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Asiago-Eura Cuisine™
30 Brant Street
Pittsburgh, PA {5219
112.392.0225

Houps: Mon-ThuSun 11AM-PM, Fri-Sat IAM-OPM
Average Main Course Price: $25

DIRECTIONS:
Head west on Forbes Ave toward S Craig St 0.4 mi (1 min)
Turn right at S Bellefield Ave 0.2 mi
Turn left at 5 Ave 0.9 mi {3 mins)
Slight left ta stay on 5% Ave 1.7 mi (5 mins)
Turn left at Ross St 0.1 mi {| min)

Turn right at 3 Ave 407 ft

*European cuising; website and onling meny unavailable



The Carlton
500 Grant Street, Mellon Bank Center
Pittsburgh, PA 15213
417 391.4088

Haurs: Lunch: Man-Fri 15:30AM-2:30PM; Dinner: Mon-Thu GPM-IDPM. Fri-Sat SPM-liPM
Average Main Course Price: $75 [
thecaritonrestaurant.com

DIRECTIONS:
Head west on Farbes Ave toward S Ceaig St 0.4 mi (| min)
Turn right at S Bellefield Ave 0.2 mi
Turn left at 5th Ave 0.8 mi (3 mins)
Slight left to stay on Sth Ave 1B mi (3 mins)

Turn right at Grant St 7 ft



THE CARLTOMN~DLanEr Menl

we feature innovative, fresh cuisine, served by friendly, polished professionals that
are eager to anticipate and meet Your needs. We change our menu daily, so that you
ean always count on fresh and seasonal ingredients. Our goal is simple, we want to
wiin Ljou as & customer so that you veturn again and again. We survive on word of
wmouth advertising, and if You enjoy Wour visit, please tell your friendst if for any
reason we miss the mark please tell us. we will do our best to corvect any problewm
imumediately. Please do not hesitate to ask for Bill, Tad, Janet, or myself

—Kevin Joyoe, Proprictor

APPETIZERS

LOBSTER RAVIOU

Tender homemade Ravioll with Lobster, Crabment, Basil, Ricotta and Parmesan.
Served with Spinach and fresh Tomato Leek Bewrre Blans. £9.95

MARYLAND CRABCAKE
Tender Craboake pan sautfed and served with fresh Tomatoes, jullenne Vegetables and
Dljon Cream. $9.95

COCONUT SHRIMP
Crisp Macawla, Camenbert and Plantain stuffed Shrimp with Garlic-Pepper Mojo,
Habanero Tartar Sauce and {resh Chives. £9.95

CALAMARI
Golden crisp calamari served with homemade Tomato Basil and Parmesan. £8.95

PORTABELLD AND POTATO BLINI
Wwarya Potato BLLAL tcrpped with seaconed Portabelle Mushrooms, Scallion-Cheese
Fondue, grilled Tomato, and Shaved Parmesan. $8.95

CRAR AND SMOKED SALMON GALETTE
Seasoned Dungeness Crab and Smoked Satmon layered with Crispy Potatoes and
served with Ralsin Coper Bvulsion and Grapefrult Butter. A great start! $9.95

MUSSELS
Fresh Farm raised Mussels steawmed with (ron City, Garlic, Dijon, Basil and Cream.
Served over Sourdongh Crostint. £9.95

DINMER SALADS

THE "ORIGINAL CARLTON HOUSE SALAD?

with Romaine, Tomatoes, Mushrooms, Bacown, Hard bolled Egg, tossed with Creamy
"Loule” Dressing. $4.95



MIXED GREENS
with Towato, Croutons, Cucuvbers, and Tomato Vindigrette. $3.95

PICKLED BEET SALAD
with Meselun reens, Plekled Ginger, Stilton, Chevre, walnuts and Sherry
vinalgrette $5.95

FRESH ARUGULA SALAD
With =ed Pepper Brumnolse, Proseiutts, and Swmmer Pears tossed with walnut-pPear
vinaigrette amd served i a Crispy Parmesan Basket. £5.95

SPECIALS

SEAFOOD WELLINGTON

Fresh Sole roasted in pastry with Lobster, crab, and Boursin Cheese. Served with
Freneh Beans, Peppers, Tomato Basil Bewrre Blane, and fresh Parsley. $25.95

PRIME RIB
Tewdler 14 ownce Privee RLb slow roasted with fresh Herbs and served with Baby
whipped Potatoes, Red Wine Beef jus, and fresh Rosemary. $27+.95

SEABASS
Fresh Horseradish Crusted Sea Bass oven roasted and served with whipped Potatoes,
pleed Tomatoes, Spinach Chiffonade, and Roast Tomato Creavm. 2795

TROPICAL SNAPPER.
Fresh Swapper pan sautfed with Soy, Sugar, Spices and Lemon Z.est. Served with
walnut-red Pepper Spinach, Mango Honey Puree and Tropical Aloli. $24.95

CARLTON FAVORITES

SEARED SCALLOPS

Tender hand-harvested Diver Seallops pan seared with Garlic and fresh Herbs and
served with Arugula Salad, Herbed Crosting, Three Tomato Tartar, and fresh Basil
oil. $25.95

LAMEB OSSO BUCCO
Tender Lamb Shanks stowly braised with rRed Wine, qartic and Rosemary. Served
with Roast qarlic whipped Potatoes, Vegetable Pan Jus and fresh Rosemary. $2595

ATLANTIC SALMON .
Fresh Basil basted Salmown chareonl grilled and served with Asiago-Cream tossed
Black Pepper Fettucoine. Three Tomato Relish and Red Pepper Coulis. $25.95

Carlton
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NEW YORK STRIP STEAK
Tender 15 ounce Blue Cheese crusted NY Strip Steak broiled to perfection and served
with Buttermilk Whipped Potatoes, fresh Asparagus and Jack Dawiel's Glaze. $29.95

MEDITERRANEAN SHRIMP
Tender Shrimp pan sautéed with Black Olives, Capers, Articholkes, Tomatoes, White
wing, Lemon and Butter. Served with whipped Potatoes ond crisp Leeks $24.95

PORK LOINM
Tewder herb seasoned Pork Loln vonsted and served with Horseradish Whipped
Potatoes, French Beans, Bacon-Leek Chutney and Garlie-Herb Butter. $23.95

YELLOWFIN TIUMA

Fresh Sesame-Ginger sploed Tuna havdwood grilled and served over Soba Noodle
Salad with Napa-Snow Pea Sauté, quava Glaze and crispy Datkow threads. $26.95
VEAL PORTABELLO

Tender Scaloppine of Vel sautfed with Portabello Mushrooms and Capers. Served with
whipped and Gaufrette Potatoes and Sun-Dried Tomato Bewrre Blane. $25.95
SWORDFISH OSCAR

Fresh Swordfish hardwood charcoal grilled and served over Whipped Potatoes with
warm Jumbo Lump Crab, Bernalse, fresh Asparagus and Alfalfa. $27.95

MAH MART

Tender Sesame Seared Mahl served with Potato Crusted Crabwent haperial, Miso

tossed Julienne Vegerables, Mango Powzu, wasabi Aol and fresh Cllantro. 24,95

we also have 14 ounce Veal Rib Chops, 9 ounce Filet Mignon and tender Loln Lamb
chops for your dining pleasure.

