
Mezza Platter                                                
Hummus, grape leaves, feta,  
pita + veggie crudité. 14

Buffalo Calamari                                                
Crispy calamari rings +  
Steakhouse dressing. 12

You’re So Sweet, Potato Fries                                   
Whipped butter + maple aioli. 8

Brothers Fried Pickles                             
With T6 special sauce. 8          

Crispy Brussels  
With roasted garlic aioli. 9                        

Pretzel Board                                                
Cheddar fondue, house honey  
mustard. 10             

Maple Pecan Bacon 
Maple, pecan crusted. 9                        

Buffalo Cauliflower                                   
Buffalo roasted + aerated  
blue cheese. 10       

T6 Truffle Fries 
Parmesan, truffle aioli. 9.5

Table Quesadilla 
Mexican Street Corn, grilled 
chicken, cheese, cilantro. 12

Buffalo Chicken Quesadilla                    
Mexican street corn, cheese, 
scallions, tomatoes + Steakhouse 
dressing. 12

Lobster Tacos                                                          
Mexican street corn, tequila 
jicama slaw, lemon aioli + picked 
cilantro. 18 

T6 Chicken Tacos 
Blackened chicken, tequila jicama 
slaw, feta, cilantro ranch, picked 
cilantro. 12

Short Rib Gordita Crunch                                                 
Cheddar + gouda cheeses, lettuce, 
salsa, green chili aioli, sweet  
jalapeños + picked cilantro. 13

Glorious Shrimp Tacos                                                           
Mexican street corn,  jalapeños, 
pineapple mango salsa,  
T6 aioli.  14 

Glorious Tofu Tacos                                        
Tofu tossed in Korean BBQ, feta, 
cilantro, mango/pineapple salsa, 
jicama slaw. 12 

Brussels Tacos          
Sweet potatoes, sweet jalapeños, 
onion jam, maple aioli. 10

*Consuming any dish on this menu containing raw or 
undercooked meats, poultry or seafood may increase risk 
of food borne illness. please, inform server of any allergIies
THEFINALT6MENUJULY2023.

STREET FOODFOR THE TABLE
MAKE IT A MEAL: 
+ Fresh Cut Fries, Chips and Salsa  
or GF Tortilla Chips  3   
+ Sweet Corn Cake or  
Six House Salad 3.5 

 

BOWLS

Hall of Fame Lo Mein   
OH City noodles, mushrooms, 
peppers, carrots, peas,basil. 
spinach, sesame ginger sauce + 
your choice of chicken, shrimp, 
or tofu. 16       

Teriyaki Salmon Bowl*
OH City noodles, mushrooms, 
red pepper, carrots, peas, fresh 
spinach, basil + savory sauce. 29       

Short Rib Lo Mein                                                  
Mushrooms, peppers, carrots, 
peas, spinach, basil, peanuts, 
sesame ginger + Thai peanut 
sauces. 18         

Lobster Mac + Cheese                                        
Butter poached lobster, goat 
cheese swirl. 19

Loaded Mac + Cheese                          
Blackened Chicken, Maple  
Pecan Bacon, Cheddar +  
onion jam.  15  

Buffalo Mac + Cheese                          
Buffalo chicken tenders,  
tomatoes, herbed ranch  
dressing + scallions. 13  

T6 Mac + Cheese  7

MAKE IT A MEAL: 
+ Six House Salad 3.5

Cali Chopped Salad                                    
House greens layered with black 
beans, Mexi corn, cheddar +  
mozzarella, tomatoes, blackened 
chicken, tequila lime dressing + 
ranch tortilla strips.  13   

Blackened Salmon Cali Salad  25

Six Cobb Salad                                     
Chilled chicken, spiced pecans,  
bacon, scallions, egg, tomato,  
cheddar, with a black garlic drizzle 
+ herbed ranch dressing.  13   

Blueberry Goat Cheese                                                                 
Mixed greens, blueberries, goat 
cheese crumbles, nutty granola, 
wild blueberry dressing. 8          

Table Wedge Salad 
Bacon, cheddar, tomato, crispy  
onions + Herbed Ranch Dressing. 8    

