THE CHEF'S TABLE | 19.95 avsiabity may vary

Eggs, omelets and waffles made-to-order, breakfast breads and pastries, bacon,
sausage, potatoes, fresh fruit, yogurt, hot and cold cereal, coffee, juice

CONTINENTAL BUFFET | 13.95 Availability May Vary
Fresh fruit bar, hot and cold cereal, breakfast bread, coffee, juice

E—
TRADITIONS

THREE EGG OMELET | 15.

Choose up to three: bacon, ham, sausage,
mushroom, pepper, onion, tomato, swiss,

cheddar, provolone (extras $1/ea.);
served with breakfast potato and toast

ALL-AMERICAN BREAKFAST | 14.

Two eggs cooked to order, breakfast
potato, bacon, sausage or ham, toast

FRENCH TOAST | 12.
Caramelized banana, maple syrup

BELGIAN WAFFLE OR PANCAKES | 12.

Fresh fruit, maple syrup

PITTSBURGH BENEDICT | 17.

Two poached eggs, beef kielbasa,
hollandaise sauce, English muffin,
breakfast potato

TRADITIONAL BENEDICT | 16.

Two poached eggs, Canadian bacon,
hollandaise sauce, English muffin

BUTTERMILK PANCAKES | 12.

Fresh fruit, maple syrup

SMOKED SALMON PLATTER | 17.

Smoked salmon, tomato, caper, onion,
cream cheese, toasted bagel

HEART & HEALTHY SELECTIONS

HOT OATMEAL | 8.

Served with pecans, almonds, raisins,
brown sugar

EGG WHITE OMELET | 16.

Asparagus, Tomatoes, Mushrooms,
Crumbled Goat Cheese, Toast

A LA CARTE

TWO EGGS | 7.

BAGEL WITH CREAM CHEESE | 5.
TOAST OR ENGLISH MUFFIN | 3.
PASTRY OR MUFFIN | 3.

Please inform us of any dietary restrictions so we may do our best to accommodate your needs. Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of food borne illness.

SEASONAL FRUIT PLATE | 12.
Served with yogurt or cottage cheese

GRANOLA | 12.
Served with yogurt and fresh berries

COLD CEREAL | 7. WITH FRUIT | 7.

STARBUCK’'S™ COFFEE, TAZO™ OR
LIPTON™ TEA | 4.

JUICE | 4.

Prices are exclusive of PA State Sales Tax and Gratuity and are subject to change. 20% Gratuity will be added to Parties of 6 or more.

600 COMMONWEALTH PLACE, PITTSBURGH, PA 15222

PHONE 412-391-4600
BREAKFAST | 6:30 AM to 11:00 AM

SUNDAY BREAKFAST | 7:00 AM to 12:00 PM

FACEBOOK.COM/3RIVERSRESTAURANT

LUNCH | 11:00 AM to 2:00 PM DINNER | 5:00 PM to 10:00 PM
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SOUPS ANDSALADS STARTERS

BRUSCHETTA | 9
Herbed Goat Cheese, Roasted Red Pepper

CRAB CAKE | 12

ITALIAN WEDDING SOUP | 7
DAILY INSPIRATION | 7

ROASTED TOMATO SOUP WITH CREAM | 7 Roasted Corn Relish, Tomato Cilantro Coulis
Parmesan Crouton and Baisil Oil (Vegetarian) RICCI’'S HOT ITALIAN SAUSAGE PIEROGI | ©
BEET AND GOAT CHEESE SALAD | 13 Spicy Tomato-Garlic Sauce

Mixed Greens, Red and GoldenBeets,

Roasted Cashews, White Balsamic Vinaigrette NONNA’S MEATBALLS | ©

Ground Beef, Pork and Veal, House-Made Ricotta, Marinarag,

CHOPPED BIBB | 13 Parmiagiano Reggiano

Local Heirloom Tomatoes, Mandarin

Orange, Sliced Pear, Feta, Grapefruit CHOOSE TWO

Vinaigrette

SPINACH SALAD | 13 Can’tDecide? Choose Twoltems From Below
Strawberries, Candied Pecans, Maytag Blue and Your Lunch Will Be Right Up!

