
Another eatery operated by the family was called The BZB in 
reference to “Busy Berardis”. The property  changed hands a 
few times in the 1960s and 70s before being reacquired by the 
Berardi family in 1977.  Berardi’s Family Restaurant in Huron was 
then opened in 1979. It has remained in the Berardi family for 4 
generations, currently owned and operated by Tony McGue, the 
son of Carol Berardi, one of  Roseanne’s and Al’s 8 children. In 
1984, Tom Leber and Maria Berardi operated Berardi’s  Country 
Kitchen. In 1989 they purchased the former Stadium Diner, 
at one time marketed as the  “world’s largest dinner”; it’s the 
building where we still operate as Berardi’s Family Kitchen today. 
We  too are on our fourth generation of Berardi family ownership 
as Dan Leber, Maria and Tom’s son, took  over day to day 
operations in 2019 while Tom and Maria have continued to be 
involved.  

In 2022, Dan co-founded Berardi Brands LLC, created to 
license all the Berardi operations and to facilitate the standard 
of excellence throughout future expansions that has become 
synonymous with the Berardi brand.

Today, Berardi Brands license’s the restaurants in Sandusky 
and Huron, Ohio along with concession trailers throughout 
the Northeast Ohio area. With an eye towards the future, we 
remain steadfast in our dedication and insistence on quality 
that has been passed through the generations of Berardi family 
restaurants.

From Maria, Tom, Dan & our many long-standing employees 
(Our average length of employment at our Sandusky location is 
over 15 years!) We thank you for supporting us throughout many 
great decades and we hope to serve you for many more decades 
to come!

Sandusky Berardis – Where the Locals Eat!

It all started with a little green wagon and a paring knife, 
thus Berardi’s French Fries began and have  continued for 
over 80 years! Starting in 1939 Al Berardi Sr. worked at 
Cedar Point in the Penny Arcade  selling skee ball tickets. 
Working 60+ hours a week & making $11.00 per week. 
In 1942, he along with a  partner built the first French Fry 
stand. After a few years, Al’s partner left to pursue other 
interest. So along with Al’s mother, Eurosia, (known as 
Momma Berardi) the Berardi Family continued to sell 
their  hand-washed, hand-cut French Fries along with 
owning and operating many of Cedar Points first rides and 
attractions such as the Flying Scooter, the Pretzel Dark 
Ride (now known as the Monster), the Tilt-a Whirl & several 
others. In addition, Secondo Berardi also helped open The 
Spaghetti Hut on the Cedar  Point Midway where he sold 
Spaghetti Dinners for .75 cents! 

By the 1970’s and two French Fry stands later, the 
Berardi’s were selling as much as 2 tons of potatoes  in 
a single day at the park. That’s up to 25,000 pounds 
of potatoes washed and cut by hand every week!  The 
Berardi family at that time was one of the largest private 
purchasers of fresh Potatoes in the  country. In 1978, 
after almost 40 years of great success and hard work the 
Berardi family and the  original Cedar Point French Fries 
left the park. In addition to the concessions at the park the 
Berardi  family opened several other area restaurants and 
concessions. In 1962 Berardi’s Wagon Wheel specialized 
in our famous French Fries & fresh Roast Beef sandwiches 
(still on the menu today!) but the  eatery also featured 
something else that became quite famous…Roseanne 
Berardi, Al Berardi Sr.’s wife  started selling her fresh baked 
homemade pies. Many of her recipes earned her numerous 
awards and  the pies started to become almost as popular 
as the fries! Roseanne passed her unique skills and 
recipes  down to her family. Her daughter, Maria Berardi 
still uses some of those same recipes to bake the pies  you 
see in our dessert case today! 



G/F = Available Gluten Free

• Berardi’s French Fries
• Home-made Mashed Potatoes G/F
• Fried Cubed Potatoes 
• Sauteed Green Beans 	& Garlic G/F   
• White Cheddar Mac & Cheese +2
• Creamy Fried Fettuccine Alfredo +2 
 • Fresh Broccoli G/F

• Cole Slaw G/F
• Applesauce G/F
• Cottage Cheese G/F
• Broccoli Salad G/F
• Tossed Salad G/F  +1 
• Small Specialty Salads + 3.5
• Black Bean Blend

*Allergy Alert - We fry in 100% Peanut Oil. Bread products may contain sesame*   •   Notice:  Ask your server about menu items that are  
cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

BATTERED ONION RING TOWER 
Hand battered to order  9

MOZZARELLA CHEESE STICKS 
8 sticks served with marinara sauce  10

BATTERED MUSHROOMS 
Hand battered to order  9

FRIED FETTUCCINE ALFREDO BITES  
Homemade alfredo pasta breaded & fried then topped 
with more of our creamy alfredo sauce 12 

