Owners Rafael and Joanna Rodighiero
invite you to enjoy a carefully crafted
meal and experience at The 1910. Our
mission is to enrich the heart of
downtown Logan by creating a
gathering place that blends culinary
craft, local creativity, and cultural
celebration. Please feel free to browse
and enjoy the local art on our walls
that is for sale.

If you have dietary restrictions or food
allergies, please make your server
aware, and we will discuss
accommodations. Many of our menu
selections are available in a gluten
friendly version, denoted by *GF. Gluten
friendly items are made upon request.*
We use a separate panini press and
griddle for *GF, however our fryer does

fry gluten-containing items.

BRUNCH & LUNCH
%w:
CALL 304-688-9763 TO PLACE AN ORDER FOR TAKE OUT
Appetizers

Loaded Logan Fries- $12 Our take on a local favorite! French fries loaded with melted
pimento cheese, bacon, and scallions served with house made herb ranch dressing. (Also available
with shredded cheddar if pimento cheese is not your thing!)

Truffle Parmesan Fries- $12 Addicting flavor that will knock your socks off. French fries, tossed in
white truffle oil and parmesan cheese, served with our garlic parmesan dipping sauce.

Fried Green Tomato Stack- $10 Fried green tomatoes like mama made, served atop fresh greens,
with a drizzle of our special 1910 sauce, and a sprinkle of feta cheese crumbles.

Fried Mozzarella- $12 Fried mozzarella half-moons that will give you the ultimate cheese pull
experience. Served with marinara sauce.

Chicken Wings (Bone-in or Boneless)- $9 Six crispy chicken wings-- your choice of bone-in or
boneless-- tossed in your favorite sauce. Choose from: Buffalo, Honey BBQ, Garlic Parmesan, or
Sweet Chili. Served with celery sticks and your choice of ranch or bleu cheese.

Fried Pickles- $9 Four pickle spears, breaded and deep fried. Served with our 1910 sauce and our
famous house ranch.

Trio Sampler- $S15 All your favorites in one sharable appetizer! Four crispy bone-in or boneless
chicken wings tossed in your favorite sauce, two fried mozzarella half-moons, and a half order of
Loaded Logan Fries. Served up with dipping sauces.

Brunch and Lunch Favorites *all sandwiches, burgers, and wraps served with
a side of house made chips and a pickle spear.

Waffle Your Way- S11 Our Liege style waffles have crispy edges with a warm soft center, let us
know how you like it with your choice of strawberries, blueberries, chocolate chips, whipped cream,
or any combination of the goodies! Served with 2 slices of thick cut bacon.

Truffle Honey Chicken and Waffles- $14 These will haunt your dreams! Crispy hand battered
chicken tenders tossed in honey and white truffle oil, atop a crispy yet soft Liege waffle, drizzled
with maple syrup.

Brunch Croissant- $11 Bacon, a fried egg, and cheddar cleese on a toasted croissant for the
ultimate brunch sandwich.

Joanna’s Chicken Salad Sandwich- $12 Joanna's favorite- roasted chicken, dried cranberries,
pecans, celery, herbs, and seasonings served on a toasted croissant with lettuce and tomato. *GF

Rafael’s Reuben- $13 A tried and true classic! Corned beef, Swiss cheese, sauerkraut, dressed with
our 1910 sauce, on marbled rye and toasted to perfection.

Ultimate Grilled Cheese- $9 Everyone’s childhood favoarite, kicked up a notch! Toasted sourdough
stuffed with a generous portion of blended cheeses and topped with garlic aioli. *GF

The Mamie- $13 Pimento cheese spread, thick cut bacon, tomato, and pepper jam grilled on the
griddle. So good it will make you swear you saw a ghost! *GF

The Carleton- $13 Two fried green tomatoes, thick cut bacon, feta cheese, fresh greens, and 1910
sauce between a toasted brioche bun.

