To Start.

Charcuterie Board 18

Chef’s selection of locally-cured meats
and local PA cheeses with
accouterments, crostinis

Grilled Vegetable Board 12

Moroccan-spiced seasonal vegetables
wood-fired grilled, with naan and hummus

Mexican Shrimp Cocktail 19

Jumbo shrimp, spicy tomato sauce,
cucumbers, red onion, jalapenos

Grilled Brie Cheese 16

Wheel of French brie cheese topped
with dukkah (nuts, seeds, dried fruit),
served with crostinis

Soups & Salads.

Freshly-Baked Bread Board 9

Warm locally-made bread served with
herb compound butter.

Classic French Onion Soup 12

Caramelized Vidalia onions, topped with
croutons, and braléed Gruyere cheese

Soup du Jour 9

Local Greens Salad* 12

Mixed local greens, vegetables, herb
vinaigrette

Grilled Caesar Salad* 12

Grilled romaine lettuce, croutons,
bacon crumble, parmesan cheese,
caesar dressing

*Add 5 oz grilled chicken breast ($6), 5 grilled
jumbo shrimp ($12), or 6 oz. NY Strip ($15)

Stay connected.

Join our newsletter for the
exclusive offers.

Follow us on social for your
chance to win a $50 gift

card!
-J. R .
Join the Newsletter @theChrISthn
james.pgh
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Handhelds.

Guest Favorites.

Braaibroodjies 18

South African-style grilled cheese on
locally-baked Mediterra wheat bread,
tomatoes, caramelized onions,
cheddar cheese, chutney, served with
natural-cut fries, and pickle spear

Classic Cheeseburger 18

1/2 Ibs Angus patty, white cheddar
cheese, tomato, lettuce, and onion, on a
locally-baked Mediterra brioche bun,
served with natural-cut fries, and pickle
spear

BBQ Bacon Cheeseburger 22

1/2 Ibs Angus patty, barbeque sauce,
white cheddar, crispy onions, jalapenos,
on a locally-baked Mediterra brioche bun,
served with natural-cut fries, and pickle
spear

Southern Fried Chicken 18

Buttermilk-battered organic fried
boneless chicken thigh, vinegar-based
slaw on a locally-baked Mediterra brioche
bun, served with natural-cut fries, and a
pickle spear

Pizza.

Fried Chicken Wings* 14

Half dozen wings—brined, fried, and
grilled—tossed in your choice of
barbecue, buffalo, or sweet and sour
sauce

Lumpiang Shanghai* 14

Traditional Filipino fried pork spring
rolls served with sweet and sour sauce

Steamed Mussels* 14

Prince Edward Island-sourced, in a
shallot garlic white wine broth

*Add a side of natural-cut fries ($4)

Montreal-Style Poutine 12

Natural-cut fries, PA-sourced cheese
curds, Guinness gravy

Dine For
Nine.

Build Your Own 17

We begin with a rustic 12" flatbread crust
and then it's your choice of hardwood
bacon, pepperoni, chicken sausage,
tomato, green peppers, red onion,
jalapenos or mushrooms, with marinara,
mozzarella and provolone cheese blend.

Enjoy our daily lunch
features for only $9.
Please ask your server for
our features for today!
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