FRESH VEGETABLES AND SIDES
ASPARAGUS $4.95

BROCCOL! £$3.95
ANGEL HAIR PASTA $3.95
WHIPPED POTATOES $3.95

BAKED POTATO £3.95

Carlton
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Cashah

229 South Highland Avenue
Pittsburgh, FA 15206
412,661 5656
Haurs: Lunch: Mon-Fr [1:30AM-2-30PM: Brunch: Sun 11AM-2PM: Dinner: Mon-Thurs SPM-{OPM. Fri-Sat SPM-IIPM. Sun
aPM-3PM
Average Main Course Price: §73
highurrito.com/cashah/

DIRECTIONS:
Head north on Forbes Ave taward Morewand Ave 3 ft
Turn left at Morewsood Ave 0.2 mi (1 min)
Turn right at 5% Ave 1.0 mi (3 mins)

Turn feft at S Highland Ave 0.5 mi (2 mins)



Sunday, December 17, 2006

cheese
Cheese Tastingy any threz, fivr or seven 9, 1Zor15

Fleur de Lis; Louisiang; cow's mitk; creamy

Uplands Farm Pleasant Ridge Reserve; Wisconsin, raw cow's
milk, hard

Rouge River Smokey Bluey Oregon; raw cow’s milk, hazelnut
smoked, soft

Capriole Old Kentucky Tommme; Indiana, raw goat's milk, semi-
hard

1 Pastore; Italy; aged sheep's mikk, semihard
Tumnlo Classico; Orepon. goat's milk, semi-firm

Cabrales; Spain; raw sheep, cow, and goat's milk, biue, crumbly

appetizers

Butternut squash ravioli, hazelnut and sage beurre 7
noisette

Kataifi wrapped black tiger shrimp, herb salad, spiced 1t
lemon yogurt, pomegranate molasses

Cape free chicken and polden raisin tagine, grilled i
chickpea flac bread

Sea scallops, frisée, Serrana crisp, red wine and beet coulis, 10
Mevyer lemon vinaigrere

Smoked salmon, rruffled potato eake, aioli, capers, red 10
onion, egg

Chevre croquettes, petite Caesar safad, roasted kalamata 7
olives, romesco sauce

Prince Edward Isiand mussels, merguez lamb sausage, 11
peppers, amontillado sherry

Grilled flatbread: roasted red pepper muhummara, 8

chickpea hummus, kalamata olive rapenade, extra virgin
olive oil

salad & soup

Duck confit, frisée, lola rosa, pomegranate vinaigrette, 9
pistachios

Arugula, crimini mushrooms, potatoes, house-made 8
pancertn, oat cheese, pancerm vinaigrette

Mixed winter greens, blood oranpe, roasted beets, sherry 7
vinaigrette, crispy shallots

Buttarnut squash purée, fall vegetable caponata 7
Chorize and white bean, winter vegetables, kale, 8

sourdough croutons

* Consuming raw ot undercooked meats. ponltry, seafoed. shellfish or epgs my
increast your tisk of fondbome iliness, especially if you have 2 medical condition.

We provide free wirdless internet.

18% gratuity will be added to panties of six or more

Casbah
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Sunday, December 17, 2006

pastas

Mint pappardelle, braised lamb, local peppers, ramip
greens, green olives, barrelaged feta

Potato gnocchi, local mushrooms, butternut squash,
spinach, gorponzoln, hickory nuts

Short rib ravioli, Swiss chard, oyster mushrooms, roasted
shallots, gremolata

Ricotta cavatelli, house-made fennel sausage, rapini,
crushed tomatoes, ricotta

Orecchiette, grilled chicken, dried cranberries, Capriole
goat cheese, sage cream

entrées

Elysian Fields lamb loin, braised lamb belly, haricot vert,
raasted beets, pearl couscous, nacural jus

Filet mignon, baby carrots, Yukon gold mashed potatoes,
witd mushroom jus

Elystan Fields lamb “osso bueo,” Anson Mills polenza,
raot vepetable ragott, natural jus, gremolata

Seared duck breast, haby Brussels sprouts, French lentils,
wheat berries, crispy parsnips, apple-thyme jus

Casbah doublecut pork chop, butternur squash risorto,
braised greens, garlic cream, sage jus

Cage free chicken breast, braised thigh, wilted spinach,

rustic garlic bread, armbbiam sauce

Black sea bass, braised fennel, rapini, grilled potato,
shrimprosemary glaze

Cioppitie, Maine lobster, shrimp, scallops, mussels, clams,
grilled sourdough '

Atlantic Saimon, chanterelle mushrooms, arugula, white
beans, pine nuts

Seared rare tuna, calamari, tagliolini pasta, tomatoes,
capers, anchovies, caponata *

Chatham cod, jasmine rice, spinach, chorizo pipérade,
saffron afoli

Roasted cauliflower risotto, Maytag blue cheese, celeriac,
cipollini onions, oregano, tonsted walnuts

We befieve in the beauty of conking with focal. sensanal ingredients
Some of our favorite producers sre:

Elysian Fields Farm
Lamb by Keish and Mary Martin; Greene County. PA

Three Sisters Farm

Qirganic mesclun and herbs from Darryt and Linda Frey: Sandy Lake. PA

Capriole
The Schad Family's fresh and aged chivres; Greenville. 1N
Pean's Corner Fatm Alliance
Fruits and vegetables from o regional farm cooperative; Southwest PA
Harvest Valley Farms
Produce from Art King and fnmily; Valeacia, PA

i Meats
Pork butts and bellies; Shelocta, PA

As of January 2, 2007
Casbah will be a smokefree restaurant
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Eleven
1150 Smallman Street
Pittsburgh, PA 15222
417 2015658

Hours: Man-Thu 11:30AM-2PM. SPM-DPM; Fri 11:30AM-2PM. SPM-1IPM; Sat SPM-IPM; Sun 5PN-BPM

Average Main Course Price: §35
highurrite.com/eleven/

DIRECTIONS:
Head north on Forbes Ave toward Morewnod Ave 3 ft

Turn left at Marewnad Ave 0.2 mi (1 min)
{min

Turn right at 5™ Ave 0.4 mi (1 min)
| min

Turn left at S Aiken Ave 0.5 mi (Z mins)

Stight left at Liberty Ave 3.5 mi (B mins)
B mins

Turn right at 11 St 0.1 mi

Tuen right at Smallman S5t 210 f

10



Eleven

FIRST COURSE
American Farmstead Cheeses ] $4 each

Evarona Farms Pledmont - raw sheep's milk. VA

Uplands Cheese Pleasanl Ridge Reserve - raw cow's milk. WI

Jasper Hill Farm Bayley Hazen Biua - pasteurized cow s mitk. blue-veined. VT
MouCo Cheese Company Camemberl — pasteurized cow's milk. CO

