DINNE R
starters

salads

edamame sea salt (gf) 550

burrata & roasted heirloom baby beets tossed
with baby arugula, fig balsamic, sea salt, evoo (gf) 12

tomato bisque warm goat cheese crouton 550
add a grilled cheese sandwich 450

black bean quinoa cake celery-radish salad,
avocado, chipotle mayo, tzatziki sauce 950
wood oven roasted chicken wings
spicy chili rub, buttermilk blue cheese dip (gf) 1025
warm crab dip toasted french bread 1250
fried calamari salt & pepper fried calamari,
lemon, parsley, marinara sauce 950
blues & bbqs home made barbecue potato chips,
blue cheese, bacon, green onion 875
ahi poke* yellowfin tuna, sesame chili oil,
avocado, soy, masago, cucumber, radish sprouts,
sesame seeds 1375
baked ricotta with lemon and herbs served with
grilled table tuscan bread 1150

add 6 oz grilled chicken or salmon to any salad 850
7 oz grilled steak 900

classic caesar salad 650
iceberg wedge warm bacon, buttermilk
blue cheese, tomato, scallion (gf) 850
honey gem salad baby gem lettuce,
cucumber, red onion, dijon mustard vinaigrette (gf) 750
simple green salad artisan mixed greens,
tomato, cucumber, red onion, crouton,
balsamic vinaigrette 750
swiss salad artisan mixed greens, tomato, shaved
carrots, beets, green cabbage, avocado, hard
boiled eggs, green beans, potatoes, kalamata olives,
lemon-tarragon dressing (gf) 1150
cobb salad iceberg & honey gem, smoked ham,
roasted turkey, bacon, tomato, avocado, hard
boiled egg, cheddar cheese, green goddess
dressing (gf) 1250

pizza

margherita pizza classic pizza with tomato sauce, fresh mozzarella & basil 1150
veggie pizza spinach, artichoke hearts, tomato, roasted red peppers, mushroom, red onion,
creme fraiche 1250
pepperoni pizza tomato sauce, mozzarella& pepperoni 1050
bob’s pittsburgh pizza tomato sauce, pepperoni, hot sausage, sopressata, three cheeses, mushroom,
banana peppers 1450

pasta & entrees

goat cheese ravioli marinara, sun-dried tomato & basil pestos, shaved asiago cheese 1350
gnocchi roast chicken, basil pesto, shallots, garlic, artichokes, cherry tomatoes, feta cheese 1450
grandma sedgwick’s spaghetti spaghetti tossed with ground beef, tomato, cheddar cheese,
toasted ciabatta bread 1175
sambal chicken stir-fry carrots, celery, snow peas, red onion, green peppers, ginger, rice noodles 1625
salmon quinoa bowl* pan roasted salmon, herbed organic quinoa, roasted brussels sprouts, butternut
squash, salsa verde (gf) 1850
jay’s shrimp & grits jumbo shrimp, crisp bacon, crimini mushrooms, scallions,
sweet peppers, cheddar cheese grits, lemon butter sauce (gf) 1850
VG’s crab cake sautéed jumbo lump crab cake, lemon beurre blanc, mashed potatoes,
thin beans, sweet corn relish 1991
scallops sautéed jumbo sea scallops, thin beans, tomatoes, sweet corn, matchstick potatoes, corn sauce 2350
steak frites* grilled hanger steak, handcut fries, simple arugula salad, chimichurri 1950
filet mignon* ‘pittsburgh style’ cooked on hot coals, thin beans, fingerling potatoes, bearnaise sauce (gf) 2550
wood oven roast chicken half chicken roasted under a brick, herb butter, fingerling potatoes,
simple arugula salad (gf) 1650
chicken schnitzel creamy cheddar grits, arugula salad, lemon zest, herbs, fried capers 1550
chicken parmesan baked parmesan-herb crusted chicken, rustic tomato sauce, asiago cream linguine 1550
a good burger* cheddar, roasted red onion, tomato, pickles & ‘the works’, hand cut fries 1250
boneless beef short ribs tomatillo, carrot, chile morita broth, broccolini, cheddar mashed potatoes (gf) 2175
meatloaf mashed potatoes, thin beans, roasted tomatoes 1575

sides

120 second collard greens
w/garlic, bacon 475 (gf)

creamed corn, bacon 475

sautéed thin beans w/ shallots 4

25 (gf)

jalapeño mac & cheese 575

cheddar mashed potatoes 4

25 (gf)

roasted fingerling potatoes 425 (gf)
creamy cheddar grits 425 (gf)

roasted butternut squash,
brussels sprouts, cumin
seeds & pancetta 6 (gf)
sauteed broccolini, olive oil &
garlic 6 (gf)

* THE CONSUMPTION OF RAW OR UNDERCOOKED FOODS SUCH AS MEAT, POULTRY, FISH, SHELLFISH, AND EGGS WHICH
CONTAIN HARMFUL BACTERIA, MAY CAUSE SERIOUS ILLNESS OR DEATH, ITEMS COOKED TO CUSTOMER’S REQUESTED TEMPERATURES.
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