
Starters 
	  

Beer	  Steamed	  Mussels	  
P.E.I.	  Mussels	  steamed	  in	  our	  award	  
winning	  beer	  and	  served	  with	  grilled	  
bread.	  Ask	  your	  server	  for	  today’s	  
presentation	  ~12	  
	  

Traditional	  Pierogies	  (v)	  
Potato	  and	  cheese	  pierogies	  served	  with	  
sautéed	  onions,	  melted	  butter,	  and	  sour	  
cream	  ~	  6.5	  
	  

Untraditional	  Pierogies	  
A	  unique	  twist	  to	  a	  traditional	  Pittsburgh	  
favorite!	  Ask	  your	  server	  for	  today’s	  
presentation	  ~	  7	  
	  

Beer	  Braised	  Chicken	  Wings	  
Beer	  Buffalo	  Sauce	  or	  Beer	  BBQ	  ~	  9.95	  
	  

Hummus	  (v)	  
Seasonal	  flavor	  served	  with	  wood	  fired	  
flatbread.	  Ask	  your	  server	  for	  today’s	  
presentation	  ~	  7	  
	  

Pumpkin	  &	  Chorizo	  Risotto	  
Fritters	  
Fried	  and	  served	  with	  honey	  mascarpone	  
crème	  fraîche	  ~	  8	  
	  

Spinach,	  Feta	  &	  Smoked	  Gouda	  
Dip	  (v)	  
Served	  warm	  with	  tri-‐colored	  tortilla	  
	  chips	  ~	  7.75	  
	  

Fried	  Brussels	  Sprouts	  (v)	  
Served	  with	  apple	  jam	  ~	  7	  
	  

Featured	  Soup	  
Made	  fresh	  daily!	  Ask	  for	  today’s	  
presentation	  
Cup	  ~	  3.5	  Bowl	  ~	  4.5	  
	  

Seven	  Onion	  Soup	  
Laced	  with	  our	  Pious	  Monk	  Dunkel	  and	  
topped	  with	  homemade	  croutons	  and	  
provolone	  
Cup	  ~	  4.5	  	  	  Bowl	  ~	  5.5	  
	  

Side Salads & Extras 
Mixed	  Green	  Side	  Salad	  ~	  4.5	  
Cauliflower	  Side	  Salad	  ~	  5	  
Sweet	  Potato	  Fries	  	  

w/Chipotle	  Ketchup	  ~	  5	  
Belgian	  Fries	  w/	  Sage	  Aioli	  ~	  4.5	  
Basket	  of	  Homemade	  Chips	  ~	  4	  

Wood-Fired Brick 
Oven Pizza 

	  

Traditional	  Cheese	  Pizza	  (v)	  ~	  
13.50	  
	  

Pepperoni	  Pizza	  ~	  15.25	  
	  

Artichoke,	  Spinach	  &	  Feta	  Pizza	  
(v)	  
Artichoke	  hearts,	  spinach,	  red	  onion,	  plum	  
tomato,	  feta	  and	  parmesan	  cheese	  ~	  15.75	  
	  

Portobello	  Pesto	  Pizza	  (v)	  
Pennsylvania	  Portobello	  mushrooms,	  basil	  
pesto,	  red	  onion,	  kalamata	  olives,	  
provolone	  and	  parmesan	  cheese	  ~	  15.75	  
	  

Wild	  Boar	  BBQ	  
Slow	  roasted	  pulled	  wild	  boar,	  Pious	  Monk	  
Dunkel	  BBQ	  sauce,	  red	  onion,	  corn,	  
mozzarella	  and	  provolone	  cheese	  ~	  18.50	  
	  

Pittsburgh	  Pierogie	  Pizza	  (v)	  
Potato	  puree,	  sautéed	  onions,	  garlic	  and	  
cheddar	  cheese	  ~	  14.75	  
Add	  bacon	  ~	  add	  2.00	  
	  

Cinco	  Fromaggio	  Pizza	  (v)	  
Mozzarella,	  provolone,	  jack,	  feta	  and	  	  
parmesan	  cheese,	  olive	  oil,	  garlic,	  basil	  
and	  toasted	  almonds	  ~	  14.75	  
	  

Chicken	  &	  Sun	  Dried	  Tomato	  
Pizza	  
Chicken,	  sun	  dried	  tomatoes,	  basil	  oil,	  red	  
onion,	  toasted	  almonds	  and	  monterey	  jack	  
cheese	  	  ~	  16.75	  
	  

Garden	  Plum	  Tomato	  Pizza	  (v)	  
Plum	  tomato	  sauce,	  basil,	  garlic,	  olive	  oil	  
and	  mozzarella	  cheese	  ~	  14.75	  
	  

Southwestern	  Pizza	  (v)	  
Blackened	  tomato	  cilantro	  sauce,	  	  
chipotle	  peppers,	  corn,	  red	  onions,	  	  
and	  jack	  cheese	  ~	  14.75	  
	  
	  
	  
	  

 

 
 

Sandwiches 
	  

All	  sandwiches	  served	  with	  choice	  of	  coleslaw,	  
handcut	  fries,	  or	  homemade	  chips	  

~	  Substitute	  Sweet	  Potato	  Fries	  as	  side	  for	  
an	  additional	  $2	  ~	  

	  