Twig Farm Tomme- raw goat's melic. VT

Cowgirl Creamery Red Hawk —organic cow's milk. washad-rind. tripie cream. CA

Oysters * | $32 each, $11 Lalf dozen, $20 dozen

Chef's selection. ciassic mignonatte. ELEVEN hat sauce

Clams* | $1 each, $5 half dozen, $10 dozen

stegmed of on 1he hall shell with ELEVEN ho! sauce. cecklail sauce

Antipasto | %9

marinaled & pickied vegetablas. prosclulto. sweel sopressals. waler buffalo mozzarella

Shrimp | $12

bloody mary shoolers. Level vodha

Black Truffle Fettuceini | $10

duck confil, bitter greens. roasied sguash. crispy sage

Mascarpone & Sweet Potato Ravioli | $9

caramelized onion puree. braised red cabbage. reasted onion

Jumbo Lump Crab Cakes | $12

Meyer lemon beurre noiselie. crispy fennel-celery heerl salad. celary roof pures

Butter-Poached Lobster | $12

Ansan Mills organic white corn grits, ssuce americaine. baby red mustard greens

Elysian Fields Lamb Carpaccio | $11

whole gratn mustard aioll. root vegetable satad

Sea Scallops* | $11

polalo crusl. escarole. red wing-beel puree

Raw Tasting* | $12

hiramasa. kajamata oflve. radish; tuna. green curry; oystes. cucumbar-vodka granile. caviar

SOUP & SALAD
House-Made Lamb “Bacon” Salad | $8

apple & cherry-smoked lamb. arugula. fip-balsamic vinalgretle. Qld Chatham Ewe's Blue

Three Greens | $8

Ireviso. arugula. frisee. creamy goal cheese drassing. roasted sweel papprrs

Caesar | $7

taby red & green romalna. kalamala olive-parmesan croutons. white anchovies

Roasted Beet & Apple Salad | $7

iceberg letiuce. blue cheese-hazelnut dressing

Chowder | $7

frash ciams, wild shrimp. red polatoes. bacon

Roasted Buttercup Squash Puree | $6

erispy Brussels sprout feaves. pumgpkin seed oil

11
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ENTREE COURSE

House-Made Gnocchi | $18

cipoilini oniens, reasied local sguash. mushrooms. sage. Reggiano Parmiglano

Australian Barramundi * | $29

melted leeks. fingerling potalo. caviar beurre blane

Pacific Salmen * | $31

teniils. reasted Iocal durnips. chanleralles. arugula

Tuna* [ $31

potato. poariabells. & truffte galette. mushroom puree. haricot verl. red wine-veal reduction

Seafood Tasting® | $32

Paclfic selmon. potalo-crusted sea scallop. jumbo lump crab cakes

Osso Buco | $34

caramelized baby carrols. gnocchi. crispy Pennsylvania Simply Sweat onlons

Pork | $24

prosciuito-wrapped tendarloin. cider-bralsed bacon. avtumn succolash. spaelzle. onlon jus

Veal & Lobster E $4‘3

veal medallion. bulter-poachad lobster, whipped pelatess. melled Jeeks. haricol vert

Duck | %19

confit, chanterelies. curly endive. roasted squash braad pudding. sage.currant jus

Pennsylvania Chicken | $19

pan-roasted breast. bralsed leg risote. Swiss chasd. thyme jus

Elysian Fields Farm Lamb | $32

Anson Mills poienla. rool vegetable Lyenneise. kalamata clive jus

Prime NY Strip Steak ] $41

fingerling polatoes, portabello frites. garlic-herb sauce

Beel Tenderloin I $38

braised shott ¢ib & parsnip hash. Brusssls sprouis. red wine essence

As an inlegral part of ELEVEN"s mission lo provide an exguisile fine dining expertence.

wa pursue the {reshest and highest quality seasons! Ingredients  In {his pursuil. drawing from
the tich couniryside of Waslern Pennsylvanis. we vsa provisions from the following:

Pann's Corner Farm Alllanca. Elysien Flalds Farms. Three Sisters Farm. Bees-R-Us.

& Parma Sausage Products

"Consuming raw or undercooked ments pouliry. seafosd. shelifish. or pggs maoy incresse your risk

of foodborne Hiness. especially If you have certnin medical conditiens

Eleven
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Eleven

CHEF' S TASTING MENU

I $65 (Wine pairing additional $30)

Raw Tasting *
fluke. avacado-lime purea; tuna lartare, truffie oil; hamachi. pickied peppers
Moletto Prosacco, Motla Di Livenza, Italy

wild Stripe(]. Bags *

bullernul squash puree, collard greens. lobsler essance
2004 Mann! Nosslng Veltliner, Alto Adlgo, ltaly

Mussels

chorizo. sweel onion & peppers
2004 Berlngor Alluvium Blans, Naps Valloy, California

Eiysian Fiel:l,s Farm Lamb Tenderloin

organit poienia lamb bacon. harlco! vert
2004 Mirrabooka Shirez, South East Austraila

Pumplzin Créme Brulee

Santa Julla Late Harvost Torrontes Terdlo, Mendoza, Argentine

CHEF' S VEGETARIAN TASTING MENU
| $45 (Wine pairing additional $30)

Tumip & Roasted Pear Puree
port-ponched pear
2005 Willamotto Vallay Rlasling, Oregon

Three Sisters Farm Mesclun Greens
tocol apple. Sasper Hill Bayley Hazen blue chesse. roasted walnuls. shailot vinaigrette

2004 Castalio Banfl Principessa Porlante Gavia, Pledmaont, laly

Butternut Squash Ravioli
bralsed cabbage. warm besl selad. crispy sege
2002 Beringer Alluviom Rad, Naps Valley, Californla

Roasted Wild Mushrooms

malsulake & chanterelie mushrooms. organic white gris. truffle butler
2002 Lava Cap Amarican River Red, El Dorade, Celifornls

Pumpkin Cheesceake

calmeai-pacan crusl, vanilla ite craam
Sants Julls Lala Horvest Terrontos Tardlo, Mendoza, Argontine

Executive Chaf Derek Stevens
Spus Chels Leanard Pisano & Rebert Cartes

13
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Franco's Ristorante™

1101 Freepart Road
Pittshurgh, PA 15238
412.782.5155
Hours: Mon-Sat {AM-10PM: Sun ZPM-3PM
Average Main Course Price: $33.00
DIRECTIDONS:

Head worth on Farbes Ave toward Marewand Ave 3 ft

Turn left at Morewnod Ave 0.2 mi (1 min}
| min

Turn right at Sth Ave 1.7 mi (3 mins)
a mins

Slight left at Blue Belt/PA-B 2.4 mi (B mins)
b ming

Merge ontn Blue Belt/Green Belt/Hightand Park Bridge via the Hightand Park Bridge/PA-Z8 ramp LB mi
(1 min)

Exit at Freeport Rd/Green Belt toward Aspinwall 1.2 mi (2 mins)

*ltalian Duisine: website and online menu unavailable,

14



Beorgetowne Inn

1230 Grandview Avenue
Pitisburgh, PA 1021

417 4814424
Hours:
Average Main Course Price:
geargetowneinn.com

DIRECTIENS:

