TABLE SIX MENU

FOR THE TABLE

SUMMER STREET CORN

Ohio corn, cojita cheese,
tortilla chips. 9

MAPLE PECAN BACON
Maple, pecan crusted. Better
than ever. 10

91 POUTINE
Sharp cheddar, bacon, ranch,
scallions, salted butter. 10

BUFFALO CAULIFLOWER
Buffalo roasted with aerated
blue cheese. 10.5

GENERALTSO'’S BRUSSELS
With Yum Yum sauce and
chopped peanuts. 11

PRETZEL BOARD
Cheddar fondue, house
honey mustard. 10.5

T6 TRUFFLE FRIES
Parmesan, truffle aioli. 10

SWEET POTATO FRIES
Whipped butter, sweet maple
aioli. 9

CRISPY CONFIT
CHICKEN WINGS

Twelve hour brined, slow
roasted & crispy fried confit
wings. Sticks & dips. 9/13.5

BLACK BBQ
OG BUFFALO

SOUPS

FRENCH ONION SOUP
Cup 5.5 Bowl7

WHITE CHICKEN CHILI
Cup 6 Bowl 7.5

kitchen
love

TIP THE KITCHEN
$1-$1,000

20% GRATUITY ADDED TO
PARTIES OF 8 OR MORE.

TEMPT6DINNER

SHARABLES

SEARED AHI TUNA
Sesame seared AAA
Yellowfin tuna, sushi rice,
wasabi foam, fried rice
paper, ginger soy vinai-
grette. 19

THAI CHICKEN

LETTUCE WRAPS
Seasoned ground chicken,
edamame, cilantro, carrots,
rice noodles, Thai peanut
sauce. 14

CHICKEN + WAFFLES

Our specialty, with bourbon
maple syrup + whipped
butter. 19 Half order 11

SHORT RIB SLIDERS
Gouda, crispy onion straws,
and horsey aioli on Hawaiian
rolls. 3/15

BOWLS

GENERAL TSO’S CHICKEN
Crispy chicken, sushi rice,
carrots, cucumber, edamame,
red pepper, radish, Yum Yum
sauce, chopped peanuts. 14

HALL OF FAME LO MEIN
Mushrooms, peppers, spin-
ach, carrots + peas, fresh

noodles, sesame ginger sauce,

basil + scallions. Choose:
chicken, tofu or shrimp. 18

WITH TERIYAKI SALMON 29

THE BUDDHA BOWL
Crispy shrimp, sushi rice,
carrots, cucumber, avocado,
edamame, sweet spicy soy
sauce, spicy mayo. 15

LET’S DO
LUNCH

.................

TUESDAY-SUNDAY
11:00AM

STREET FOOD

TABLE QUESADILLA
Street corn, chicken, cheese,
scallions, cilantro. 14

GORDITA CRUNCH
Tender short rib, cheddar,
gouda, lettuce, salsa, sweet
jalapenos, cilantro. 15

T6 CHICKEN TACOS
Blackened chicken, tequila
jicama slaw, feta, cilantro
ranch, picked cilantro. 13

ROASTED BRUSSELS TACOS
Roasted sweet potatoes,
avocado, scallions, WF
sauce. 12

SALADS

THAI CHICKEN SALAD
Greens, cabbage, carrots,
edamame, crisp wontons,
scallions, Asian ginger + Thai
peanut dressings, crushed
peanuts. 15

CALIFORNIA KALE
Chopped kale, sunflower
seeds, grated parmesan. 10

TABLE WEDGE
Bacon, tomato, cheddar,
crispy onions, house ranch. 9

. SWEET BERRY SALAD

Greens, warm goat cheese,
fresh berries, toasted pecans,

blueberry vinaigrette. 14

CHOPPED GREEK

Feta, olives, red onion, crispy
chick peas, pepperoncini,
tomato, cucumber, Greek
dressing. 8.5

ASIAN TUNA SALAD
Sesame seared Ahi tuna,
greens, cabbage, carrots,
edamame, crisp wontons,
scallions, Asian ginger
dressing. 19

THE SIXHOUSE

Mozzarella, red onion,

rustic croutons, pepperoncini,
ltalian vinaigrette. 6

ADD PROTEIN:

Blackened Chicken 6.5
Grilled Chicken 6.5
Sautéed Shrimp 9

Veggie Burger 6

Grilled 60z. Salmon Filet 15

HAPPY HOUR

SUN-FRI 3:30-5:30

AT THE BAR

ninety one  3BROTHERS TABLE-SiX

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

BETWEEN BREAD

CHOOSE: Fresh Cut Fries,
or Mini Six Salad, GF
bun/pita available.

.................

T6 SMASH BURGER*
Special sauce, lettuce, cheese,
onion, sweet hot pickles. 16

THE VERONICA SMASH*
Gouda cheese, roasted garlic
parm aioli and mushrooms on
an everything bun. 17

CHICKEN VERONICA
Grilled chicken, gouda cheese,
roasted garlic parm aioli and

mushrooms on an everything
bun. 16

THE CHICKEN CLUB

Grilled chicken, American and
Swiss, bacon, lettuce, tomato,
T6 aioli. 15 With Avocado.18

GRILLED VEGGIE BURGER
Avocado, lettuce, tomato &
dijon mustard. 14

PLATTERS

THE GREEK PLATTER
Blackened chicken or shrimp,
Greek salad, hummus, pita,
tzatziki sauce. 16

MEDITERRANEAN SALMON
Blackened salmon, Greek salad,
hummus, pita, tzatziki sauce. 24

VEGGIE BURGER PLATTER
Greek salad with feta,
hummus, pita, tzatziki. 16
Available, vegan.

