
Starters
Hummus  served with cold tabouli couscous 
and warm pita wedges.  8.00  
Extra pita wedges 1.00 

Diesel Lounge Fries  fully loaded with 
cheese, bacon, sour cream and chopped 
green onions.  6.00   

Tostado Nachos  fried corn tortilla chips 
smothered with queso blanco and served  
with pico de gallo, avocado salsa and sour 
cream. Huge for sharing!  9.00   
Add soy ginger filet tips or grilled chicken for 3.00 

Extra sauces 1.00

Chicken Quesadilla  stuffed with grilled 
chicken, cheddar cheese blend and pico de 
gallo, served with avocado salsa and  
sour cream.  9.00  
With soy ginger filet tips for 3.00 

Extra sauces 1.00

Pierogies Plus  ::large pierogies hand-stuffed 
on Island Avenue in McKees Rocks:: served 
with caramelized onions, sour cream and 
scallions.  9.00

Dominic’s Meatball Bowl  6 oz. of house-
made meatballs in our house-made marinara 
sauce, topped with parmesan cheese.  8.00

Fried Shrimp  tempura-fried shrimp with 
spicy Thai glaze and fresh chili oil, served 
with a side of sweet vinegar slaw.  12.00

Cheesy Buffalo Chicken Dip  made from 
local cheeses and served with carrots, celery 
and tortilla chips.  10.00  

Local Pretzel Duo  fresh-baked pretzels 
served with a side of queso blanco and local 
honey mustard.  6.00

Wood-Fired Stuffed Banana Peppers  spicy 
pork-stuffed banana peppers with our 
house-made red sauce, topped with  
mozzarella cheese.  6.00

Tempura-Fried or Grilled Asparagus  served 
with an arcadian mix and a side of fresh 
horseradish sauce.  6.00

Wood-Fired Pizza  
entirely hand-made and hand-
tossed using fresh, local ingredients 
and baked in our wood-fired oven! 
starter size 9.50 · entrée size 13.50
(add 1.00 for each extra topping or change)

Plain Jane Street garlic white sauce or 
house-made red sauce, topped with 
shredded mozzarella.   

Margherita  garlic white sauce, fresh basil,  
locally grown tomato, topped with parmesan 
cheese and sliced mozzarella. 

Pulled Pork  24 hr. braised pulled pork, BBQ 
sauce, fresh-cut pineapple, diced bacon, 
scallions and garlic white sauce, topped with 
parmesan cheese and mozzarella. 

Beat-the-Buffalo-Bills  chicken tossed in 
mild buffalo sauce with banana peppers, 
scallions and mozzarella-provolone blend, 
topped with fresh-cut fries.

Backyard BBQ Chicken  thick and bold BBQ 
sauce, grilled chicken, red onion, topped 
with provolone-mozzarella blend and 
fresh cilantro. 

Pizza of the Week  ask your server for 
more details!  

Entrees
"Geno's” Meatball Linguini  served with 
house-made tomato basil sauce and topped 
with parmesan cheese.  12.00

Pretzel-Crusted Salmon  in a honey dijon 
glaze, served with whipped mashed potatoes, 
grilled asparagus and a lemon wedge.  13.00
Grilled Chicken or Shrimp Diablo  roasted 
red peppers and banana peppers, tossed with 
fettuccine in our special sauce.  13.00
Steak & Chips  grilled 8 oz. flat-iron steak 
served with grilled asparagus and fresh-cut 
fries.  12.00
Ribs & Chips  maple chipotle smoked 1/2 rack 
of ribs served with spicy vinegar slaw and 
fresh-cut fries.  12.00



Grab It 'n Eat!
sandwiches + paninis + wraps:  
all served with fresh-cut fries or  
cinnamon sweet potato wedges
(add 1.00 for each extra topping or change)

Aloha Chicken  grilled or fried chicken,  
Applewood smoked bacon, Swiss cheese, 
fresh-cut pineapple and BBQ sauce on a 
kaiser roll.  9.50 