LOCAL MIXED GREENS | 11
Grape Tomato, Cucumber, Herbed Croutons,
White Balsamic Vinaigrette

CAESARSALAD | 11

SOUP | Italian Wedding, Roasted Tomato or Today’s Selection
HALF SANDWICH | Ciabatta Club, Meatball Hoagie or Rueben
HALF SALAD | Spinach, Beet & Goat, Mixed Greens or Caesar

Chopped Romaine, Parmegiano Reggiano, HEALTHY SELECTIONS
Roasted Tomato, Herbed Crouton, Caesar
Dressing PORTOBELLO SANDWICH | 14
Roasted Pepper, Spinach, Tomato, Fresh Mozzarella, Vinaigrette,
SALAD ADDITIONS Brioche Roll
GERBER’S FARMS CHICKEN | 7
PORTOBELLO MUSHROOM CAP | 7 TEQUILA LIME CHICKEN | 26
SEARED SALMON | 8 Pico de Gallo, Roasted Herb Sweet Potato, House
SAUTEED SHRIMP | 8 Vegetable
GRILLED BISTRO STEAK | 9 VEGETABLE STACK | 22
SEARED SCALLOPS | 10 Balsamic Grilled Zucchini, Squash, Red Pepper,
CRAB CAKE | 11 Spinach, Eggplant, Portobello Mushroom, Roasted

Herb Sweet Potato

WE ARE PROUD TO SUPPORT OUR LOCAL FARMS AND ARTISANAL PRODUCERS
At 3 Rivers, our menu features traditional Pittsburgh food which reflect the city’s multicultural heritage. Our chefs select locally grown
and produced ingredients from waters, gardens and small farmsin Pennsylvania.

STRIP DISTRICT MEATS | Pittsburgh, PA RICCI'S ITALIAN SAUSAGE | McKees Rocks, PA  SPRING VALLEY GARDENS | West Sunbury, PA

YARNICK’S FARM | Indiana, PA WEXFORD FARMS | Wexford, PA GERBER'S FARMS | Kidron, OH
BREADWORKS BAKERY | Pittsburgh, PA BASCIANI FOODS | Avondale, PA TURNER DAIRY FARMS | Penn Hills, PA

ENTREES

AllSandwiches are accompanied with a choice offries,
sweet potato fries, fresh fruit or side salad.

STEEL CITY BURGER | 15
Red Onion Jam, Beef Bacon, Cheddar, Lettuce, Tomato,
Cheddar-Bacon Pierogi, Brioche Roll

CHEESEBURGER | 14
Lettuce, Tomato, Brioche Roll

BLACK & BLEU BURGER | 14
Cajun Seasoning, Blue Cheese, Lettuce, Tomato, Brioche Roll

TEQUILA LIME GRILLED CHICKEN SANDWICH | 14
Bibb Lettuce, Pico de Gallo, Pepperjack Cheese,
Ciabatta

CIABATTACLUB | 15
SmokedTurkey, Herbed Mayonnaise, Applewood Smoked
Bacon, Swiss Cheese, Lettuce, Tomato

CRAB CAKE SANDWICH | 16
Herbed Mayonnaise, Lettuce, Tomato, Brioche Roll

REUBEN | 15
Pastrami, Thousand Island Dressing, Sauerkraut, Swiss
Cheese, Marble Rye

MEATBALL HOAGIE | 14
Nonna's House-Made Meatballs, Ricotta, Peppers and
Onions, Shaved Parmesan, Marinara, Hoagie Roll

GRILLED STRIP DISTRICT BEEF KIELBASA SANDWICH | 14
Cheddar Cheese, Onion Straws, Lettuce, Tomato, Hoagie Roll

WYNDHAM GRAND PITTSBURGH DOWNTOWN
600 COMMONWEALTH PLACE
PITTSBURGH, PA 15222

412-391-4600
BREAKFAST | 6:30a-11:00a
SUNDAY BREAKFAST | 7:00a-12:00p
LUNCH | 11:00a-2:00p
DINNER | 5:00p-10:00p

Please inform us of any dietary restrictions so we may do our best to accommodate your needs. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne iliness.

Prices Exclusive of State Sales Tax and Gratuity. Prices are subject to change. 20% Gratuity will be added to Parties of 6 or more.
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SOUPS ANDSALADS

ITALIAN WEDDING SOUP | 7
DAILY INSPIRATION | 7

ROASTED TOMATO SOUP WITH CREAM | 7
Parmesan Crouton and Baisil Oil (Vegetarian)

BEET AND GOAT CHEESE SALAD | 13
Mixed Greens, Red and GoldenBeets,
Roasted Cashews, White Balsamic Vinaigrette

CHOPPEDBIBB | 13

Local Heirloom Tomatoes, Mandarin
Orange, Sliced Pear, Feta, Grapefruit
Vinaigrette

SPINACH SALAD | 13
Strawberries, Candied Pecans, Maytag Blue
Cheese, Apple Cider Vinaigrette