EXTRAS

STREET CORN 4
AVOCADO 3
COTTAGE CHEESE 4
FRESH CUT FRIES 5
CHIPS/SALSA 4.5
GF CHIPS/SALSA 4.5
+GF BUN 2.5

+GF PITA 2.5

*Consuming raw or undercooked meats, poultry, eggs,
seafood, or shellfish may increase your risk of food
borne illness.Young children, pregnant women, older

adults and those who have certain medical conditions

are at greater risk. The following major food allergens
are used as ingredients: Milk, Egg, Fish, Shellfish, Tree

Nuts, Peanuts, Wheat, Soy & Sesame. Please ask us for

more information about our ingredients.




CHEERS®.

MOSCOW MULES $10 -
MULE
CRANBERRY

BLACKBERRY MONDAY
GRAPEFRUIT HALFT : HAVE
Mag.etwg.h Regular PRICE : FUN
or Diet Ginger Beer.
COCKTAILS MARTINIS #11

MANGO MOJITO
Mango vodka, pressed lime, mint,
club soda. 9

RED WINE SANGRIA
Appleton 8 year, cranberries,
oranges, cherries, lemon. 12

WINTER WHITE SANGRIA
Watershed Apple Brandy, blood
orange, cranberries. 12

PEAR SPRITZ

St. George Spiced Pear Liqueur,
honey syrup, Zardetto Prosecco,
soda. 10

T6 MARGARITA
Corazon Tequila, Grand Marnier,
fresh lime, jalapeno. 11

PENTELLO’S PALOMA
Monte Alban mezcal, grapefruit,
Grand Marnier, basil, Tajin. 12

BLACKBERRY BOURBON SOUR
1792 Small Batch Bourbon, lime,
blackberry puree, maple syrup
torn mint, black walnut bitters. 10

FOSTERED FASHION
Basil Hayden, banana molasses,
black walnut bitters. 13

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

BLACK ORCHID
Chopin Vodka, St. Germain,
lemon, white cranberry.

THE DIRTY MARY

Bloody Mary mix, olive juice, with
St. George's Green Chile Vodka or
Tres Agave Anejo Tequila.

PORN STAR
French vanilla vodka, passion fruit

puree + liqueur, side car of bubbly.

BLUEBERRY LEMON DROP
Blueberry vodka, fresh lemon.

THE RUBY RED
Absolut Grapefruit, elderflower,
fresh pressed grapefruit.

THE WHITE COSMO
Lemon vodka, St, Germaine,
White cranberry, cranberry foam.

ESPRESSO BAR #11

VINNIE'S CLASSIC

Van Gogh Espresso Vodka, Kahlua.

FRENCH VANILLA BEAN
French vanilla vodka, Kahlua,
Baileys, splash of cream.

PISTACHIO
Pistachio cream + syrup, Kahlua.

ESPRESSO MARTINIS $8 ALL DAY.

WHITE WINE

Chalk Hill, Chardonnay 14/20/42

Whitehaven, Sauv. Blanc 11/15/33
Maso Canali, Pinot Grigio 11/15/33

Pizzolato, Moscato 187ml./11
Sonoma Cutrer, Chardonnay 35
Santa Margherita, Pinot Grigio 38
Whispering Angel, Rose 37

BUBBLES

Zardetto Brut, Prosecco, Draft 12
La Marca, Prosecco 24

Schramsberg, Blanc de Blancs 54

Veuve Cliquot, Brut Rose 102

RED WINE

Bonanza, Cabernet 10/14/30
The Seeker, Pinot Noir 11/15/33

HAPPY HOUR

SUNDAY-FRIDAY 3:30-5:30 AT THE BAR

HOUSE TEQUILAS

Avion Silver
Casamigos Anejo
Casamigos Blanco
Clas Azul Reposado
Don Julio 1942

Don Julio Blanco
Patron Reposado

El Tesoro Reposado
Tequila Ocho

Tres Agave Anejo

SWANKY BROWNS

Angel’s Envy Woodford Reserve

Basil Hayden's Woodford Double Oak
Bulleit

Bulleit Rye

4 Rose’s Small Batch Dewar's

Jefferson’s 8 Glenlivet

Jim Beam Glenlivet Caribbean
Knob Creek Reserve

Maker's Mark
Sazerac Rye

Johnnie Walker 18yr
Lagavulin 16yr

BOTTLES + CANS

Brew Dog Punk AF
Guinness 0 N/A
Stella Liberte N/A

Blue Moon
Bud Light
Coors Light
Corona
Guinness
Miller Lite
Mich Ultra
Stella Artois

BUBBLES

ZARDETTO BRUT PROSECCO, On Draft. 12

TIFFANY BLUE
Strawberry vodka, Blue alize, lemon, bubbles. 10

PROSECCO SPRITZ
Grapefruit, Campari, prosecco. 9

SOBER CURIOUS §6

WHITE CRANBERRY SMASH
AMARENA COCKTAIL
DON'T CALL ME SHIRLEY

Quilt's Threadcount, Blend 12/16/36

Unshackled, Red Blend 40
The Prisoner, Cabernet 60

Austin Hope, Cabernet, liter 62

Belle Glos, Pinot Noir 46

TACO
TUESDAY

FREE : AT THE
TACOS @ BAR