Head west on Forbes Ave toward S Craig St 0.4 mi (I min)
Turn right at 8 Bellefield Ave 0.2 mi
Turn left at 5th Ave 0.8 mi (3 mins)
Turn left at Craft Ave 358 ft
Turn right at Forbes Ave 0.1 mi
Take the ramp onto Boulevard of the Allies/PA-BBS 1.3 mi (3 mins)
Merge onta Crasstown Blvd via the [-578 N exit 0.4 mi (1 min)
Eontinue on Liberty Bridge 0.4 mi
Turn right at PJ McArdle Roadway 0.8 mi (2 mins)

Turn right at Brandview Ave 0.4 mi (! min)

15



Georgetowne Inn -~ Dinner Menu

e Je Georgetowie i
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Georgetowne Inn - Dinner Menu

Prices are subject to change
SEER

b bt

T el Shrhings Con
F
; u

http://georgetowneinn.com/dinner htm o



Georgetowne Inn - Dinner Menu

http://georgetowneinn.com/dinner.htm
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Brand Concourse
{ Station Square, Carson and Smithfield Streets
Pittshurgh, PA 15218
M2.2614717

Hours: Lunch: Man-Fri {1AM-4PM: Dinner: Mon-Fei 4-10PM. Sat 4:30-HPM. Sun 4:30-9PM: Sunday Brunch IBAM-

2:30PM
Average Main Course Price: $20.00
www.muer.zom/locations/ grandeon/ grandcon html

DIRECTIONS:
Head west on Forbes Ave toward S Craig St 0.4 mi (1 min)
Turn right at S Bellefield Ave 0.2 mi
Turn left at 5th Ave 0.8 mi (3 mins)
Slight left to stay on 5th Ave 0L mi {1 min)
Turn left at Birmingham Bridge 0.7 mi (1 min)
Turn right at E Barson St/PA-B37 1.7 mi (3 mins)
Turn right at Smithfield St Bridge 148 ft
Turn left 243 ft

Turn left at Bessemer Ct/Station Square/W Station Sguare Dr 10 #

18



Dinner Menu

P SERFOOD (A2
Srauae®

Raw Bar

Seared Tuna Sashimi*

Wakame. pickled ginger. soy ssuce and wasabl

King Crab Cocktail ~ Chilled or hot Szechwan slyle
Jumbo Shrimp Cocktail

Chilted Appetizer Sampler*

2 oysters. 2 shrimp and King crab

Cherrywood Smoked Salmon®
Timhale of tradilional zccompantments

Daify Fresh Oyster Selections”

Appetizers

Mussels a la Muer  White wine. garfic and frash herbs

Crab & Avocado Timbale
Stacked with mange and sweet onion

Portobello Checkerboard
Garlic, sginach siuffing. goat cheese. halsamic drizzle

Sicilian Calamart Sweet spicy roasted pepper sauce
Maryland Style Crab Cake

Broiled, with mustard sauce and com saisa
Oyster Rockefeller
Dynamite Scallops ~ Crab encrusted wilh basil drizzle

Hot Appetizer Sampler
2 Dynamile Scatiops, 2 mini crab cakes and King Crab Legs Szechwan-style

Soups & Salads

Charley's Chowder Mediterranean-style fish chowder

Clam Chowder Tradilional New England style

Classic Caesar Wilh anchovies

Mozzarella Caprese  Beefsteak lomalo classic

Martha's Vineyard Salad

Red onion. pinenuts, crumbled bleu cheese ang raspbery vinaigretie
Chopped Spinach Salad

Chopped eggs, bacon, radishes, mushrooms and warm bacon dressing.
Avallabie will jumbo lump crabmesat

Fresh Fish

To ensure Gur guests recelve the freshest fish avaiatle,
we buy aniy ihe Top-of-the-Catch.
Praparad {o your preference, gritted, sauléed. broiled or blackened
Sarved with seasonal vegetables and herbed sice

Call the restaurant for today's Fresh Catch!

|

oI I T CRTIY

Grand Concourse

Shrimp £t Crab% Lobster

Shrimp Danielle

Garic buller, almonds. smoked tomato polenta and fresh vegetables
Coconut Macadamia Crusted Shrimp

Wilh sweel Tha chili butter, rice and fresh vegetables
Shrimp Fresca

Parmesan encrusied jumbo shemp with angel hair pasta.
topped wilh jumbo lump crab

Shrimp Trio

Shrimp Danielle. Coconut Macadamia Shrmp and Shrmp Flarenline
Crab Stuffed Shrimp

With rice pitaf and fresh vegetables

Maryland Crab Cakes

Broiled. mustard sauce. com salsa. fice pllaf and fresh vegelables
Dungeness Crab Clusters

1 1/4 ibs . simply steamed, gatlic butler or Szechwan-style
Lobster Ravioli

Tomalo basil cream sauce

Alaska King Crab Legs

Sleamed and served with drawn bulter

Australian Coldwater Lobster Tail

Availzble grilled or brofled (6 oz )

Live Maine Lobster

Sieamed, drawn butter; ¥ 1/2 b, larger sizes may be avaiiable

Steak & Chicken

Filet Mignon*
Cabemet-demi glace, mashed polaloes and resh vegelables
New York Strip Steak”

Cabemet demi-glace, mushrooms-shallot confit.
mashed polatoes and fresh vegetables

L emon Chicken

Mushrooms and artichoke hearts with
mashed potatoss and fresh vegelables

Surf & Turf

Petite file!, lobster taH. mashed potaloes and fresh vegslables

Muer Originals

Jumbo Sea Scallops  Pan seared, smoked bacon and
mushroom vol-au-vent and  {fresh vegetables

Fruits of The Sea Pehne

King crab, shrimp and mussels sautéed in a smoked tomalo
sauce with penne pasta

Uttimate Mixed Seafood Trio  Broiled saimon,
coconut macadamia shrimp and a crab cake

Bouillabaisse Dungeness crab. scaliops. mussels, shimp
and fish in a rich saffron broth

1/2 lobster Additional

Private Events & Groups Actommodated.
Menu items are subject to change.

*Caution: There may be small bones or shell In some fresh fish
and sheilfish. Wines and various foods contaln sulphites Eating
raw oyslers may cause severe iliness and even death in per
sons wilh fiver disease. cancer and other chronic linesses that
weaken the immune system. We are not responsible for an
individual's allerglc reaction to our food §f you are unsure of
your risk, consult your physician.
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[sabela on Grandview
1318 Grandview Ave.
Pittsburgh , PA 15211

£12. 431 5BBZ

Hours: Mon-Sat 0-10PM
Average Main Course Price: fixed price of $85/per person {7 course dinner)

www.isabelanngrandview.com

DIRECTIONS:
Head west on Forbes Ave toward 8 Craig St 0.4 mi {1 min)
Turn right at S Bellefield Ave (.2 mi
Turn left at 5th Ave 0.8 mi (3 mins)
Turn left at Braft Ave 358 ft
Turn right at Forbes Ave 01 mi
Take the ramp onte Boalevard of the Allies/PA-BB3 1.5 mi (3 mins)
Merge antn Crosstown Blvd via the 1-373 N exit 0.4 mi (| min})
Continue on Likerty Bridge 0.4 mi
Turn right at P MeArdle Roadway 0.8 mi (2 ming}

Turn right at Grandview Ave 0.4 mi



lsabela on qrandview ~Dlniagr Menit

The menu shown Ls onkl) & sawple of the fantasie offerings at isabela. Our menu
items change seasonallly.

