
Starters
Shrimp CoCktail

Jumbo shrimp, cocktail sauce 

Crab CoCktail
Colossal lump crab, champagne vinaigrette  

oySterS on the half Shell  
½ dozen, cocktail sauce

oySterS biSteCCa
Grilled oysters, prosciutto, roasted peppers,  

Kalamata olives, cayenne, Parmigiano-Reggiano

proSCiutto Wrapped mozzarella 
Pan fried, fresh mozzarella, balsamic reduction  

SCallopS*
Blackened day boat scallops, habanero jelly 

our Signature Crab Cake
Colossal lump crab, remoulade sauce

Soups & Salads
Crab biSque
Grilled croutons

biSteCCa Wedge
Smoked bacon, tomatoes, onion,  

Gorgonzola crumbles, bleu cheese

Chopped  
Iceberg, tomatoes, cucumber, bacon, 

green olives, Parmigiano-Reggiano, croutons 

CaeSar 
Baby romaine, Parmigiano-Reggiano, anchovies, croutons

Meats 
ChiCken  

Farm raised, all natural chicken, flour dusted and pan roasted,  
tomatoes, garlic, mushrooms, white wine

lamb*  
Grilled New Zealand petite lamb chops

pork*  
14 oz, double cut, bone-in chop, peppercorn cognac cream 

Seafood
Salmon* 

Grilled Atlantic Salmon

Sea baSS 
Pan roasted Chilean Sea Bass

Salmon & Sea baSS available:
tuSCan: artichokes, tomatoes, onion, basil,  

olive oil, Parmesan, balsamic reduction

Oscar: colossal lump crab, asparagus, hollandaise

lobSter*
Twin cold water lobster tail, drawn butter

The Steaks*
Our steaks are USDA, hand selected, aged a minimum of 28 days  

to ensure superior marbling and tenderness, and finished  
with garlic basil butter.

filet 
center barrel cut 7 oz. 

filet
center barrel cut 10 oz.

ribeye
center cut 14 oz.

neW york Strip 
USDA PRIME center cut 14 oz.

CoWboy ribeye
Bone-in 22 oz

Signature Steaks  
filet oSCar   

Center barrel cut filet, topped with jumbo crab, asparagus & hollandaise 
7 oz.  |  10 oz.

Cajun ribeye 
14 oz. center cut, Cajun spiced, habanero jelly

Steak neil 
Prime, 14 oz. center cut, New York Strip, topped with  
sautéed mushrooms & garlic basil bleu cheese sauce

Steak Additions  
Cold Water lobSter tail

grilled jumbo Shrimp

jumbo lump Crab Cake

blaCkened SCallopS

Steak Topping & Sauces  
oSCar: colossal lump crab, asparagus, hollandaise

Cajun: Cajun spiced, habanero jelly
neil: sautéed mushrooms, garlic basil bleu cheese sauce

horSeradiSh Cream

pepperCorn CognaC Cream

bearnaiSe

habanero jelly

Sides  
baked potato

au gratin potatoeS

freSh Cut ShoeString frieS

herbed maShed yukon potatoeS

gnoCChi
tomato basil cream sauce

grilled aSparaguS
with Hollandaise

roaSted bruSSelS SproutS
with bacon, roasted red peppers and Parmesan cheese

Creamed SpinaCh

Sautéed muShroomS

*These items are cooked to order.  
Consuming raw or undercooked meat, poultry, egg or seafood 

may increase the risk of a food borne illness.
MENU SUBJECT TO CHANGE WITH AVAILABILITY

www.bisteccapittsburgh.com