Chopped Greek Salad 
Feta, kalamata olives, red onion, 
crispy chick peas, pepperoncinis,  
cucumber, tomato + Greek  
vinaigrette. 7.5 

Six House Salad 
Mozzarella, red onion,  rustic  
croutons, pepperoncini + Italian                  
vinaigrette. 5.5

French Onion Soup                      
cup 5     bowl 6.5 

White Chicken Chili                                         
cup 5.5     bowl 7 

SOUPS

GREENS
ADD TO ANY SALAD:
Grilled/Blackened Chicken 6 
Sauteed Shrimp 9                                                    
Black Bean Burger 7
Grilled Salmon Filet 15

WITH CHOICE OF ONE: 
Fresh Cut Fries, Chips and Salsa, Six House Salad or GF Tortilla Chips.                                                    
+ Gluten Free Bun 1.5

IPA Fish + Chips                                               
Beer-battered cod, fresh 
cut fries, Six house salad, 
lemon + T6 tarter.  24

The Greek Platter  
Blackened chicken or 
shrimp, Greek salad,  
hummus, warm pita, 
tzatziki  sauce. 15                 

The Vegetarian Platter 
House Black Bean “Burger,”  
Greek salad with feta, 
hummus, warm  pita  
+ tzatziki. 13    
Available, vegan. 

BETWEEN BREAD TABLE PLATTERS

SIDES

IPA Fish Sandwich 
Beer-battered cod, American 
cheese,  lemon + T6 tarter. 15

Blackened Salmon 
Grilled, blackened, hand cut, salmon 
filet topped with lettuce, tomato + 
tzatziki sauce on a grilled pita.  22

The Modern Cuban                                       
Blackened Chicken, ham, Swiss, 
honey mustard, hot/sweet pickles  
+ horsey on a pressed roll. 13 

Caprese Chicken 
Grilled pesto chicken, tomatoes, 
mozzarella cheese + garlic aioli  
on a grilled pita. 13.5

California Grilled Chicken 
Avocado mash,  lettuce, tomato,  
T6 aioli. 12    + Bacon 13.5

Sweet Corn Cake 4    
Fresh Cut Fries 4                              
House Chips + Salsa 4     
GF Tortilla Chip + Salsa 3
                           

Nashville Hot Chicken                                  
Hand breaded tenders, hot or 
mild sauce + pickles on a bri-
oche bun. 12  + American 13  

T6 Smash Burger*
T6 special sauce, lettuce, 
cheese, onion + sweet hot pick-
les. 14                                                                            

All American Cheeseburger*   
Choose: American, cheddar, 
Swiss, feta, provolone, or blue 
cheese. 14  +Bacon 15.5

The Veronica Burger*
Two smashed patties,  
mushrooms, gruyere cheese, 

91 JACKSON TWP. 5570 fulton drive  330.497.9111

91 NORTH CANTON 1983 east maple  330.498.9191

3B JACKSON TWP. 7192 fulton drive  330.833.8333

T6 NORTH CANTON. 6113 whipple ave  330.305-1666

91 RESTAURANT GROUP:

KITCHEN LOVE
 A little love + Beers or  

Red Bull for the kitchen. 9

E
A
T

LET ’S  DO
LUNCH

DAILY
11 AM

THANK YOU FOR JOINING 
OUR TABLE OF SIX.

THE GOEHRING FAMILY
A 3% surcharge will be added to the check to cover increased labor and operating costs.   
We appreciate your understanding and continued support of our locally owned business.

Hand breaded tenders,  
bourbon maple syrup  
+ whipped butter.                                                          
Full 18   Half  10 

CHICKEN  
+ WAFFLES

SLIDERS
Short Rib + Gouda Sliders               
Crispy onion straws, horsey aioli.   
3/11     + Bacon 3/13.5 

Cheeseburger Sliders* 
American + dill pickles. 3/13
+ Bacon 3/14.5



Blueberry Lemon Drop
Stoli Blueberry, lemon + blueberries.

Vinnie’s Espresso
Van Gogh Espresso, Kahlua  
+ cold brew.

Ruby Red
Absolut Grapefruit, elderflower + 
fresh grapefruit.

