SMALL PLATES

Italian Flatbread
Coppa Secca, mascarpone, parmesan, bacon,
smoked grapes, local honey, herb oil | 12

General Tso’s Chicken Wings
General Tso’s sauce, sesame seeds,
Asian slaw, wonton chips | 14

Local Charcuterie Board
Local cheeses and meats, pickles, grilled bread | 16

Focaccia of the Day
Whipped mascarpone butter, chicken liver pate | 12

Spinach and Artichoke Dip (V)
Corn tortilla chips and grilled naan | 12

Beans ‘n’ Greens (V)
White beans, garbanzo beans, broccoli rabe,
smoked tomato, crispy chickpeas | 10

Chicken & Dumplings
Chicken confit, peas, mushrooms,
herb dijon spaetzle, chicken au jus |12

SANDWICHES

U-Club Sandwich
Applewood smoked bacon, hen egg, roasted turkey,
tomato, lettuce, house mayo, Texas Toast | 13

U-Club Burger

Topped with crispy pulled pork, cheddar, onion
straws, stone ground mustard aioli, pretzel bun | 14
*Add bacon + 1.5

Chicken Cordon Bleu
Fried chicken breast, rosemary ham,
gruyere mornay sauce, arugula, pickled onion | 14

Uncle Mike’s Pastrami Reuben
Housemade smoked pastrami, corned beef, lettuce,
tomato, gruyere, special sauce, marble rye | 13

General Tso Tacos (V)
General Tso’s Seitan, veggie slaw |14

SALAD & SOUP

Grilled Chicken or Roasted Mushrooms |+ 4
Grilled Salmon or Shrimp | +7

Farmer’s Salad (V)

Roasted seasonal vegetables, spring mix,
toasted pepitas, Allegheny gruyere,
tomato balsamic vinaigrette | 11

Kale Caesar Salad
Baby kale, grilled romaine, pickled onion,
grilled focaccia, parmesan crisp | 13

Greens and Grains

Kale, watercress, arugula, smoked grapes,
pickled spring vegetables, poached egg,
charred onion vinaigrette| 12

Spinach and Berry Salad
Spinach, arugula, fresh berries, fried goat cheese,
sunflower seed brittle, mascarpone vinaigrette | 12

Soups
Soup of the day | 5
French Onion | 7

ENTREES

Salmon
Crispy skin, hollandaise, baconnaise, asparagus,
watercress | 24

Roasted Chicken
Pan roasted, gruyere cauliflower puree, avocado
crema, lardons, lentils, smoked tomato | 20

Steak Frites
Jubilee Farms strip steak, demi, asparagus,
rosemary truffle fries | 32

Carbonara
Housemade pappardelle noodles, lardons,
pea puree, hollandaise, parmesan |19

Ricotta Gnocchi (V)
Housemade gnocchi, roasted mushrooms, asparagus,
peas, asparagus pea puree, ricotta espuma | 17

Smoked Pork Chop
Smoked chop, spoon corn bread, braised shoulder,
broccoli rabe, smoked grapes| 24



BEER

Miller Lite | 5

Michelob Ultra | 5

Yuengling Lager | 5

Stella Artois | 6

Corona Extra | 6

Hoegaarden | 6

McKenzie’s, Hard Apple Cider | 7

Guinness | 8

Stone, Buenaveza, Sea Salt & Lime Lager | 7
Southern Tier, 2x Juicy Hazy IPA | 8

Southern Tier 2x IPA | 8

Sam Adams, Summer Citrus Wheat | 8

East End, Hefeweizen (Pgh, Pa) | 7

Station 33, Firehouse Red IPA (Slippery Rock, Pa)| 8
Voodoo Brew, VooDoo HooDoo Hazy IPA (Pgh, Pa)| 8
Hitchhiker, Bane of Existence, Hazy IPA (Pgh, Pa) | 9
Helltown Mischievous Brown Ale (Mt. Pleasant, Pa) | 9
Fat Heads, Bumble Berry Blueberry Ale | 8

