009 (Carneros) ................................40

Nalle, 2008 (Dry Creek Valley) ............................45

Patz & Hall, 2008 (Sonoma Coast) .......................58

Domaine Serene “Evenstad Reserve,” 
     2006 (Willamette Valley, Oregon) ....................75

Zinfandel
7 Deadly Zins, 2007 (Lodi) ...................................25

Rabbit Ridge, 2009 (Central  Coast) .....................28

Franus, 2008 (Napa) ..............................................36

Hendry Block 28, 2006 (Napa) .............................44

French Reds
Cotes du Rhone, Andezon 2009 ............................29

Chateau La Grace Dieux, Grand Cru,  
    2004 (St. Emilion) .............................................40

Chateauneuf du Pape, Cuvee du Vatican, 2008 .....52

Nuits St. George, Bocquenet, 2007 (Burgundy) ...65

Chateau Clerc Milon, 2007 (Pauillac) ..................75

Italian Reds
Barbera D’Alba, 2008 (Rocche Costamagna) ......30

Chianti, Colli Fiorentini, 2007 (Lucignano) .........32

Super Tuscan, “Le Cupole,” 2006 (Trinoro) .........45

Barolo, “La Villa,” 2005 (Seghesio) ......................64

Barbaresco, “Vitalotti,” 2004 (Boffa) ....................64

Brunello di Montalcino, 2005 (La Fiorita) ...........76

Spanish Reds
Monastrell, Tarima, 2009 (Jumilla) .......................24

Tempranillo/Garnacha, Cortijo Tinto,  
    2008 (Rioja) ......................................................24

Cab/Tempranillo /Garnacha, Borsao Crianza, 
    2006 (Campo De Borja) ....................................32

Tempranillo, Muga, 2005 (Rioja) .........................38

Argentinean and Chilean Reds
Malbec, Altos, 2009 (Argentina)...........................28

Merlot Casa L’apostolle, 2008 (Chile) ..................29

Malbec, Antigal, 2007 (Argentina) .......................30
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