Purple Haze
Empress 1908, lavender + lime.

The Pine Fin
Pineapple infused Finlandia vodka, 
shaken + served straight up.

I Don’t Practice Sang-arita
Mi Campo Reposado, lime, orange + 
red wine float.  10

T6 Margarita
Milagro Silver, Grand Marnier, fresh 
lime + jalapeño. 11

Pentello’s Paloma
Monte Alban mezcal, Grand  
Marnier, grapefruit, basil + tajin. 12

Love Shack Baby
Mt Gay Barbados, Velvet  
Falernum, Angostura + pineapple. 9

Pineapple Express
Pineapple vodka, lime, fresh mint  
+ ginger beer.   9

White Lotus
Malfy con Limone, elderflower, cu-
cumber + tonic. 10

Paper Crane
Bulleit Rye, Amaro Nonino, Aperol, 
lemon + cherry.  14

Bourbon Thyme
Buffalo Trace, Limoncello, thyme + 
lemon. 15

**Diet tonic & ginger beer  
available for any cocktail.

COCKTAILS MARTINIS  $11

 

BUBBLES
Zardetto Brut Prosecco  
- Draft. 10 

The Tiffany
Smirnoff Strawberry, passion fruit,  
lemon + champs. 10

Pompelmo e Prosecco
Ketel One Grapefruit-Rose,  
elderflower, fresh grapefruit  
+ Prosecco. 13

No-Jito
Vanilla bean with lime, fresh mint + 
soda. 6

Don’t Call me Shirley
Fresh orange + lime, house grenadine, 
N/A blood orange bitters + sprite.  6

No-Loma
Fresh ginger, grapefruit, lime, agave, 
soda + tajin.  6

SOBER CURIOUS

SWANKY BROWNS
Bourbon & Rye
Angel’s Envy
Angel’s Envy Rye
Basil Hayden’s
Bulleit
Bulleit Rye
Jefferson’s 8
Jim Beam
Knob Creek
Knob Creek Rye
Maker’s Mark
Smooth Ambler Contradiction Rye
Smooth Ambler Contradiction Bourbon
Woodford Reserve
Woodford Double Oak
Yellowstone

Scotch
Dewar’s
Glenlivet
Glenlivet Caribbean Reserve
Glenlivet 15yr
Johnnie Walker 18yr
Lagavulin 16yr

Some selections have  
limited availability. #lovetab le6  

@tab le6canton

WHITE

Corvus, Chardonnay  10.5/32
Sonoma Cutrer, Chardonnay  34
13 Celsius, Sauv. Blanc  8/24
Kim Crawford, Sauv. Blanc  35
Carletto, Pinot Grigio  8/24
Santa Margherita, Pinot Grigio  24
Innocent Bystander, Moscato  8/24
Whispering Angel Beach, Rose  12/37

BUBBLES
Zardetto, Brut Prosecco - Draft 10 
La Marca, Prosecco  22
Roederer, Brut  52
Schramsberg, Blanc de Blancs  52
Veuve Cliquot, Brut Rose   102

BOTTLES + CANS

RED  

Bonanza, Cabernet  10/30
Austin Hope, Cabernet  46
Murphy Goode, Pinot Noir  9/27
Belle Glos, Pinot Noir  50
Highland’s 41, Red Blend  10/30
Unshackled, Red Blend  48

WINE

Beer
Blue Moon
Bud Light/Budweiser
Coors Light
Corona
Fat Head’s Bumble Berry
Guinness
Miller Lite
Mich Ultra
NC Scrimshaw Pilsner.
Rhinegeist Truth
Sam Smith Nut Brown Ale
Stella Artois

N/A
Stella Liberte
Brew Dog Punk AF (NA IPA)

Seltzers
Boulevard Quirk:  
Strawberry Lemon Basil
High Noon:
Assorted Flavors

D
R
IN
K

Classic, Orange,  
Grapefruit or Blueberry   11

T6 MULES  

HAPPY HOUR
DA I LY 4-6 O ’ C LO C K *AT T H E  B A R

**Made with Goslings Regular 
   or Diet Ginger Beer

**