AMUSE
Bujoy) Our Chef's Selection

APPETIZ ER (cholee of one)

Crab with Spley Mustard and Sweet Chill Sauces

Grilled juniper Dusted uail with Golden ralsin Polenta Cake, and Flg vinalgrette
Sweet Potato and Plantaln Bisque with Crime Fraiche and Candied Pecans

FISH COURSE (cholce of one)

cobia Loin in Thal Style Broth with red Chili's and Greew Onion

waluu Loin with Smokey Lentils, Roasted Baby vegeta bies, and Tomato Conflt
Creole Style Shrimp and Crab in Ph yllo with Sweet Corn Creans

INTERMEZZD
paily Granite

MEAT COURSE (choloe of one)

Pan Seared USDA Prime Beef Sirloin with Fole Gras Butter and Cabernet Deml Glace
Seaved Duck Breast with Dark Chocolate-Pomegranate Demit Glace

Bacon Wrapped Pork Tenderloin with Honey Roasted Parsnip Puree and

Apple Clder Foam.

SALAD
Baby Greens tn Apple Cider Vinalgrette with Toasted walnuts, Cranberries, R
Danish Blue Cheese

DESSERT (choloe of one)

warm Almond Crepe with Bra nolly-Berry Compote and whipped Cream
bark Choeolate-Bspresso Pot de Créme

Pumplkin-cinger Mousse tn Chocolate Cup with crushed Hazelnuts
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Kaya
2000 Smaltman Street
Pittshurgh, PA 18222
4127616565

Hours: Mon-Wed 11:30AM-{0PM: Thars-Sat 1:30AM-1IPM; Sun |2PM-5PM
Average Main Dourse Price: 23
higburrito.com/kaya/

DIRECTIONS:
Head north on Forbes Ave toward Morewond Ave 3 ft
Turn left at Morewnod Ave 0.2 mi (1 min)
Turn right at 5 Ave 0.4 mi (1 min)
Turn Ieft at S Aiken Ave 0.5 mi (2 mins)
Slight left at Likerty Ave 2.7 mi (7 mins)
Turn right at 29 St 1.1 mi {} min)

Turn left 2t Smallman St 0.4 mi



Dinner Menu ~ November 3, 2006

TROPAS

Abi Tuna Poke: scallion, cucumber, ginger,
gatlic, soy habanero sauce, seaweed salad

Steamed P.E I Mussels chorizo sausage,
spicy peppers 2nd red potatoes, roasted
garlic cream sauce

Queen Conch Frittess: spicy rartar sauce
Salmon-Crab Cakes: spicy remoulade
Tamaican Jerk Wings: cilantro cream sauce

Sweet and Spicy Glazed Baby Back Ribs:
puikka-honey glaze

Rainbow Chard apd Mixed Mushrooms:
mixed herb-white wine sauce

White Bean and Walnut Paté: farbread

Spicy Lentil and Corn Beignets: green cumy
dipping sauce

Local Neck Pumpkin Cream Soup: roasted
Bose pears, shallots, apple salsa

Shrimp Chowder: poblano peppers, sweet
poratoes, corn

Warm Root Vegetable Salad over Arugula:
parsnips, rurnips and potatoes, whole grain
mustard sauce, maple syrup

Apple and Bibb Lestuce Salad: candied
pecans, breakfast radish, Campo de
Montalban cheese, watercress vinaigrette

Mesclun Greens: fime cilantro vinaigretie,
pepitas
Yucatan Hot Bean Dip: house made chips

Faya Chips with Mango-Tomatillo Salsa

11

11

7.5

55

6.5

ENTRADAS

Seared Sea Scallops: sauréed burternur squash,
mango risotte, lime mojo

Pork and Crab: Jonah end jumbo lump crab salad,
pork tenderloin, potato, poblano pepper, bacon
and onion hash, crab roe sauce

Pan Roasted Arctic Char: green beans, rurnip
greens, fufil, curry vinaigrerie

Mahi Mahi Pozched in Spicy Coconut Milk:
stweer and spicy peppers, leeks, pigeon peas

Seared Rare Tuna: yellow cornmeal grit cake,
mustard greens, caper shallot oil, runa tarear,
wasabt robikko

Seared Salmon: boniato grarin with Idiazabal
cheese, warercress, chimichursi vinaigretre
Tropical Paelle: shrimp, mussels, scallops, chorizo,
chicken, pineapple, green beans, roasted red
pepper

Jerked Chicken Breast: corn bread, braised greens,
pasole cream sauce

Adobo Marinated Flank Steak: butrernut squash
mash, brussel sprowurs with spiced pecans, spicy
shaflor-apple sauce

Jerk Pulled Pork Quesadilla: spicy sfaw, tomaroes,
Manchego cheese, cucumber aioli, perice salad

Cuban Sandwich: roasted pork, rurkey, kam,
Swiss cheese, whole grain mustard, chipotle

aioli, sweer fries

Creamy Manchego Grits: maitrake, opsterand
shiitake mushrooms, rurnip greens

Fusilli Pasta and Curried Local Veggies: poratoes,
eggplant, mived peppers, mustard greens and
tomaroes, sunny-side-up egg

Jamaican Green C Vegetable: sguash, greens,

BT
potatoes, tomatoes, green beans, canliflower,
mushrooms, Hee

..add Black Tiger shamp

FeEATURING LOCAT PRODUCTS FROM

P.CFA

v - indicates vegetarian items
*Consuming raw ot undercocked meats, sealood or sheilfish may increase your risk of food borne iflness
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HARVEST VALLEY FARMS, MUSHROOMS FOR LIFE AND

Kaya
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Le Mont
W14 Grandview Ave.
Pittshurgh, PA 1521

412.431.31080
Hours: Mon-Sat SPM-PM. Sun 4PM-10PM
Average Main Course Price: $36 00
www.lemantpittshurgh.com

DIRECTIONS:

Head west on Forbes Ave toward § Graig St 0.4 mi (1 min}
Turn right at S Bellefieid Ave 0.2 mi
Turn left at Sth Ave 0.8 mi (3 mins)
Turn left at Craft Ave 358 ft
Turn right at Forbes Ave 0.4 mi
Take the ramp onto Boutevard of the Allies/PA-BBS Lo mi (3 mins)
Merge orto Crosstown Blvd via the 1-573 N exit 0.4 mi (! min)
Dantinue on Liberty Bridge 0.4 mi
Turn right at PJ MeArdle Roadway 0.8 mi (Z mins)

Turn right at Grandview Ave 0.3 mi (1 min)



