CAMEOQPIZZA

All CAMEO pizzas are served on house-made family recipe BU FFALO CH|CKEN

crust with our traditional Cameo family sauce & signature C h hedd
Cameo cheese blend (unless otherwise specified) Your choice of wing sauce, Cameo cheese, cheddar,
chicken, jalapefios

CAMEO SPECIAL Small #/z.zs ¢ Medium #7¢.75 ¢ Large 2/7.75
Pepperoni, sausage, onion, green pepper, mushroom
Small #/z.2s  Medium 574  Large #/72s5 CHICKEN BACON RANCH
Ranch sauce, chicken, bacon, tomato, onion
ALL_MEAT SPECIAL Small g/z.zs » Medium %/4.75 * Large 2/9.75
Pepperoni, ham, bacon, old world sausage, ground beef
Small #/3 » Medium /7 * Large 2/ CAMEO DELUXE
Pepperoni, sausauge, bacon, ham, mushrooms, green pepper,
ion, black & li
THICK CRUST CAMEO PEPPERONI S s L resn o e

Small gr4.zs ¢ Medium %/8.25 ¢ Large gz2/.25

[}
V1VEGETARIAN
SWEET FIRE! Mushrooms, green pepper, onion, tomato, spinach, banana
o

b ) peppers, black & green olives
Sweet BBQ sauce, pepper jack cheese, chicken, bacon, Small #/2.25 » Medium #/5.75 ¢ Large #/¢
jalapefio, pineapple

Small #/z.zs o Medium %/4.75 ¢ Large /975
PHILLY PIZZA

Garlic mayo, philly meat, green pepper, onion, Cameo cheese,
Ho;r HONIdEY EEAR d oni topped wi{h hguseyqueso ’ Pepp
Ranch sauce, old world sausage, red onions, Cameo Small #/3 « Medium /7 » Large #2/
cheese, topped with sriracha honey
Small #/z.zs  Medium 5/7.25 ¢ Large gz0.z25

Thick crust pizza, extra sauce, DOUBLE pepperoni
Small /425 o Medium /825 ¢ Large 52/.25

POPEYE
: Olive oil base, Cameo cheese, feta, chicken, tomato
V1PORKER . onion, spinach ' ' '
Sweet BBQ sauce, pulled pork, red onions, Cameo cheese, Small #/4.25 » Medium #/8.25 * Large 52/.25

topped with onion straws
Small #/z.zs ¢ Medium /7.z5 ¢ Large gz20.25

PIZZA + the MONTH!
WHAT THE DELI Yo, Ask us about our monthly creation! Price may vary

Creamy italian base, pepperoni, salami, ham, banana

peppers, Cameo cheese '
Small #/z.z5 « Medium #/7.25 * Large 2025 - - '

TOPPINGS: Pepperoni - Sausage - Ham - Bacon - Chicken - Old world sausage - Ground beef
CHEESE DELIGHT Mushrooms - Onions - Green peppers - Black olives - Green olives - Pineapple - Tomato
Cameo cheese, cheddar, parmesan Jalapefios - Banana peppers - Spinach - Anchovies

Small ¥7.75 e Medi 15.75 * Large /9
" i dua # rge # CHEESES: Gameo cheese blend - Cheddar - Pepper jack - Parmesan - Feta

SAUCES: Cameo family sauce - Ranch - Garlic sauce = Olive oil

FIREBALLZ CRUST TOPPERS: Garlic butter - Parmesan = Cajun - Sriracha » 25¢ ...
Hot BBQ, pepper jack cheese, chicken, old world

sausage, bacon, onion, jalapefio Sasllos Medine 2= Large 155
Small Z/z.zs  Medium #/¢.75 * Large g/9.75 CHEESE £7.25 £8.25 21125
+ TOPPINGS +E2 a. # B2.50 ea. + 5275 ea.
HAWAIIAN PORKER EXTRATHICKCRUST  » 22.25 + £2.25 * B2.25
. EXTRA CHEESE * 52 + £2.50 # %3
Ham, bacon, pineapple, green pepper
Small #7225  Medium #7¢.75  Large /7.75 * GLUTEN-FREE CRUST + Z¢ | CAULIFLOWER CRUST ~ Z¢ | CRUSTLESS OPTION % AVAILABLE ON ANY SMALL PIZZA

SWEET CAMEO CINNABREAD served w/ vanilla icing #8.75

TREATS' “CHERRY ON TOP” Cherry pie filling with house-made strudel, topped with icing /0. 25
‘ FRESH BAKED CHOCOLATE CHIP COOKIE w/ vanilla ice cream, caramel & chocolate syrup #7.25

FRESH BAKED BROWNIE w/ vanilla ice cream, caramel & chocolate syrup =7.25

4 .9
In the 1940s, before expressways were built, today’s Holland-Sylvania Road and Main Street were heavily traveled roads, serving as the main route through our community, and serving as
part of State Route No. 333, which connected to State Route 20 and 120. Travelers needed to stop for gasoline and for a hot meal while traveling. That is why in 1946 Victor Pertot, an
Austrian-born World War | veteran, began renting the Thorp home, just to the south of where the Village Inn building is today, and opened a restaurant. The home was owned by Andy Thorp

and he and his family had been operating Thorp Gas & Oil here for a number of years. By 1947, Mr. Pertot’s business was so successful that he built a separate building to the north and
announced the grand opening of his new quarters. That was the beginning of a successful business here for the next 73 years.

The family that really made the business famous were Jimmie and Bernice Woodward, who purchased the business in 1961, changed the name to The Village Inn, and added alcohol to the
menu. More recently, in 1988, Nicholas Tokles and Vincent Perna purchased the property and continued with The Village Inn name, with a full menu and adding an outside patio, as well as
hosting numerous reunions and events over the years. Decades later, the name and place have been a staple in Sylvania for as long as most people have been alive, serving up good
times, good food and drinks, and known as one of Sylvania’s original roadhouses. The stories from long-time residents of Sylvania about the Village Inn will live on forever.

, P :
May the new owners continue the tradition! é‘“ﬁ/”"' é”w/ﬁ: Sylvania Historian & Author
Author of “Sylvania, Lucas County, OH: From Footpaths to Expressways and Beyond”