Buffalo Chicken  grilled or fried chicken 
slathered in buffalo sauce and topped with 
roasted red peppers, banana peppers,  
caramelized onions and Swiss cheese on 
a kaiser roll.  9.00

Big Steve’s Meatloaf  infused with bacon, 
classic mashed potatoes and portobello 
mushrooms with spicy Heinz glaze and  
Swiss cheese on ciabatta bread.  9.50

Don’t Be a Jerk Chicken  jerk-spiced grilled 
chicken, roasted red peppers and banana 
peppers with pepper jack cheese and spicy 
saffron jerk aioli on a kaiser roll.  9.50

Not-So-Little-Italy  salami, capicolla and 
pepperoni, topped with provolone cheese 
and served with a side of Italian cole slaw 
and Italian dressing on panini-pressed  
ciabatta bread.  9.00

Soy Ginger Filet Tip  8 oz. of soy ginger filet 
tips, topped with roasted red peppers,  
caramelized onions, portobello mushrooms 
and provolone cheese on a kaiser roll.  12.00

BBQ Pulled Pork topped with mozzarella 
and fried shallots, served with a side of 
BBQ sauce on a kaiser roll.  9.00

Mojito Chicken grilled garlic chicken served 
with mojito sauce, sliced cucumber and  
alfalfa sprouts in a wrap.  9.00  

Carved Turkey & Cranberry Chutney   

sliced turkey, homemade cranberry chutney, 
bacon, provolone and sliced green apple on 
panini-pressed ciabatta bread.  9.00

Atlantic Cod Sandwich  fried or broiled, 
served on a hoagie bun with lemon garlic 
saffron aioli.  9.00

Vegetable Tofu  curried tofu served with 
portobello mushrooms, asparagus, roasted 
red peppers, eggplant and zucchini with  
balsamic glaze in a wrap.  9.00

Wood-Fired Stuffed Pepper  spicy pork-
stuffed banana peppers with our house-made 
red sauce, topped with mozzarella cheese on 
ciabatta bread.  9.00

Shrimp Po' Boy  tempura-fried shrimp with 
sweet vinegar slaw and Sriracha mayo on 
ciabatta bread.  9.50

Local B + K Burghers
all burghers served with lettuce, 
tomato, onion, pickle and choice of 
fresh-cut fries or cinnamon sweet 
potato wedges

Cheeses: provolone, cheddar, American,   
bleu, Swiss, pepper jack  ::all of our dairy products 
are from Turner Dairy Farms in Monroeville, PA::

(add 25¢ for each extra topping)

Traditional  8.50  

Portobello Mushroom Cap  9.00  

Applewood Smoked Bacon  9.00

The Local Pittsburgher  with caramelized 
onion, a fried egg and french fries.  9.50

Mexican War Street  with avocado salsa  
and pico de gallo.  9.50

Chicken Wings
served with bleu cheese or ranch 
for dippin’ with a side of vegetables 
(carrots + celery)   
6 wings 4.50 · 12 wings 8.50
buffalo: mild, hot or extra hot • BBQ • honey BBQ
honey hot BBQ • garlic parmesan • spicy parmesan
spicy Thai 

Celebrate Local! To plan a party or special event, please email mikie@ampdgroup.com.



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

Ask your server for our  
Bottled Craft Beer menu.

Did you know we have the largest  
roof-top deck in the South Side?

Enjoy Happy Hour Monday- Friday
from  5:00 pm - 7:00 pm!

We are supporting Local! Our menu is prepared with the freshest breads, doughs, 
vegetables, meats, herbs and dairy from local and regional vendors. 