Yinzer	  Cheesesteak	  	  
Served	  Pittsburgh	  style!	  
Traditional	  coleslaw	  Spread	  In	  a	  freshly	  
baked	  roll,	  topped	  with	  Morgan	  Ranch	  
Kobe	  beef,	  grilled	  onions,	  fresh	  cut	  fries	  
and	  provolone	  ~	  11.95	  



Double	  Kobe	  Beef	  ~	  add	  4.75	  
	  

BBQ	  Pulled	  Pork	  	  
Slow	  roasted	  in-‐house	  pulled	  pork	  
smothered	  in	  our	  own	  Pious	  Monk	  Dunkel	  
BBQ	  sauce	  and	  topped	  with	  fresh	  jalapeno.	  	  	  
Served	  on	  a	  freshly	  baked	  roll.	  ~	  9	  
	  

Salmon	  “PST”	  
Sustainable	  salmon	  grilled	  and	  served	  with	  
pancetta,	  fried	  Brussels	  sprouts	  leaves,	  
and	  tomato	  jam	  on	  a	  brioche	  roll	  ~	  12.5	  	  
	  

Southwest	  Chicken	  Wrap	  
Chilled	  chicken	  breast,	  mixed	  greens,	  black	  
beans,	  diced	  tomatoes,	  and	  jack	  cheese	  
served	  in	  a	  jalapeno-‐cheddar	  tortilla	  with	  
roasted	  poblano	  and	  cilantro	  mayo	  ~	  9	  
	  

Roasted	  Turkey	  &	  Swiss	  
Fresh	  oven	  roasted	  turkey	  breast	  served	  
on	  pumpernickel	  with	  arugula,	  red	  onion,	  
and	  apple	  jam	  ~	  9	  
	  

Buffalo	  Burger*	  
Made	  from	  100%	  buffalo	  meat!	  	  
Char-‐grilled	  to	  your	  liking	  with	  lettuce	  	  
and	  tomato	  on	  a	  freshly	  baked	  brioche	  
roll	  ~	  10.95	  
	  

Roasted	  Vegetable	  Sandwich	  (v)	  
Chilled	  roasted	  zucchini,	  baby	  Portobello,	  
and	  red	  onion	  with	  mesclun	  mix	  and	  
tomato	  jam.	  Served	  on	  whole	  wheat	  
bread	  ~	  8.5	  
	  

Chicken	  Sausage	  
Pan	  seared	  house	  made	  chicken	  sausage	  
patty	  topped	  with	  cranberry	  almond	  
spread,	  Sage	  aioli,	  and	  crispy	  vanilla	  
shallots	  on	  a	  freshly	  baked	  roll	  ~	  9	  
	  

Buffalo	  Sloppy	  Joe	  
With	  fried	  shallots	  and	  cheddar.	  	  Served	  on	  
a	  fresh	  baked	  brioche	  roll	  ~	  9	  
	  

Shinkasa	  Cheesesteak	  
Thinly	  sliced	  Morgan	  Ranch	  Kobe	  beef	  
topped	  with	  grilled	  onions,	  red	  peppers	  
and	  provolone	  cheese.	  Served	  on	  a	  freshly	  
baked	  roll	  ~	  11.95	  	  
Double	  Kobe	  Beef	  ~	  add	  4.75	  
*Consuming	  raw	  or	  undercooked	  meats,	  poultry,	  seafood,	  

shellfish	  or	  eggs	  may	  increase	  your	  risk	  of	  a	  foodborne	  illness	  

Entrée Salads 
	  

Roasted	  Cauliflower	  Salad	  (v)	  
Cauliflower,	  arugula,	  garbanzo	  beans	  	  
and	  raisins	  served	  with	  red	  curry	  	  
dressing	  ~	  11	  
Add	  Grilled	  Chicken	  Breast	  ~	  15.5	  
Add	  Grilled	  Shrimp	  ~	  17	  
Add	  Grilled	  Bay	  of	  Fundy	  Salmon	  ~	  
18.25	  
	  

Traditional	  Pittsburgh-Style	  Salad	  
Grilled	  chicken	  breast,	  mixed	  greens,	  
carrots,	  cucumbers,	  tomatoes,	  red	  onions,	  
fresh	  cut	  fries,	  and	  jack	  cheese	  served	  with	  
your	  choice	  of	  dressing	  ~	  12.5	  
Substitute	  Plain	  Chicken	  Tenders	  ~	  13.5	  

Substitute	  Buffalo	  Chicken	  Tenders	  ~	  
13.5	  
Substitute	  Grilled	  Shrimp	  ~	  17	  
Substitute	  Grilled	  Bay	  of	  Fundy	  Salmon	  ~	  
18.25	  
	  

Beet	  Salad	  (v)	  
Roasted	  beets,	  arugula,	  pumpernickel	  
croutons,	  goat	  cheese	  crumbles,	  and	  apple	  
jam	  served	  with	  honey	  vinaigrette	  ~	  11	  
Add	  Grilled	  Chicken	  Breast	  ~	  15.5	  
Add	  Grilled	  Shrimp	  ~	  17	  
Add	  Grilled	  Bay	  of	  Fundy	  Salmon	  ~	  
18.25	  

 

 

Take home a mini keg, 6 
pack or growler of our 
award winning brews! 

 Ask your server for 
assistance. 