SAUERKRAUT BALLS 
8 of Rosanne Berardi’s famous sauerkraut & sausage 
balls lightly breaded and fried, served with horseradish 
sauce  12

SPINACH ARTICHOKE DIP 
Our own special recipe with fried to order pita chips  12

MAMA B’S BRAISED MEATBALLS 
3 braised black angus meatballs topped with marinara & 
melted mozzarella  10

APPETIZERS & FRIES

 Fried Alfredo Fried Alfredo  Black Bean Blend Black Bean Blend  Jalapeño Creamed Corn Jalapeño Creamed Corn

ORIGINAL  7 
Custom Season Your Fries 
• Rosemary Garlic Parm +1 
• Loaded w/ bacon & cheese +3 
• House made beer cheese +3

FAMOUS FRIES

BAVARIAN SOFT PRETZEL BITES  
Served with our warm beer cheese  12

• Battered Onion Rings +1
• Battered Mushrooms +1
• Buttered Corn 
• Jalapeño Creamed Corn +1
• Cup of Soup
• Spaghetti

HOMEMDE SIDES

HAND CUT SINCE 1939



SOUTHWESTERN GRILLED CHICKEN  
& BLACK BEAN SALAD G/F  
Our homemade lowfat creamy black bean corn  
salsa mix on a bed of lettuce with cajun chicken  
and tortilla strips. Only 325 calories!  15

BELLA ROSA SALAD G/F   
Spring mix-romaine blend, caramelized pecans, mandarin 
oranges, toasted coconut and creamy avocado ranch 
dressing with your choice of chicken  
or shrimp  16

CHICKEN PECAN SALAD  G/F  
Chicken breast, pecans, mozzarella, eggs and  
tomatoes served on petite salad greens with our  
parmesan peppercorn ranch dressing  15
COBB SALAD 
Avocado, bleu cheese, bacon, chicken, eggs,  
Maple City Microgreens, and tomatoes on chopped 
romaine with balsamic dressing  16
CAESAR SALAD  12 
Add chicken or shrimp +4

BERARDI’S HOUSE SALAD   G/F  
The best salad in town! Dried cranberries, toasted  
almonds, mandarin oranges, fresh strawberries  
and feta cheese over a large bed of spring  
mix-romaine blend and served with our homemade 
 honey maple salad dressing  14 
Add a char-broiled chicken breast +4 
Add sautéed shrimp +4

Served with homemade bran muffin or dinner roll. Substitute  
a large specialty muffin  +1  •  Sub chopped romaine on any salad

TACO SALAD G/F  
Bed of chopped lettuce, tomatoes, cheddar jack, 1000 
island dressing, seasoned ground beef served in a  
crispy taco shell. Salsa on the side  15

SPINACH AVOCADO SALAD  
Maple City microgreens, fresh spinach, cherry tomatoes, 
red onion, avocado, feta and lemon vinaigrette  15

CHAR-BROILED CHICKEN BREAST SALAD  G/F  
Strips of chicken breast with Berardi’s fries on spring  
mix-romaine blend, tomato, onion and mozzarella with 
your choice of salad dressing  14 
Sub buttermilk chicken breast or shrimp  +4

*Notice:  Ask your server about menu items that are cooked to order or served raw.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

FRESH SALADS

 Berardi House Salad Berardi House Salad

 Taco Salad Taco Salad

• Sweet & Sour 
• Parmesan Peppercorn Ranch 
• Ranch 
• 1000 Island

• Honey Maple 
• Avocado Ranch 
• Balsamic Vinaigrette  
• Lemon Vinaigrette

• Add bleu cheese or feta to any salad  +2

take home our homemade dressings
BUTTERMILK RANCH  7 pint
AVOCADO RANCH  8 pint
PARMESAN PEPPERCORN RANCH 8 pint

1000 ISLAND  8 pint
SWEET ‘N SOUR 8 pint
HONEY MAPLE 10 pint



All dinners served with 
two sides and dinner roll.

House Favorite!  House Favorite!  
FRESH ROASTED HERBED 1/2 CHICKEN  G/F  
Roasted with rosemary and garlic. Served with 
homemade apple stuffing  15

CHAR-BROILED BONELESS PORK CHOPS 
Two hand cut boneless pork chops  18 
Single Chop  14 
Add Teriyaki Sauce +.75

SLOW SMOKED BEEF BRISKET 
Served on house made garlic mashed potatoes and  
drizzled with our sweet & smokey BBQ Sauce.  
Served with one side choice 18

LAKE ERIE YELLOW PERCH 
½ lb of fresh Lake Erie perch hand breaded daily.  
Served with lemon and tartar sauce  28

BROILED OR BREADED HADDOCK   
Hand breaded or broiled in butter with lemon  17

LAKE ERIE SURF N’ TURF  
1/4 lb. breaded Lake Erie Yellow perch and 8 oz.  
Grass Fed Black Angus Strip Steak 30

FRIED BUTTERMILK CHICKEN BREAST 
Freshly breaded in house  15

*SAUTÉED CHICKEN BREASTS  G/F 
Two all natural chicken breast with Mushrooms, rosemary 
and garlic.  Regular  16    Smaller portion  12

*CHAR-BROILED CHICKEN BREASTS  G/F  
Two all natural boneless chicken breast, Garlic Butter, 
Teriyaki, BBQ or Cajun  16 
Smaller portion  12

All pasta served with salad.  Gluten free penne available.