::We’ve highlighted a few!:: 

Local Signature Recipe

Oversized Salads
::we get our greens from Allegheny East 
Farms in Elizabeth, PA::

LBK House  romaine-iceberg mix, tomato, 
red onion, cucumber, shaved carrot and  
balsamic vinaigrette.  8.00   

Sid Caesar romaine, house croutons and 
parmesan cheese, tossed with house-made 
Caesar dressing.  8.00   

Greek Festival  chopped romaine, kalamata 
olives, pepperoncini, red onion, feta cheese 
crumbles and herby house-made Greek 
dressing.  8.00

Southwest  romaine-iceberg mix, corn salsa, 
red onion, tomato, cucumber, tortilla strips, 
shredded cheddar jack cheese and cilantro 
lime vinaigrette.  8.00

Caprese Snob ::sliced tomatoes from  
Walnut Ridge Farms in Washington, PA::,  
mozzarella, olive oil, sea salt and cracked 
pepper, finished with balsamic glaze and 
basil chiffonade.  10.00

Amazing Yoga Asparagus grilled  
asparagus, arcadian mix, carrot, cucumber, 
crispy shallots, red pepper, goat cheese and 
freshly-grated horsey vinaigrette.  10.00

Soba Noodle Tuna pan-seared sushi-grade 
tuna served with carrot, cucumber, shallot, 
red pepper and sesame soy dressing.  12.00

Add:  

grilled or fried chicken 3.00
soy ginger filet tips 4.00 
grilled salmon or tuna 5.00 
grilled tofu 3.00 

Soups
Soup of the Day  4.50  

Drunken Onion Soup  4.50  

South Sides
Fresh-Cut Fries  ::our potatoes are from 
Laurel District Farms in Somerset, PA::  3.00  

Onion Rings  4.00  

Whipped Potatoes  3.00  

Spicy Vinegar Slaw  3.00
Humongous Pickle  1.50  

Cinnamon Sweet Potato Wedges  3.00  

Grilled Asparagus  5.00  

Garlic Bread  3.00

For Local Kids
Chicken Nibblers + Fries  5.00  

Bambino Pizza  5.00  

Steve’s Mini Meatball Sandwich  5.00 

Spaghetti + Meatballs  5.00 

Jr. Burgher + Fries  5.00  

Grilled Cheese + Fries  5.00  

Local B + K Desserts
Cappuccino Tiramisu  4.50 

Choc. Cupcake w/Raspberry Topping  4.50
Fruit and Cream Cheese Parfait  4.50



Weekend Brunch
served from 10:00 am - 2:00 pm: 
all items served with home fries

Local BLT  bacon, baby spinach and tomato with 
roasted tomato mayo on ciabatta bread.  7.50  

Eggs Benedict  house-made sausage, poached egg, 
potato pancake, béarnaise sauce and asparagus.  7.00   

English Muffin  scrambled egg, bacon or sausage, 
cheddar and American cheese.  6.00  

Breakfast Burrito  scrambled egg, bacon or sausage, 
pico de gallo, sour cream, guacamole and cheddar.  
8.00  

Steak + Eggs  coffee-dusted flat iron steak, eggs 
your way, béarnaise sauce and asparagus.  9.00

Fried Donuts  house-made and served with local  
honey, powdered sugar and sweet coffee syrup.  6.00

Bacon Egg Cheeseburger  eggs your way, American 
cheese and smoked bacon.  8.50  

Stuffed Banana French Toast  candied walnuts, 
honey cream cheese and caramelized banana with 
cinnamon-vanilla whipped cream and buttered 
maple glaze.  8.50

Belgian Waffle  vanilla whipped cream topping and 
seasonal berries.  7.00

Build Your Own Wood-Fired
Oven Roasted Omelets
pick 1 meat, 1 cheese and 2 veggies 
from the selections below 

Meats: steak, chicken, sausage, bacon

Cheeses: cheddar, Swiss, provolone, American

Veggies: roasted red peppers, mushrooms, 
caramelized onions, banana peppers, pico de gallo

8.00 (add 75¢ for each extra item from above)

