
STARTERS
SOUP OF THE DAY: $4 CUP | $5 BOWL 

DOUBLE FRIED WINGS $12 
Tossed in choice of sauce or dry rub. 
Dry Rub - Ranch, Garlic Pamesan, Cajun 
Sauces - BBQ, Asian, Habenero Jelly, Buffalo, Golden BBQ

STUFFED BANANA PEPPERS $7 
Fresh banana peppers, house made meat stuffing, marinara, and melted 
mozzarella cheese

PAN-FRIED PIEROGIES $6 
Potato and cheddar pierogies served with sautéed onions and sour cream.

CRAB DIP $12 
Broiled lump crab, old bay seasoning, four-cheese blend, broiled and served 
with flour tortilla chips.

FISH TACOS $9 
Chili kissed cod, broiled topped with cilantro slaw and Cajun mayo.

PROVOLONE WEDGES $7 
Hand-breaded provolone cheese, fried to a golden brown and served with 
marinara sauce. 

SALADS
ALL SALADS ARE SERVED WITH  

A CHOICE OF DRESSING & FRESH DINNER ROLLS

Dressings: Ranch, Bleu Cheese, Italian,  
Balsamic Vinaigrette, Poppy Seed

PITTSBURGH SALAD $8 
Crisp greens, cucumbers, grape tomatoes, sliced sweet onion topped  
with French fries and shredded cheese.

CHOPPED SALAD $8 
Chopped greens, cucumbers, grape tomatoes, Gorgonzola cheese,  
sweet onion, and bacon. Tossed with your choice of dressing.

CAESAR SALAD $9 
Heart of romaine lettuce, tossed in a garlic aioli, topped with parmesan 
cheese and crostini.

Add the following proteins to any of the above lettuce based salads. 
Chicken $4/Steak* $7/Shrimp $6

SEASONAL FRUIT PLATE $8 
Seasonal melons and berries sliced and served with yogurt & fruit bread.

COLE SLAW $4 BOWL $2 SIDE 
Shredded carrots and cabbage tossed with a sweet poppy seed vinaigrette.

EACH SPECIALTY ENTRÉE IS SERVED WITH 
CHOICE OF SOUP OR SIDE SALAD & DINNER ROLLS

PORK & KRAUT $13 
Slow roasted pork shoulder, smothered in kraut and sweet onions 
accompanied by our smashed potatoes.

CHICKEN PAPRIKASH $13 
Bone in chicken slowly braised in a paprika broth with fresh dumplings  
and sour cream.

SALISBURY STEAK $13 
House made steak patty, grilled and then smothered in a mushroom gravy 
with smashed potatoes.

OPEN FACE ROAST BEEF SANDWICH $13 
Slow-roasted beef, pulled and shredded, served over smashed potatoes  
with brown gravy. Garnished with onion rings.

O&H BURGERS*

ALL BURGERS ARE SERVED ON FRESH BAKED BUNS WITH 
LETTUCE, SLICED TOMATO & A PICKLE SPEAR WITH YOUR 

CHOICE OF ONE SIDE.

STEAKHOUSE BURGER* $14 
Onion straws, mushrooms & horseradish mayo topped  
with Havarti cheese.

PHILLY CHEESEBURGER SUB* $14 
Burger patty griddle cooked with onions and mushrooms topped with 
provolone and American cheeses served on a hoagie bun.

BLACKENED TURKEY BURGER $11 
Turkey burger seasoned with Cajun spice, blackened and topped with 
avocado ranch mayonnaise & cheddar jack cheese.

CHEESEBURGER* $12 
A half pound of our ground beef blend, topped with Swiss,  
American, Bleu, Provolone or Cheddar. 
*Add bacon $2.

THE TASTES OF
PITTSBURGH

*Thoroughly cooking foods of animal origin such as beef, eggs, pork, or shellfish reduces the risk of food borne illnesses. Individuals with certain health conditions may be at higher risk 
if these foods are consumed raw or undercooked. Consult your physician or public health official for further information. 



ENTREÉS
Entrées come with choice of soup or salad, one side dish & dinner rolls.  

Pasta entrées come with choice of soup or salad & dinner rolls.

STUFFED BANANA PEPPER PASTA $15 
Our stuffed banana peppers broiled, nestled on linguini pasta 
topped with marinara and provolone cheese with garlic bread.

LOBSTER  A LA VODKA $24 
Tender cold water lobster tail seared and served with roasted 
asparagus spears & linguini a la vodka.

CHICKEN ALFREDO & RAVIOLI $18 
Pan fried chicken breast, nestled on a bed of cheese raviolis, 
topped with a creamy alfredo sauce and garnished with steamed 
broccoli.

SHRIMP PUTTANESCA $20 
Tender shrimp tossed with puttanesca sauce and linguini.

MEATS & SEAFOOD
STRIP STEAK* $30 
Center cut NY Sirloin

RIBEYE STEAK* $35

BOURBON PORK CHOP $20

CHICKEN FRANCAISE $18 
Pan seared chicken breast topped with garlic lemon sauce & served 
with parmesan orzo.

BROILED COD ENGLISH STYLE $18 
Atlantic Cod fillet topped with English style bread crumb.

MARYLAND STYLE CRAB CAKE $24 
Jumbo lump crab meat, gently folded into a tangy imperial sauce, 
broiled to a golden brown and served with remoulade sauce.

ADD-ONS
SCAMPI-STYLE SHRIMP $5

SAUTÉED MUSHROOMS $4

GRILLED ONIONS $2

GARLIC BUTTER $2

CRUMBLED GORGONZOLA $3

CRAB CAKE $10

LOBSTER TAIL $15

SIDE DISHES
FRENCH FRIES  

ONION RINGS   

BAKED POTATO   

BAKED SWEET POTATO CASSEROLE

BROCCOLI & CAULIFLOWER

GARLIC PARMESAN ORZO

GREEN BEANS

SMASHED POTATOES

ROASTED ASPARAGUS

HALUSHKA

BRUSSELS SPROUTS

APPLE SAUCE

INDICATES EXPRESS ITEM  

INDICATES LOCAL/REGIONAL FAVORITES 

A 20% gratuity will be added to all groups of 8 or more.  
Please let your server know of any food allergies or special needs.

STEAK TEMPERATURE GUIDE
Rare - seared on outside, cold dark red interior 

Medium Rare - seared on outside, warm dark red interior 
Medium - seared on outside, warm red center 

Medium Well - seared on outside, warm pink center 
Well Done - seared on outside, no pink

*Thoroughly cooking foods of animal origin such as beef, eggs, pork, or shellfish reduces the risk of food borne illnesses. Individuals with certain health conditions may be at higher risk  
if these foods are consumed raw or undercooked. Consult your physician or public health official for further information. Reese’s is a registered trademark of The Hershey Company.