Ifyou are on a low carbohydrates or other special
dietary plan, please advise your server and your meal
will be prepared according to your dictary needs

@Q{p petizers

FRESH HOMEMADE SOUP

OF THE DAY . oo oo oo $6.50
FRENCH ONION 50UP
AU GRATIN oo e e - $6.95
JUMBO LUMP CRAB OR

GULF SHRIMP COCKTAIL .. .. ... §15.95

Served with hoeze] sauce or eockail sauce

Served with plansain/banans, sweet pepper coulis
and warm shieed ciabarta
STUFFED SHRIMP ..o e $15.95

Tender Gulf shrimp stuffed with a blend of borsin chees, goat
cheese and wrapped with imported Proscuitio and served on a
bed of wilted arugula and sweet potato gailen

SPINACH, ARTICHOKE

AND CRAB DIP oo v i oo $13.95
Creamy spinach and arichoke tassed with Biue crab and
served with tortilla crisps

CREOLE FRIED CALAMARI ..covvn £11.50

Fried Creole calamari, render squid, fiied and setved with a
spicy marinara

SE1195

PAN SEARED SEA SCALLOPS ... 513,50

Served with aragula, roasted red peppers and grilled pineapple,
finished with a Chapolitsi pepper sals

PORTABELLO EN CRUTE ... . ... $10 95

French puff pasiry dough fitled with roasted poruabello
smushrooms, sweez basil, Bowrsin chesse, Mascarpone cheese,
red and golden totmatoss, baked 1o a golden brown and
finished with a zesty Tasso pomodare swice

AHIDIABLO .o v v $14.95

Fresh daily. Charred rase Abi with banana peppers, roasted
gardic, rorma tomasoes, swect basi) and Yemon served on a
toasted sesame bagel

FLAMING PEPPERS oo v+ 3995
Banana peppets stuffed with 2 blend of Angus ground maat,
veal and sweet sausage, then topped off with Asiago chesses
and served with toasted salt sticks

BAKED FETTUCINI ALFREDO.. ... §1495
Ferrucini tossed with our ereamy Alfredo sauce, sliced
imporied Proscuitio of gratn style

CHEF'S STARTER . ........ MARKET PRICE
Chefs daily inspirasion

hlads

HEARTS OF JCEBERG . coer v e $3.95
Served with tomaro, cucumber and sliced onion with your
cholee of dressings

BARTLETT PECAN ARUGULA... ....... $8.50

Burgundy poached Bastlert pear stuffed with candied walnuis
served with a blend of crisp fresh arugula, baby micra greens
tossed with toasted pecans, canmelized apples and cranberties
sopped with 2 roasted shallet walnus dressing

LEMONT SALAD oo - $6.50

Minxed ficld peeens and leaf lerruces served with our
traditional LeMost vinaigrere of your choice of dressings

CAESAR SALAD . e vcvnvar o 87.50
Ciassically served with gaslic croutans and anchovies

* Consuming mw of undercooked mears, poudtry, seafood, shellfish or eggs sy increase
your risk of foodborsc iHlness, especially if you have a medica condition.
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LeMont

:C:y)oult?jy

CANDIED APRICOT CHICKEN $2595
Moist free-range chicken breast sautéed with kiln dried
apricows and golden deficious apples, served over a bed of
ginger risono and naped with a angerine coulis

ROAST RASPBERRY DUCK ... . .. 33095
Maple Leaf's finest free-range polden label duckling, roasted
crispy and served with 2 wild mspberry sauce

PECAN CRANBERRY CHICKEN . . $24 95

Pecan encrusted breast of chicken, served with eranberry
chutney on a bed of wilked aruguiz

STUFFED CHICKEN ST JOHN. ... 52595
Tender breast of chicken stuffed with imporied Proscuitio,
Asiago and Bursin chesse. lightly beaded and finished with a
diyme velouré

éfdﬁad

LOBSTER RAVIOLL. . oo $28.95

Homemade ravieli steffed with South African lobster meat.
Brished with a saffron coral brandy sauce

SALMON WELLINGTON ........ 83595

Broiled filer of saimon ropped with sweet South African
Iobster meat, Jump ceab mear, wrapped in a crispy filo dough,
finished with a shallor kemon buerre blanc

PROVIDENCE

CRABCAKES e v e $34.95

Tiwin jurmbo lurnp crab cakes breaded in crispy panko
breaderumbs, sauréed and deizzled with red enion marmalade

STRIPED BASS PAULIN ... . ... 83295
Pan-seated Atastic swiped bass with dlmond wasted shrimg,
faced with a creamy Frangelice sauce

SWORDFISH ... e e $20.95
Center eut swordfish biackened to perfection and scrved with
2 black been ragu

CHILEAN SEA BASS TROPICANA. . $31.95
Fillet of sea bass served with a tropical pink grapefruit and

tangerine salsa laced with a hint of spiced rum. Choese your
preparation: brailed. char-gritled or blackened

CATCH OF THE DAY ..... MARKET PRICE

% utcher'’s %locfe

LAMB PERSILLE .o i e 334,95
Organically rised New Zealand rack-of-lamb roasted with

a blend of Dijon, passley and fine herbs, faced with 2 light
burgundy demi glaze

FILET LEMONT v e e $35.95
Marinated conter-cut filer mignon, fire-scared then crowned

with fried Bermuda lecks, served with your choice of
peppercorn demi-glaze, horseradish cream or House Béarnaise

MANHATTAN STRIP STEAK ... §40.95

Char-grilled, eenter cut strip steak mounded wish Stlon biue
cheese and partic rubbed Gulf shrimp and served with your
choice of pepparcorn demi-glaze. horseradish ercam or House
Béarnaise

SICILIANG VEAL CHOP
BRUSCHETTA oo v cvnsiomr o 342,95

Lightly pounded and breaded veal chop, sautéed to perfection,
topped with fresh arupula, vine-ripened tomatoss, olives,
roasied garlic and bastl, finished with balsarnico acero

! . 7
‘““’""”—"‘@/éoﬂuse & pecialties ?yjrepm?d @/czbleside'—_“‘m

STEAK DIANE TABLESIDE ... . $3595

Twin petite filets, with a blend of forest mushsooms, garlic and
sosemary, simmered in a brandy-coriched demi-glize

LAMB OSSO BUCC .o 32995

Lamb shank marinated with seasonal herbs. slow roasted and
served with baby roasied vepersbles on a bed of wruffie risoso
{Its a clagich

WALNUT ENCRUSTED
PORK CHOP oo e 326,95

Cemter-cut Kobe pork chop lightly dusted with woasted
walnus and baked witd: caramnelized golden deficious apples,
then finished with an enriched hazelnur demi-ghze

VEAL & CRAB
ROMANO .o v s snnn- $36.95

Tender scallop cutlets of veal Fightly tossed in egg and cheese
baner, pan fried and topped off with colossal jumbo lump
crsb and laced with 2 Chardonnay Buerre Blanc

CHEF'S DAILY

CREATION e MARKET PRICE

CHATEAUBRIAND ..o oo $72.00

Center-cut herbal roasted tenderloin of beef, cassically served
with an ormate boupuctiere of fresh seasonal vegewbles and
served with z rozsted shallot bordelaise

Sl fper

'_(j/)inﬂer

Choose fram our Pastry Cart or Soufflé du Jour or consider a selection of our flaming desserss for rwo or more:
Serawwberry and Banana Flambé, Bananal Foweer, Cherrys Jubilee, Crepe Suzerts, Baked Alaska

Ask about our selection of fine vintage pors, cordials or LeMont specialty coffees

A perfect way to end a special evening.

