
 

Executive Chef Steven Rechtorik  
 *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, 

 especially if you have a medical condition  

SNACK  
Soup of the Day    cup 4    bowl 7  

Steelhead Chowder    cup 5    bowl 8  
Lemon Scallion Hummus   9  

Naan, Cucumber  

“Franks in a Blanket”   8  
Wagyu Hot Dog, Heinz 57 Sauce  

Smoked Shrimp Dip   11  
Fresh Vegetables, Grilled Naan  

SHAREABLE  
Pork Pot Stickers   7  

Ponzu Sauce  
Crab Nachos   14  

White Cheddar Sauce, Tomatoes, Kalamata Olives,  
Fresh Jalapenos  

Fried Brussels Sprouts   7  
Chic Pea Fritters, Curry Yogurt, Sriracha Ranch  

Chipotle Chicken Quesadilla 9  
Buffalo Wings (5 wings) 7 (10 wings) 11  

Mild, Hot, General Tso, Ghost Chili+Honey  

Chicken Tenders   8  
French Fries, Honey Mustard  

GREEN  
Caesar Salad   8  

Parmigiano Reggiano, Crouton  

Cobb Salad   10  
Iceberg Lettuce, Turkey, Bacon, Tomato, Cucumber,  

Blue Cheese, Avocado, Egg  

Spinach Salad   10  
Red Onion, Egg, Fried Goat Cheese, Bacon Vinaigrette  

Garden Vegetable Salad   9  
Baby Organic Greens, Champagne Vinaigrette  

Asian Sesame Salad   9  
Mixed Greens, Carrots, Oranges, Peanuts, Peanut Vinaigrette  

To Any Salad  
add Chicken 6 add Salmon 9  

HANDHELD  
*Pitts’ Burger   11  
Bacon + Cheddar   12  

Roast Turkey BLT   10  
Lettuce, Tomato, Onion, Swiss Cheese, Bacon, Whole Grain  

Mustard Spread, Toasted Sour Dough  

Turkey Burger   10  
Baby Spinach, Fried Caper Aioli, Caramelized Onions  

*Firecracker Salmon Burger   13  
Pickled Cucumbers, Baby Spinach, Lemon Aioli  

3 Cheese Grilled Cheese   10  
Swiss, Cheddar, Goat, Egg Dipped, Sunny Side Egg  

Grilled Chicken Sandwich   11  
Pepper Jack, Avocado, Garlic Aioli  

Black Bean Burger   10  
Avocado+Ranch Sauce, Wheat Roll  

*”Bacon Cheese Burger”   14  
½ Pork Belly ½ Beef Patty, Bacon Jam,  

Crispy Pork Belly, Cheddar  

PLATE  
Vegetable Curry   13  

Red Curry, Coconut Jasmine Rice  

*Bacon Wrapped Salmon   26  
Brussels Sprouts, Cippolini Onions, Tomatoes,  

Butternut Squash Puree, Jalapeno Foam  

*Steak + Fries   25  
Mushroom Dusted Hanger Steak, Truffle Parmesan Fries  

 
 
  

 Chef’s Specialties  
Available after 5pm  

 

*Grilled Filet Mignon   35  
Roasted Vegetables, Crab Mac N’ Cheese, Red Wine Steak Butter  

Roasted Chicken Breast   26  
Parmesan Fingerling Potatoes, Carrots with Honey+Sherry  

*Bison Ribeye   32  
Blue Cheese Butter, Onion Rings, Broccolini  

Monk Fish “Osso Bucco”   29  
Israeli Cous Cous, Tomato+Fennel Broth, Pumpernickel  

Mushroom Sacchetti   17  
Tomatoes, Scallions, Radicchio, Mushroom Broth 

Pittsburgh Marriott City Center 

112 Washington Place  
Pittsburgh  Pennsylvania   

15219   

Open for breakfast, lunch, and 
dinner 

412-394-3474 


