
Appetizers

soups & salads

Sherried cream of muShroom
Cup 6                  Bowl 8

Soup du jour
Market priCe

caeSar Salad

Hearts of roMaine, Caesar Dressing, HouseMaDe garliC Croutons, parMigiano 
reggiano, fresH CraCkeD BlaCk pepper                                full 13/ Half 7

roaSted Beet Salad

BaBy arugula, roasteD reD Beets, strawBerries, BlueBerries, sHaveD fennel, 
wHippeD riCotta, CanDieD alMonDs, orange vanilla vinaigrette 
                                                                               full 15/ Half 9
Garden Salad  
MixeD fielD greens, CHerry toMatoes, CuCuMBers, sHreDDeD Carrots, 
parMigiano reggiano, CHoiCe of Dressing                           full 9/ Half 5

pittSBurGh Steak Salad* 
6oz eleven oak’s farM wagyu sirloin, MixeD fielD greens, HarD BoileD egg, 
CHerry toMato, CuCuMBer, pepperonCini, sHreDDeD CHeDDar, fresH Cut fries, 
serveD witH CHoiCe of Dressing                                                       29

fuji apple Salad

MixeD greens, fuji apples, Brown turkey figs, sHaveD reD onion, strawBerries, 
CruMBleD feta, CanDieD alMonDs, ginger apple vinaigrette

                                                                           full 15/ Half 9

dreSSinGS

Balsamic Vinaigrette, Apple Ginger Vinaigrette, Housemade 

Buttermilk Ranch, Smoky Blue Cheese Dressing, Orange Vanilla 

Vinaigrette, Caesar, Roasted Shallot & Red Wine Vinaigrette, 

Choice of Vinegar + EVOO

entrees

A’La Carte Kids Menu

WaGyu douBle SmaSh BurGer 
eleven oaks farM aMeriCan wagyu Beef, aMeriCan CHeese, eliza’s organiC 
BiBB lettuCe, Beefsteak toMato, sHaveD reD onion, roasteD garliC & 
HorseraDisH aioli, BrioCHe Bun, House-Cut fries 19
aniMal style +2               aDD BaCon +2                  aDD egg +2

fried chicken SandWich 
ButterMilk BrineD CHiCken Breast, BrioCHe Bun, Creole aioli, eliza’s organiC 
BiBB lettuCe, Beefsteak toMato, HouseMaDe Dill piCkles, Hot Honey, House-
Cut fries  16

poached craB Benedict* 
toasteD fork-split Muffin, Butter poaCHeD CraB, sliCeD avoCaDo, toasteD 
alMonDs, 2 poaCHeD eggs, HollanDaise sauCe, CHoiCe of siDe 19

BiG BreakfaSt* 
2 sweet CreaM panCakes, CHoiCe of BaCon or sausage, 3 eggs any style, 
CHoiCe of siDe anD toast 25
upgraDe to frieD CHiCken +4

SouthWeSt Steak omelet*
3 egg oMelet, 6oz eleven oaks farM wagyu sirloin, fire-roasteD reD pepper, 
CaraMelizeD onion, sHreDDeD CHeDDar CHeese, sour CreaM, salsa, CHoiCe of 
siDe & toast 26

Byo omelet 
3 egg oMelet witH your CHoiCe of fillings & siDe 15

poaCHeD CraB+3, avoCaDo+2, wagyu sirloin +11, CaraMelizeD onions, fire-
roasteD reD peppers, raw reD onion, Bell pepper, DiCeD toMato, anDouille 
sausage, HaM, BaCon, sausage, CHeDDar, swiss, salsa, sour CreaM 

*to ensure proper Cooking of eggs please liMit toppings to no More tHan 6 iteMs 
(exCluDing sour CreaM, salsa, & avoCaDo)

Steak & eGGS* 
eleven oaks wagyu sirloin, 2 eggs any style, CHar-grilleD asparagus, 
HollanDaise, CHoiCe of toast, HoMefries 26

croque madame* 
sliCeD applewooD sMokeD HaM, wHeatBerry BreaD, swiss CHeese, Dijon 
MustarD, BeCHaMel sauCe, sunny siDe egg, CHoiCe of siDe  17

traditional eGGS Benedict*
toasteD fork-split Muffin, grilleD applewooD sMokeD HaM, 2 poaCHeD eggs, 
HollanDaise sauCe, CHoiCe of siDe 15

lemon curd pancake 
2 sweet CreaM panCakes, wHippeD MasCarpone, leMon CurD, BlaCkBerries, 
BlueBerries, strawBerries, torn Mint, CanDieD alMonDs, CHoiCe of siDe 17

Sweet Cream Pancake 6

Fruit Salad 5

Breakfast Sausage 6

Homefries 5

Egg any Style 2

Toast and Housemade Jam 5

Fried Chicken 8

Bacon 7

Cheeseburger & Fries 12
Chicken Tenders & Fries 11

4oz Salmon with Crispy Potatoes & Asparagus 17
Buttered Noodles with Parmesan 8

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE 
CERTAIN MEDICAL CONDITIONS

PARTIES OF 8 OR MORE: ONE CHECK PRESENTED & 20% GRATUITY INCLUDED

korean BBq Steam BunS 
steaMeD Bao Bun, Crispy pork Belly, korean BBQ, asian style slaw, kewpie 
aioli, sesaMe seeDs, Cilantro, green onion 13 

craB toaSt 
Colossal Blue CraB, sourDougH toast points, wHippeD Boursin, leMon pesto 
aioli, CHives, purple raDisH sprouts, sCallion asH 21

calamari 
½ pounD ButterMilk MarinateD CalaMari, fire roasteD pepper relisH, Capers, 
MargHerita sauCe, liMe, CHives, torn Basil 18

thai chile BBq WinGS 
split juMBo wings, tHai CHile BBQ glaze, asian slaw, sHaveD green onions, 
CrusHeD peanuts raDisH sprouts, sCallion asH 15

roaSted Garlic muSSelS 
pei Mussels, roasteD garliC Cloves, CHaBlis wine, CoMpounD Butter, 
MeDiterra’s sourDougH Baguette, Basil 13

oySterS on the half Shell*
signature CoCktail sauCe, orange Mignonette, leMon, taBasCo Mp

tuna tataki* 
sesaMe & 5 spiCe CrusteD aHi tuna, avoCaDo Mousse, Mango salsa, ginger 
soy glaze, kizaMi nori, sriraCHa, sHaveD jalapeños, green onion 17

mezze Board 
roasteD garliC HuMMus, pita BreaD, stuffeD grape leaves, MarinateD olive & 
feta salaD, artiCHoke Hearts, raDisH, CuCuMBer, CHerry toMatoes, sun-DrieD 
turkisH figs, taBBouleH, leMons, tzatziki, peppaDew peppers, MarinateD wHite 
anCHovies, toasteD pistaCHios, torn Mint 21

add on’S
Bone-In Chicken Breast +14

Hard Boiled Egg +2

Grilled Tiger Shrimp +13 

4 oz King Salmon* +13

8 OZ Filet Mignon* +32

8 oz King Salmon* +21

6 oz American Wagyu Sirloin* +19

2 Scallops* +13

6 oz Sesame Crusted Tuna* +10