£5.06
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Le Pommier™®
2104 E. Carson Street
Pittshurgh, PA 15203

412 4311808

Haurs: Mon-Thu 5:30PM-8:30PM; Fri-Sat 3PM-Close
Average Main Bourse Price: §24 00
www.leppmmier.com

DIRECTIONS:
Head west on Forbies Ave toward S Craig St 0.4 mi (1 min)
Turn right at § Bellefield Ave 0.2 mi
Turn left at th Ave 0.9 mi (3 mins)
Slight left to stay on Sth Ave 0.5 mi (1 min)
Turn left at Birmingham Bridge 0.7 mi (1 min)

Turn right at E Carson St/PA-B37 [ mi

*pnline menu unavailable
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Monteray Bay Fish Grotto
1411 Brandview Avenue
Pittshurgh, PA 1221l
412 4814414

Hours: Mon-Thu {1AM-3PM. SPM-TOPM; Fri [IAM-3PM. SPM-1IPM; Sat SPM-1IPM
Average Main Course Price: 376
Montereyhayfishgrotte.com

DIRECTIONS:
Head west on Forbes Ave toward S Craig St 014 mi (1 min)
Turn right at S Bellefield Ave 0.2 mi
Turn [eft at Gth Ave 0L mi (3 mins)
Turn left at Craft Ave 308 ft
Turn right at Forbes Ave 0] mi
Take the ramp onto Boulevard of the Allies/PA-BBS 1.5 mi (3 mins)
Merge anto Crasstown Blvd via the [-578 N exit 0.4 mi (1 min)
Continue on Liberty Bridge 0.4 mi
Turn right at PJ McArdle Roadway 0.8 mi (2 mins)

Turn right at Grandview Ave 0.5 mi (Z mins)
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MONTEREY BAY FISH GROTTO~Dlnner Menu
STEAKS

Fllet Mignon (10 0z ) $28.95
The most tender select cut—"charbroiled to perfection.”

Stuffed Filet Mignon $28.95
Stuffed with spinach and feta cheese, served with Marsala wine sauce awnd turned
wshrophn. Cap.

SEAFCOD

Fresh fish s the specialty of the Monterey Bay Fish Grotto. There ts no flner food thaw
A fish taken fresh from the water and prepared bn the sbwplest forme. we offer two
excellent ways of prepavation: charbrotied or sautfed. our flsh selections change daily,
and Your server will tnforim Lou about today's selections.

Stuffed Lewmon Sole $22.95
pelicate sole stuffed with our jumbo lump crabment stuffing.

Scallop anid Shrimp Teriyaki Brochette $18.95
Martnated in tariga ki with peppers, onlons, and mushrooms. Charbroiled to excellence.

Seatood Coquille $20.95
crib, seallops, and shrimp in our creamed nushroom. saice, with a wmelted cheese
plaze.

cashew Shrimp $20.95

Tender whole aulf shrimp, stiv-fried with fresh snow peas, broccoll, bean sprouts,
owions, peppers, and mushrooms tn a delioate

priental sauce.

APPETIZERS
Al Tempura $12.95
At tuna wrapped in nort, tempura-contes, wok-fried rare; served over @ soy-mustard

sauce with a glnger-tomato relish.

Steawmed Clams $10.95
Traditional s’chc oy Mowkerel BaY s’cgte,
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Monterey

Bar-B-Que Clams £6.95
Sucoulent clams topped with bar-b-que sawee and bacon, brolled with melted chedday
cheese.

Fresh Mushroows and cont Cheese an Gratin $£6.95
Sautfed with shallots and wine, baked with goat cheese and
bread criumbs.

CHICK.EN

Chiciken Vincenzo $12.95
Boneless breast marinated tn our lmported ttalion olive oil and fresh herbs,
“charbroiled to perfection.”

Chicken Teriyakl $12.95
Boneless breast marinated Ln our own *ccr’f,ga}ai SOUCE,
thew charbyroiled.

PASTAS

Solmon Fettueeing $15.95

Moist chunkes of salmon tn o creamy) Alfredo sauce, with fettuecine pasta and
Parmesan cheese.

MONTEREY BAY FISH GROTTO

Mako Shark (Flovida)

Blockened Cajun - Seasoned with Cajun spiees, thew dropped on o white-hot cast iron

slillet. Actually sears everuthing lnside, makl toh very neotst and tender.
Y ytnung ng Y :

rainbow Trout (ldaho)
Amanding - Lightly sautéed, topped with tonsted almonds.

Blue Marlin (West Coast)

Black Peppercorn and Green Onlons Sauce - Coated with fresh eriicked black pepper,
chargrilled, topped with & greew onion sauce.

Mahi Mahl (Hawall or Florida)

chargrilled
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Monterey

Macadamia - Sautfed on a bed of crushed macadamia nuts.

cape Cod Style - Topped with Mandarin oranges and cranberries tn a vodka
chawbord brown sugar sauce.

wakhoo (Hawnail)
Chargrilled,

Cpah (Hawall)
caribbean Style - Jerk spices with plneapple, ved peppers, and

green onlon.

Black Peppercorn and Green Onlons Sauce - Conted with fresh cracked black pepper,
chargrilied, topped with a green onlon sauce.
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Ruth's Chris Steakhouse
B PRE Place
Pittsburgh, PA 15222
412.341.4800

Hours: Mon-Thurs SPM-I0PM; Fri-Sat SEM-1PM; Sun SPM-SPM
Average Main Course Price: unknown
ruthschris.com

DIRECTIONS:
Head west on Forbes Ave toward S Craig St 04 mi (1 min)
Turn right at S Bellefield Ave 0.Z mi
Turn left at 5th Ave 0.3 mi (3 mins)
Slight left to stay on Sth Ave 1.8 mi (B mins)
Turn left at Gherry Way B.1 mi (I min)

Turn right at 3rd Ave 0.3 mi (1 min)
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Ruth'e Chrie Stedlghouse~Dlnineyr Memid

Filet
The most tender cut of corn-fed Midwestern beef.

Petite Filet
A smaller, but equatly tender {ilet

ribepe

[

A outstanding exanmple of USDA Prime at its best. well waarbled {or peake flavor,
deliclousty juiey.

Cowboy Ribeye
A huge bone-in version of this USDA Prime cut.

New York Strip
This USDA Prime cut has a full-bodied texture that is slightly firmer thaw a ribeye.

Porterhouse For Two
This USDA Prime cut combines the rich flavor of a strip with the tenderness of a filet.

T-BOWE
A fult-flavored, classic cut of Prime beef.