NASHVILLE HOT CHICKEN MAC N’ CHEESE 
Aged white cheddar mac’ n cheese topped with 
Nashville hot chicken tenders  16

CREAMY CAJUN PENNE PASTA  
With sautéed red & green bell peppers  14 
Add char broiled chicken breast +4 
Add sautéed shrimp +4

House Favorite!House Favorite! 
HOMEMADE BAKED LASAGNA  
Family recipe with three kinds of cheese and Italian 
sausage  18

FETTUCCINE ALFREDO 
Homemade creamy alfredo sauce tossed with fettuccine 
& broccoli 14 
Add char broiled chicken breast +4 
Add sautéed shrimp +4

SPAGHETTI  
With homemade marinara sauce 12 
Add 2 braised black angus meatballs +5

New! New! BLACK PEPPER PORTABELLA RAVIOLI 
Pillowy cracked black pepper pasta stuffed with 
portabella mushrooms, onion & cheese topped with our 
creamy homemade alfredo  16 
Add char broiled chicken breast +4 
Add sautéed shrimp +4

PASTA SPECIALTIES

 Chicken Parmesan Chicken Parmesan

 Choice Rib-eye Choice Rib-eye

DINNERS

BREADED CHICKEN TENDERS 
Breaded whole muscle tenderloins served with ranch, 
honey mustard, asian ginger, garlic parmesan or BBQ 
sauce  16   Smaller Portion  12

BREADED VEAL 
Served with our home-made apple stuffin’ & gravy  15 

HOT SHREDDED BEEF 
Black angus beef hand pulled & served open faced on 
thick cut bread smothered in gravy 14

*1/3 LB. CHOPPED STEAK 
Freshly ground grass fed beef smothered in sauteed 
mushrooms & gravy  14

8 OZ. GRASS FED ANGUS STRIP STEAK  G/F  18 
Add bleu cheese +2

CHOICE RIB-EYE  G/F   
USDA Choice Ribeye. Hand-cut and seasoned with  
our own steak blend. Topped with garlic parmesan butter   
12 oz. 26  •  16 oz. 30  •  Add bleu cheese  +2

VEAL PARMESAN 
With mozzarella cheese and marinara sauce.  
Served with spaghetti  18

CHICKEN PARMESAN 
Freshly breaded, topped with mozzarella cheese and 
marinara sauce. Served with spaghetti  18

EGGPLANT PARMESAN 
Topped with mozzarella cheese  
and marinara sauce. Served with spaghetti  16



All sandwiches served with your choice of one side.
SANDWICHES & WRAPS

NASHVILLE HOT  CHICKEN 
Hand breaded buttermilk chicken 
breast with Nashville hot sauce  
and pickles  15

BREADED BUTTERMILK 
CHICKEN 
Hand-breaded chicken breast 
sandwich with lettuce, tomato  
and mayo  14

CHICKEN PARMESAN 
Hand breaded buttermilk  
chicken breast, mozzarella  
and homemade marinara  15

CHICKEN SALAD CROISSANT 
A generous serving of home-made 
chicken salad with grapes  12

SHREDDED BEEF & MOZZARELLA   
Hand-shredded Black Angus beef & 
mozzarella on a steak bun  13

ITALIAN GRILLED CHEESE 
Tomato oregano and mozzarella on 
grilled garlic bread  12

BISTRO BLT 
Stacked with lettuce, tomato & 4 strips 
of  applewood smoked bacon with our 
homemade bistro sauce and mayo  12

BISTRO TURKEY WRAP 
Grilled turkey, cheddar, onion and bistro 
sauce on a whole wheat wrap 14

CHICKEN ARTICHOKE &  
SPINACH WRAP 
Grilled chicken with housemade  
spinach and artichoke dip on a  
whole wheat wrap 15

CHICKEN BACON RANCH WRAP 
Crispy breaded chicken, applewood 
smoked bacon, mozzarella, & lettuce 
in a whole wheat wrap served w/side of 
buttermilk ranch 16

AVOCADO CHICKEN SANDWICH 
Charbroiled chicken breast, cheddar 
jack, fresh avocado, chipotle mayo, 
Maple City Micro Greens and tomato 16

