
thekitchen.rebar

rebarcleveland

re:bar

rebar.cleveland

follow us!

2132 E .  9TH ST CLEVELAND

@ the KITCheN

OUR
MENU

 216-465-1467

rebarcleveland.comfood. cocktails. vibes

but always, 
intentionally crafted

non gmo
locally sourced

wh
en p

ossible!

experience our weekend transformation:
great DJs, special events and more

YOU CAN FIND US here!

2132 E .  9TH ST CLEVELAND



buffalo sauce

SHARE appetizersables
fresh cut fries 
parmesan, our special spice blend, side garlic aioli

VG $8

fried brussels
crunchy brussel sprouts tossed in our special spice
blend with grilled red onions and balsamic glaze

V. GF $8

add grilled or fried chicken + $ 4

half serving $ 7

re:bar salad
fresh spring greens, red onions, tomatoes, feta cheese,
candied pecans served with a balsamic dressing

VG  (    ) $13

3 piece tender | fries
your choice of one house sauce for dipping

$16

chicken sliders
your choice of 3 mini versions of our buttermilk
fried chicken or spicy fried chicken

$21

burger sliders
your choice of 3 mini versions of our re:bar smash
burger or sweet southern smash

$21

WINGSget saucy

enjoy 6 wings, slow-roasted to perfection, then fried to
crispy goodness before being tossed in your choice of
house sauce or dry rub. dive in and enjoy the deliciousness!

served with a side of our fresh cut fries.

Pick yOUR
FlaVOR

teriyaki chili

smoked honey bbq
sweet, smoky perfection simmered
for hours

garlic parm 
creamy, garlicky deliciousness

305
blend of spicy and sweet flavors
for the ultimate wing experience

dry rub

lemon pepper
tangy lemon meets bold pepper for
a zesty kick

dry rub

our savory house made teriyaki sauce,
topped with chili flakes and green onions

a classic buffalo sauce

SANDwiches
All sandwiches are served with a side of our fresh cut

fries or substitute for a side salad   +$2

re:bar smash burger
two certified angus beef patties, grilled
onions, sharp cheddar cheese, dill pickles,
smothered in smash sauce on a bed of crispy
lettuce, sandwiched on a grilled brioche bun

add grilled mushrooms

grilled jalapenos

+ $ 2

+ $ 1

$16

sweet southern smash
two certified angus beef patties
smothered in our house smoked honey
BBQ, sharp cheddar cheese, grilled red
onions, grilled mushrooms, grilled
jalapeños, and lettuce, on a grilled
brioche bun

buttermilk fried chicken
extra crispy buttermilk chicken,
house made zesty ranch, sharp
cheddar cheese, crunchy dill pickles
on a bed of lettuce with tomato, on
a grilled brioche bun

$16

$16

crispy fried chicken with the perfect
amount of cajun spice, lettuce, spicy
mayo, dill pickles on a grilled brioche bun

spicy fried chicken $16

crispy oyster mushrooms bites
fresh oyster mushrooms seasoned,
battered and fried to crunchy
perfection, choice of dipping sauce:
house vegan ranch or buffalo sauce

V $16

note: consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your
risk of food borne illness.

menu symbols: vg = vegetarian, v = vegan, gf = gluten-free, (   ) contains nuts.

our house sauces are meticulously crafted without high fructose corn
syrup or artificial flavorings. whenever possible, we prioritize local, non-
GMO, and organic ingredients. please inform your server of any dietary
restrictions or allergies. we do not maintain separate fryers for vegan or
gluten-free options.
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