
We'll Get You Started
with warm bread and herb butter
refills






2/loaf

Blueberry BBQ Shrimp Skewers
served on a bed of arugula

14

Wood-Grilled Veggie Plate
portabella, zucchini, Onion, &
bell pepper on a bed of rice pilaf,
finished with mandarin teriyaki
+chicken 5 | steak* 9 | grilled
shrimp 8 | salmon 10 | scallops 13

10

Calamari
tempura battered and fried with
sweet thai chili sauce

13

Filet Tip Bruschetta
crostini topped with marinated
filet tips, fresh tomato & onion,
and shaved parmesan, finished with
balsamic glaze

15

White Wine & Garlic Mussels
served with garlic toast points

13

The Firepit
mild sausage, peppers, and onions
served with parmesan crostini and
spicy mustard cream

14

Meredith House Salad
greens, red onion, carrots,
cucumbers, tomatoes, radish,
smoked egg, house croutons

5.5

Wedge Salad
iceberg, red onion, tomato,
bacon, bleu cheese 
+chicken 5 | steak* 9 | grilled
shrimp 8 | salmon 10 | scallops 13

8

Berry Walnut Salad
bed of spinach and arugula, fresh
strawberries, candied walnuts,
and poppy seed dressing

7.5

House Soup
cup 5

bowl 7.5

Featured Soup
cup 7.5
bowl 10

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 



Please inform your server of any food allergies.

3.5

pepsi products | lemonade 
 raspberry tea |  sweet tea
house-brewed unsweet tea 

selection of hot tea
regular & decaf coffee
“the meredith blend”
by ohiopyle coffee roasters

bottle of san pellegrino

2.75

3.25
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six rotating craft drafts 
bottled beers and ciders
please see full wine & cocktail list

On Tap: sam adams | blue moon | guinness
miller lite | yuengling | moosehead

Casually Elegant Dining, Drinks, and Desserts

Save room for dessert!
Your server will let you know
about this evening's selections.D
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Stuffed Salmon Filet
split top stuffed with a pâté of
porcini, shitake, cremini and oyster
mushrooms, topped with balsamic
truffle oil

28

Cajun Seafood Alfredo
fresh pappardelle topped with
seared sea scallops, grilled shrimp,
& mussels

32

Senator’s Feast
an impressive plate! wood-grilled
split lobster tail, garlic butter
mussels, seared sea scallops, and a
seasoned grilled shrimp skewer

60

Wood-Grilled Twin Tails
two 6-ounce Canadian lobster tails
split and prepared on our grill,
served with drawn butter and
lemon

64

New England Baked Cod
premium cod filet baked in white
wine & butter and topped with
golden brown panko

18

Ricotta Stuffed Tortellini
with thick cut bacon, spinach, and
a garlic cream sauce
+chicken 5 | steak* 9 | grilled
shrimp 8 | salmon 10 | scallops 13

16

Chicken Bruschetta
grilled and topped with tomato,
onion, basil, shaved parmesan,
finished with balsamic glaze

21

Chicken Monterey
grilled and topped with sautéed
onion, bacon, Monterey-jack, red
pepper flake, finished with honey

22

Cranberry BBQ Baby Back Ribs
half rack smothered in our own
sweet & tangy sauce

22

Smoked Trifecta
filet tips, brisket, and mild
sausage on black bean & veggie
rice, finished with bourbon glaze

29

Smoked Brisket Sandwich
roasted red peppers, portabellas
arugula, goat cheese, cheddar
cheese on grilled garlic bread
served with house-cut fries




Pittsburgh Salad
chicken
steak*
greens, red onion, carrot, radish,
cucumber, tomato, smoked egg,
house-cut fries, cheeses
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Angus Reserve Sirloin*
8 ounce

Center-Cut Filet*
6 ounce

Angus Choice New York Strip*
12 ounce

Angus Choice Ribeye*
16 ounce

28
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sautéed onions

sautéed portabellas

bleu cheese crust

grilled shrimp

scallops

wood-grilled split lobster tail

2

3

4


8

13

28

K
id

s

Chicken Tenders & Fries

Grilled Cheese & Fries

Shrimp Skewer & Fries

“A Beer for the Back”                  
send compliments to our chef
and kitchen team by sending
them a round. cheers!
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entrees are served with choice of potato or rice & vegetable. pasta dishes are served with house soup or salad.