REUBEN 
Home-cooked corned beef brisket,  
kraut, Swiss cheese and 1000 island  
on grilled rye  15

​Hand Breaded  
Buttermilk Chicken 

Sandwiches

Couple any two options from two different 
groups  12

BOWL OF HOMEMADE SOUP OR PASTA 
• Baked Macaroni & Cheese
• Spaghetti
• A bowl of one of our delicious homemade soups

make it a
COUPLE

1/2 SANDWICH
• Grilled Ham & Cheese
• Italian Grilled Cheese-   
With mozzarella,  
tomatoes, and oregano

 
• Chicken Salad on Toast
• Bistro Turkey Wrap
• BLT

HALF A PREMIUM SALAD
• Berardi’s House Salad
• Bella Rosa Salad  
  (Chicken or Shrimp)

 
• Spinach Avocado Salad
• Chicken Pecan Salad
• Caesar Salad

MICROGREEN VEGGIE BOWL 
Seasoned whole grain brown rice,  
maple city microgreens, grape tomatoes  
& our black bean & corn blend with  
avocado, broccoli and lemon vinaigrette  14 
Grilled chicken or shrimp  + 4

SOUTHWEST GRAIN BOWL 
Seasoned whole grain brown rice, grilled 
chicken breast or shrimp, our black bean 
and corn blend, grape tomatoes & avocado 
drizzled with chipotle lime sour cream  14

TERIYAKI CHICKEN BOWL 
Seasoned whole grain brown rice, grilled 
chicken breast, broccoli, mushrooms & 
teriyaki sauce  14

grain  
BOWLS

PHILLY CHEESESTEAK 
Shaved steak topped with grilled 
onions, peppers, mushrooms and 
white American on a steak bun  15

RIB-EYE STEAK SANDWICH 
5 oz USDA choice rib-eye steak 
with grilled onion  16

BREADED VEAL 
Lettuce, tomato and onion 15

TURKEY CLUB 
Triple-decker turkey, bacon, 
lettuce, tomato and mayo on your 
choice of toast  15

BEEF BRISKET SANDWICH 
Our slow smoked beef brisket on 
a grilled bun and drizzled with our 
homemade sweet ‘n smoky BBQ 
sauce. Topped with our fresh made 
cole slaw  16

YELLOW LAKE ERIE PERCH 
Over a ¼ lb. of fresh Lake Erie 
perch hand breaded daily. Served 
with lemon and tartar sauce  18

BREADED HADDOCK 
SANDWICH  
Hand breaded haddock fillet 16



*Notice:  Ask your server about menu items that are cooked to order or served raw.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

Menus created by Gordon Food Service © 2026

 Smokehouse Burger Smokehouse Burger  Onion Stack Burger Onion Stack Burger

BURGERS
Proud to serve %100 premium, 

freshly ground Grass Fed 
Beef. We  hand patty each 1/3 
lb burger to order and cook to 
your specifications. Served on 

a  grilled Potato Bun and paired 
with our Famous Berardi French 

Fries. Add an extra patty +3

CLASSIC AMERICAN BURGER*  G/F  
Choice of American, white American, jalapeno jack, cheddar jack, feta, swiss,  
white cheddar or bleu cheese (+.75) with lettuce, tomato & onion  14

BERARDI BURGER* 
Grilled onions, mushrooms and aged white cheddar cheese with lettuce and  
tomato  15

PUB BURGER* 
With applewood smoked bacon, lettuce, tomato, onion and  
warm home-made beer cheese. Served on a pretzel bun  16

FARMHOUSE BURGER* 
Applewood smoked bacon, over easy egg, cheddar cheese, lettuce,  
tomato, onion and bistro sauce  17

APPLEWOOD BACON BURGER* 
Applewood smoked bacon, white cheddar cheese, lettuce, tomato,  
a hand battered onion ring and our sweet n’ smokey BBQ sauce  16

SOUTHWEST BURGER 
Lettuce, tomato, onion, jalapeños, southwest aioli and pepper jack cheese  16

SMOKEHOUSE BURGER* 
Applewood smoked bacon and aged white cheddar cheese.  
Topped with our slow smoked beef brisket and drizzled with our  
homemade sweet ‘n smoky BBQ sauce  18

AL’S POUNDER* 
The Biggest Burger on the North Coast!  
Three 1/3 lb patties stacked high with 4 strips of apple wood smoked bacon  
and cheddar  24

ONION STACK BURGER* 
Caramelized onions, creamy white american  cheese, lettuce & tomato with our 
steakhouse aioli and hand dipped onion rings  16

MUSHROOM SWISS BURGER* 
Sauteed mushrooms & swiss with lettuce, tomato, onion and our steakhouse aioli 15