Glutenberg, Gluten Free Beer | 7
Athletic Non-Alcoholic Brews | 6

WINE

Portillo, Malbec 9134
Alias, Pinot Noir 9130
Kendall Jackson Reserve, Merlot 10(44

Liberty School, Cabernet Sauvignon 10144
Les Carrelets, Bordeaux Rouge (House) 9

Nielson, Chardonnay (House) 9
Crossbarn, Chardonnay 12|46
Chateau St Michele, Riesling 12|46
Benvolio, Pinot Grigio 9|34
Crowded House, Sauvignon Blanc 12|46
Giesen, Sauvignon Blanc (House) 9134
Murphy Goode, Rose 9134
LA Marca Prosecco 10|38
Luneta Prosecco Mini Bottle 14

Luneta Prosecco Dry Rose Mini Bottle 14

MOCKTAILS

Arnie Palmer
LaPrima Iced Tea and Lemonade, Strawberry Rose | 4

Q Beverages
Hibiscus Ginger Beer, Strawberry Rose, Soda Water| 4
Elderflower Tonic, Limeade, Soda Water| 4

FLIGHTS

Basil Hayden
Four Roses Small Batch
Larceny Small Batch

Jared’s Whiskey Flight Wine Flight Margarita Flight
Blue | 13 Pick Three | 14 Pick Three | 17
Bulleit Rye Portillo, Malbec Original Lime
Knob Creek Les Carrelets, Bordeaux Rouge Skinny
Woodford Reserve Alias, Pinot Noir Spicy Jalapeno
Gold | 19 Kendall Jackson, Merlot Strawberry Rose

Murphy Goode, Rose
Chateau St Michele, Riesling
Nielson, Chardonnay
Benvolio, Pinot Grigio
Giesen, Sauvignon Blanc

Blueberry Lemon
Mango Chili




SPECIALTY COCKTAILS

Paloma
Hornitos Tequila, Grapefruit Juice, Lime, Club Soda, Agave | 10

Lavender Lemon Drop
Boyd & Blair Lavender Lemon Vodka, Simple Syrup, Lemon Twist | 11

Pomegranate Cosmo
Tito’s Vodka, Pom Liqueur, Cointreau, Simple Syrup, Lime | 12

Strawberry Rose Mule
Wheatley Vodka, Lime Juice, Strawberry Rose, Hibiscus Ginger Beer, Lime | 12

Gimlet
Beefeater Gin, Lime Juice, Simple Syrup, Lime Wheel | 12

Spring Flower
Botanist Gin, Elderflower, Lemon, Bitters, Mint | 14

Mint Julep
Bulleit Bourbon, Simple Syrup, Angustora Bitters, Mint | 12

Peach Ring
Bulleit Bourbon, Peach Schnapps, Honey Simple Syrup, Lemon | 13

Blackberry Mojito
Boyd & Blair White Rum, Lime, Simple Syrup, Mint, Blackberries | 13

Blueberry Lemon Daiquiri
Don Q White Rum, Lemon Blueberry Syrup, Lemon Wedge | 10

Aperol Spritz
Aperol, Prosecco, Soda Water, Orange Slice | 10

CLASSIC COCKTAILS

Dirty Martini
Boyd & Blair Vodka or Bombay Sapphire, Olive Juice, Blue Cheese Olives | 12

Manhattan
Bulleit, Sweet Vermouth, Angostura Bitters, Orange Bitters, Maraschino Cherry | 13

Classic 0ld Fashioned
Bulleit Bourbon, Sugar, Bitters, Orange, Cherry | 13

Keystone Tea
Boyd & Blair Black Tea & Lemon Vodka, Club Soda, Lemon | 11

Mezcal Old Fashioned
Mezcal, Hot Honey Syrup, Bitters, Orange | 11

Espresso Martini
Wheatley Vodka, Espresso, Kahlua, Simple Syrup, Espresso Beans | 12