LOCAL MIXED GREENS | 11
Grape Tomato, Cucumber, Herbed Croutons,
White Balsamic Vinaigrette

CAESARSALAD | 11

Chopped Romaine, Parmegiano Reggiano,
Roasted Tomato, Herbed Crouton, Caesar
Dressing

SALAD ADDITIONS

GERBER’S FARMS CHICKEN* | 7
PORTOBELLO MUSHROOM CAP | /7
SEARED SALMON* | 8

T

U E DINNER

STARTERS

BRUSCHETTA | @
Herbed Goat Cheese, Roasted Red Pepper

CRAB CAKE | 12
Roasted Corn Relish, Tomato Cilantro Coulis

RICCI’'S HOT ITALIAN SAUSAGE PIEROGI | @
Spicy Tomato-Garlic Sauce

NONNA’S MEATBALLS | 9
Ground Beef, Pork and Veal, House-Made Ricotta, Marinara,
Parmiagiano Reggiano

SEARED SCALLOPS* | 13
Two Jumbo Scallops, Spring Pea Mash, Paprika Oil

STRIP DISTRICT KIELBASA | 12
Sauerkraut, Artisan Mustards

HEALTHY SELECTIONS

SEARED SCALLOPS* | 30
Five Jumbo Scallops, Herb Roasted Sweet Potatoes,
Sweet Pea Mash

TEQUILA LIME CHICKEN* | 26
Pico de Gallo, Roasted Herb Sweet Potato, House
Vegetable

VEGETABLE STACK | 22
Balsamic Grilled Zucchini, Squash, Red Pepper,
Spinach, Eggplant, Portobello Mushroom, Roasted

ENTREES

FILET MIGNON* | 35

8 oz. Filet Topped with Caramelized Onion, Cheddar
Bacon Pierogi and Port Wine Demi-Glace, Yukon
Mashed Potatoes, House Vegetable

NEW YORK STRIP* | 33
Chili Dusted 12 oz. Strip Topped with Herb Shallot Butter and
Onion Straws, Yukon Mashed Potatoes, House Vegetable

GRILLED BISTRO STEAK* | 26
10 oz. Shoulder Steak Topped with Herbed Demi-Glace,
Roasted Fingerling Potatoes, House Vegetable

CRAB CAKE | 26
Roasted Corn Relish, Cilantro Tomato Coulis, Roasted Herb
Sweet Potato, House Vegetable

SEARED SALMON* | 27
Mandarin Orange Fennel Relish, Roasted Fingerling
Potatoes, Sautéed Spinach

FRESH MARKET FISH SELECTION* | 27
Lemon Chive Vinaigrette, Roasted Fingerling Potatoes, House
Vegetable

TRENNE PASTA AND MEATBALL | 18
Nonna's Meatball, Ricotta, Marinara, Shaved
Parmesan

GNOCCHI | 18
Parmesan Cream, Bacon, English Peas

SAUTEED SHRIMP* | 8
GRILLED BISTRO STEAK* | 9
SEARED SCALLOPS* | 10
CRAB CAKE | 11

Herb Sweet Potato

Facebook.com/3RiversRestaurant

WYNDHAM GRAND PITTSBURGH DOWNTOWN
600 COMMONWEALTH PLACE

PITTSBURGH, PA 15222

412-391-4600

YARNICK’S FARM | Indiana, PA

WE ARE PROUD TO SUPPORT OUR LOCAL FARMS AND ARTISANAL PRODUCERS
At 3 Rivers, our menu features traditional Pittsburgh food which reflect the city’s multicultural heritage. Our chefs select locally grown
and produced ingredients fromwaters, gardens and small farmsin Pennsylvania.

STRIP DISTRICT MEATS | Pittsburgh, PA RICCI'S ITALIAN SAUSAGE | McKees Rocks, PA SPRING VALLEY GARDENS | West Sunbury, PA
WEXFORD FARMS | Wexford, PA
BREADWORKS BAKERY | Pittsburgh, PA  BASCIANI FOODS | Avondale, PA

GERBER'S FARMS | Kidron, OH
TURNER DAIRY FARMS | Penn Hills, PA

BREAKFAST | 6:30a-11:00a
SUNDAY BREAKFAST | 7:00a-12:00p
LUNCH | 11:00a-2:00p

DINNER | 5:00p-10:00p

Please inform us of any dietary restrictions so we may do our best to accommodate your needs. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne iliness.

Prices Exclusive of State Sales Tax and Gratuity. Prices are subject to change. 20%

Gratuity will be added to Parties of 6 or more.

05092017.jks



	3Rivers_Breakfast
	3Rivers_Lunch
	3Rivers_Dinner

