
Our chefs have designed a refreshing multicultural menu showcasing 
ingredients from around the corner and around the world. This approach, 
coupled with fresh products from our campus herb garden, will ensure that 
you will always have a unique dining experience. Remember...“Living to 
eat is a state of mind...eating to live is a necessity.” So embrace every meal!

 

513-556-3653 | mick_macks@uc.edu
Monday - Friday, 11 a.m. - 2 p.m.

Soups $3 cup / $4.50 bowl 

Daily Potato Leek
Monday Italian Winter Soup

Chipotle Shrimp Chowder yadseuT
Wednesday Broccoli Cheddar
Thursday Black Bean

Chef’s ChoiceFriday 

Salads

Sandwiches  served with your choice of side

 Turkey Bacon Ranch Wrap $10
Oven-roasted turkey, applewood-smoked bacon, romaine,  
cheddar cheese, house-made ranch,

 Mack Burger $10
Angus beef, your choice of cheese and toppings on a brioche bun.

 Blackened Cod or Pulled Pork Tacos $12
Shredded lettuce, avocado sour cream, and pineapple salsa  

Croquette Monsieur $

$11

9
Grilled ham and cheese “fork and knife” sandwich  smothered

 in  mornay  sauce. 
Make

 
it

 
a

 
Croquette

 
Madame, add a fried egg: 

Falafel Burger
Topped with mixed greens, onions, and sundried tomato aioli

$10Tuna Melt Wrap
Flour tortilla, tuna salad, cheddar, and provolone cheese,
lettuce and tomato

and lemon aioli

 

  
Fried Green Tomato BLT $10
Tender green tomatoes, thick-sliced applewood-smoked bacon, 

 

 

House Specialties

 Pulled Pork Flatbread $10
Sauteed onions and peppers, BBQ sauce, and cheddar cheese 
served with choice of side 

Chili Rubbed Salmon 
Served with Cajun potatoes and black bean corn salad topped
with avocado sour cream

$12

Crispy Airline Chicken Breast $11
Served with butternut squash gratin, asparagus, and an orange gastrique
 

    

 Ale-battered Cod & Chips $12
With coleslaw and fresh cut fries

With white wine butter sauce, grape tomatoes, and spinach 
Mushroom Ravioli

Choose your protein: grilled chicken, fried chicken, pulled pork or bacon

Double your protein 

Choose your cheese: cheddar, provolone, Gouda, swiss, pepperjack or goat

Choose your mix: sauteed onions, mushrooms, peppers, spinach, roasted tomatoes, sundried tomatoes
Choose to top it o� with BBQ, bu�alo, or ranch sauce

Mix ‘n’ Mack Cheese

$11

 
$10

Side Items

Sweet Treats

Chef’s Choice of delicious daily items.
Please ask your server about today’s selection!

  

 

                                                                         

 

Beverages
Soft Drinks  $2

$2
Wine by the Glass  Please ask your server for a wine list.                                    $4.50
Domestic Beer                                                      $4.50

Blackened Chicken or Salmon Caesar $12
Romaine hearts, blackened chicken or salmon, Parmesan cheese,
house-made croutons,

Romaine, fried chicken, tomato, cheddar cheese, bacon, and 
homemade ranch

Mixed greens, roasted butternut squash, quinoa, candied 
pecans, Craisins® , apple cider vinaigrette

Fried Chicken Salad $11

Roasted Butternut Squash Salad $11

Chicken Apple Gouda $11
Spring mix, chicken breast, tart apple, Gouda cheese, red 
onion, celery, Craisins®, pecans,

$3
Sweet Potato Tots with brown sugar sour cream    $3
Cottage Cheese  $3

 Coleslaw $3
Fresh Fruit $3

and Caesar dressing

and honey mustard vinaigrette

and herb tortilla.

$5

+$2

+$3



Join us at Mick & Mack’s for fun events!

    

Monday Taste of Italy

Tuesday Indian Flare

Wednesday  Comfort Food Classics

Thursday  Mexican Fiesta

Friday  Seafood Sensations 

$12

  

  
For details, visit uc.edu/mick_macks

Chef’s Table Dinners
Third Thursday of every month

Wine & Spirits Tastings
First Thursday of every month

Local Beer Tastings
Fourth Thursday of every month