Fall Seasonal Speclal venlison Chops with Blackberry Sauce
A double boned venison rack, marinated tn garlic and herbs, broiled to perfection, and
served with a fresh blackberry ved wine demi sauee.

Petite Filet and Shrimp
Two 4-ounce medallions of our filet topped with jumbo Gulf shrimsp.

veal Chop with Sweet and Hot Peppers

veal chop marinated overnight in a savory blend of pepper vinegar, garlic and onions.
Broiled and served sizzling with hot and sweet peppers.

Lamb Chops
Three chops cut extra thick, served with fresh mint. They are naturally tender and

flavorful.

Stuffed Chicken Breast
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Ruth's

Ovewn ronsted Free-range dowble chicken breast stuffed with garlic herb cheese and
served with lenon butter.

Fresh Lobster
Freeh whole Maine Lobster, ranging from 2.5 to 5 pounds.

Marleet Fresh Seafood Selection
Your server will deseribe the seafood our Chef has selected {or today.

grilled Portobello Mushrooms
Mavinated Portobello mushrooms o our garlic mashed potatoes, with grilled
asparagus, broceoli, tovmatoes and sizzling Lemown butter.

Adl-Tuna Stack,
Seared rave tund topped with Colossal lunwp erabiment and served sizzling with red

PEppeY pesto.

cold water Lobster Tall
with blackening splee and topped with lemon and drizzled butter.
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Soba
5847 Ellsworth Avenue
Shadyside, FA

412.362.5658
Hours: Sun-Thurs GPM-IOPM, Fri-Sat GPM-1IPM
Average Main Course Price: §73
bigburritn.zom/soha/
DIRECTIDNS:

Head north on Forbes Ave toward Morewnod Ave 3 ft
Turn feft at Morewood Ave 0.2 mi {1 min)
Tuen right at 3™ Ave 0.7 mi {2 mins)
Turn left at S Negley Ave 0.4 mi (1 min)

Turn right at Ellsworth Ave 0.2 mi {1 min)
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small plates

lernongrass beef wrap: sesarme-peanut sushi rice, pickled mung
bean sprouts, cucumber, carrots, iceberg leffuce, nuoc cham

C peil mussels: thai larmb sausage. tormalces, curry-coconut broth
“una tartar, wasabi-rmirin sauce, soy reduction, tobiko caviar

barbegue pulied pork: chipotle-plurm barbeque sauce, moo shu
pancakes, napa cabbage-carrol slaw

shrimp futomakl: red pepper, avocado, spicy sesarme aiol
rmushroom and spinach dumplings: red pepper dipping sauce
vietnamese chicken spring roll: nuoc charm dipping sauce

saimon and hamachl sashiml: terjvaki balsamic reduction,
Jjalaperio-yuzu dressing

crispy crab cakes: hawaian seaweed, roasted red pepper salad,
miso aioli

Iobster maki: pistachios, mango. mizuna, yuzi aiol

pork dumplings: sweet vinegar dipping sauce

korean barbeque ribs: asian greens salad

crispy tofu: lemongrass sauce

calarmarl: chiies, toasted garlic, mint, uni emulsion

sSOuUpPSs

red curry butternut squash: spiced pepitas, five spice creme
frafche

thal corn chowder: jurno crab meat, corn shools

salads

soba chopped saled: jicama, cucumber, daikon radish, cherry
tomatoes, iceberg lettuce, papaya, lurnpia chips, cashews, chili-
lime dressing

seaweed salad: hawaiian seaweed, yuzu-mustard vinaigrette

spring valley greens: crispy leeks, carrofs, red peppers, roasted
shallot-sesame dressing

S50BA DINNER HOURS
sunday — thursday
5:00 to 10:00 pm

friday — saturday
5:00 to 11:00

Happy Holldays From
Everyone at SOBA.
Keep A Look Qut For Information
Concerning Chinese New Year 2007 And

SOBA’s 10 Year Anniversary Celebration.

S847 elisworth avenue 412 36256568 soba@blaburrito.corn
wireless internet avaliable throughout the building
part of the big burrlto restaurant group
SOBA UMLKAYA MADMEX CASBAH ELEVEN
815G BURRITO CATERING
A gratuity of elghteen percent is added for partles of six or more
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10

~ O ©

11

-~ O 0 0o O

“Consurring raw or undercooked seafood or rmeat may increase your risk of

foodborne iliness


audrey
Text Box
36


12/17/2008

large plates

fiiet rmigmon: chili-garkic mashed polafoes, wild mushroom ragout.
garfic-soy reduction. spring greens

hawaiian pink cod: Jump crab-polato rissole, termpura asparagus.
spicy mango relish. cashew-basil coconut sauce

bralsed beef short ribs: shitake mushroom risotto, roasted
butternut squash, arormnatic herb salad, caramelized shallot sauce

griled wahoo. jasmine rice, cucumber, red pepper, jicarna. and
peantt salad, kung pao sauce

seared pork tenderloln: indiarn spice rub, black coconut rice, haricot
vert, papaya salad, famarind glaze

bacon dusied sea scellops: red pepper, snap pea, shillake, egg,
and potato stir-fry, sweet miso sake and caramelized orion-honey
sauces

grifed duck breast: pofafo-chive pancakes, snap peas, carrols, red
pepper, water chestnuts, hot and sour jus

sauteéd selmon: sesame sushi rice, garlic braised spinach, red
pepper-mung bean sprout salad, orange-terjyaki sauce

grean curry-goat cheese ravioll: asparagus, oyster rmushiroorms, bok
choy, yvellow squash, cherry tormalo ceviche, miso beurre noisette

*seared rare tuna: sesame crust, korean barbecque sauce, kirmr ch,
crcumber-red cnion salad, ginger fried rice, peanuts

pad thal: chicken, shrimp, rice noodles, fofu, peanuts, bean sprouts,
cilantro

bowls

peanut-honey chicken: broccol, red bell pepper, basil, spicy peantt-
honey sauce. jasrmine rice

aslan cloppino: black tiger shrimp, bass, scallops, mussels, salmon,
calamari, stearmed vegetables, soba noodles, spicy thal tormaio
sauce :

red curry tofu: eggplant corn, baby carrots, yellow squash,
tornatoes, stearned jasrmine rice, toasted cashews

ihal style pork and black tiger shrirnp fried rice: bok choy, ginger,
cilantro, garfic, red chiles, sesame ol

wine features

Iberty school, chardonnay, central coast, callfornia 2004

this wine offers arormas of green apple and melon foliowed by lively green
apple and cltrus flavors 5% viognier is added to Increase the aromatics
this crisp wine palrs well withy both lighter and spicy foods

Iberty school, cabernet sauvignon, paso robles, california 2004
winemaker austin hope continues to source new vineyards in an effort to
find the best and most expressive grapes for his wines this latest wine
paso robles shows blackberry, cassis and hints of vanilla

wesiside red, paso robles, callfornia 2002

this rhone-style blend from austin hope vineyard showcases grape varieties

that thrive in the growing condiions of west paso robles. bright fruit
characteristics are displayad while fine tannins give the wine balance and
strength
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