The Coal Miner- $13 Thick, and we mean THICK cut bologna, grilled to perfection, topped with
American cheese, lettuce, tomato, and mayo on a toasted brioche bun. Think of this as the burger of
bologna sandwiches. *GF



Smokehouse Ham Stack- $12 A griddled stack of thin sliced ham, smoky gouda cheese,
carmelized onions, and our famous 1910 sauce, piled high on a toasted hrioche bun.

Caprese Sandwich- $11 Satisfying and refreshing. Sliced tomatoes, fresh mozzarella cheese,
tender greens, dressed with garlic aioli and balsamic drizzle on grilled sourdough.

Classic Burger- $15 Certified Angus Beef steak burger, grilled and topped with cheddar
cheese and your choice of toppings (lettuce, tomato, pickles, onion, mayo, mustard.)

*Make it Rex’s way- S1. Lettuce, tomato, and “Penny’s Sauce” (Thousand Island).

*Add bacon S2.

The Devil Anse Burger- $18 Certified Angus Beef steak burger, grilled and topped with
pimento cheese, a fried green tomato, thick cut bacon, and pepper jelly. This burger will make
you want to start a feud!

Chicken Wrap Made Your Way- S11 A soft and warm tortilla loaded with grilled or crispy
chicken with your choice of buffalo, ranch, or honey bbqg sauce and salad greens and shredded
cheddar cheese. Add Bacon- S2

Chicken Caesar Wrap- $11 A soft and warm tortilla loaded with your choice of grilled or
crispy chicken, Caesar dressing, salad greens, and parmesan cheese.

Soup, Salads, and Bowls

Ask your server about our daily selection of house-made soups. Bowl- $6

Garden Salad- small $6 large $9 Mixed greens, tomatoes, cucumber, scallions, shredded
cheddar, and croutons served with your choice of salad dressing. *GF

Caesar Salad- small $S6 large S9 Mixed greens, parmesan cheese, shaved parmesan
cheese, and croutons, tossed in our creamy Caesar dressing.

***Add grilled chicken or crispy chicken to any salad for S7***
Soup & Salad Combo- $12 Bowl of soup paired with a small garden or Caesar salad.

Caprese Salad- $13 Sliced vine ripened tomatoes layered with slices of fresh mozzarella and
basil pesto, dressed with extra-virgin olive oil and balsamic glaze atop a bed of fresh greens.

Orchard Salmon Salad- $18 Grilled salmon on a bed of greens with seasonal flavors of dried
cranberries, honey roasted pecans, feta cheese crumbles, and balsamic glaze.

Crispy Chicken Cornbread Salad- S15 A local favorite with Logan County roots. Tender
greens, cucumber, tomatoes, scallions, shredded cheddar, crumbled bacon, and crispy chicken
topped with crumbled cornbread and dressed with special sweet, tangy, and creamy dressing.

Grilled Chicken Summer Berry Salad- $15 A seasonal delight! Tender greens, cucumber,
tomatoes, scallions, crumbled bacon, grilled chicken, feta cheese crumbles, and sliced
strawberries and grapes. Dressed with Balsamic Vinegtette.

Chicken Bacon Ranch Protein Power Bowl- $13 Grilled Chicken, Bacon, Shredded Cheddar,
on a bed of greens and topped with diced tomatoes, scallions, and cucumber, finished with our
house made ranch dressing.

Salad dressings: House made ranch, balsamic vinaigrette, thousand island, French, Italian

SIDES
Kettle Chips and ranch dip- $3 GF Greek Pasta Salad- $4. Fruit Cup- $4 GF French Fries- S5
BEVERAGES
(' ]

See our bar menu for additional options.

Coca-Cola Products- $3 Coke, Cherry Coke, Diet Coke, Coke Zero, Sprite, Dr. Pepper,
Barg's Root Beer, Minute-Maid Lemonade

Iced Tea- $3 Sweetened or Unsweetened; Add Peach or Raspberry Flavoring for S1
Coffee-$2 Regular or Decaf

*Parties of 6 or more will be charged 20% automatic gratuity.
**There will be a $0.50 charge per extra cup of dressings and sauces.**
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