Hearty A La Carte Sides
Bacon or Sausage • Toasted Ciabatta • Home Fries 

2 Slices of French Toast • Potato Pancake

2 Eggs Your Way • English Muffin • 3.00 ea.

Brunch Libations
Mimosa • Bloody Mary  

Weekend Lunch
served from 10:00 am - 2:00 pm 

Starters 
Tostado Nachos  fried corn tortilla chips smothered 
with queso blanco and served with pico de gallo, 
avocado salsa and sour cream. Huge for sharing! 9.00   

Add soy ginger filet tips or grilled chicken for 3.00 

Extra sauces 1.00

Dominic’s Meatball Bowl  6 oz. of house-made 
meatballs in our house-made marinara sauce, 
topped with parmesan cheese.  8.00

Cheesy Buffalo Chicken Dip  made from local cheeses 
and served with carrots, celery and tortilla chips.  
10.00  

Hummus  served with cold tabouli couscous and 
warm pita wedges.  8.00  

Chicken Wings
served with bleu cheese or ranch for 
dippin’ with a side of vegetables  
(carrots + celery)   
6 wings 4.50 · 12 wings 8.50

buffalo: mild, hot or extra hot • BBQ • honey BBQ
honey hot BBQ • garlic parmesan • spicy parmesan
spicy Thai 

Local B + K Burghers
all burghers served with lettuce, tomato, 
onion, pickle and choice of fresh-cut fries 
or cinnamon sweet potato wedges

Cheeses: provolone, cheddar, American,   
bleu, Swiss, pepper jack  ::all of our dairy products 
are from Turner Dairy Farms in Monroeville, PA::

(add 25¢ for each extra topping)

Traditional  8.50  

Portobello Mushroom Cap  9.00  

Applewood Smoked Bacon  9.00

The Local Pittsburgher  with caramelized onion, a 
fried egg and french fries.  9.50

Mexican War Street  with avocado salsa  
and pico de gallo.  9.50



(weekend lunch continued) 

South Sides
Fresh-Cut Fries  ::our potatoes are from Laurel 

District Farms in Somerset, PA::  3.00  

Cinnamon Sweet Potato Wedges  3.00  

Grab It 'n Eat!
sandwiches + paninis + wraps:  
all served with fresh-cut fries or  
cinnamon sweet potato wedges

(add 1.00 for each extra topping or change)

Aloha Chicken  grilled or fried chicken,  
Applewood smoked bacon, Swiss cheese, fresh-cut 
pineapple and BBQ sauce on a kaiser roll.  9.50 

Buffalo Chicken  grilled or fried chicken slathered 
in buffalo sauce and topped with roasted red 
peppers, banana peppers, caramelized onions 
and Swiss cheese on a kaiser roll.  9.00

Don’t Be a Jerk Chicken  jerk-spiced grilled chicken, 
roasted red peppers and banana peppers with 
pepper jack cheese and spicy saffron jerk aioli on 
a kaiser roll.  9.50

Not-So-Little-Italy  salami, capicolla and 
pepperoni, topped with provolone cheese and served 
with a side of Italian cole slaw and Italian dressing 
on panini-pressed ciabatta bread.  9.00

BBQ Pulled Pork topped with mozzarella and fried 
shallots, served with a side of BBQ sauce on a 
kaiser roll.  9.00

Mojito Chicken grilled garlic chicken served with 
mojito sauce, sliced cucumber and alfalfa sprouts in 
a wrap.  9.00  

Carved Turkey & Cranberry Chutney  sliced turkey, 
homemade cranberry chutney, bacon, provolone and 
sliced green apple on panini-pressed ciabatta bread.  
9.00

Oversized Salads
::we get our greens from Allegheny East 

Soups
Soup of the Day • Drunken Onion • 4.50 ea. 

Oversized Salads
::we get our greens from Allegheny East 
Farms in Elizabeth, PA::

LBK House  romaine-iceberg mix, tomato, 
red onion, cucumber, shaved carrot and balsamic 
vinaigrette.  8.00   

Sid Caesar romaine, house croutons and parmesan 
cheese, tossed with house-made Caesar dressing.  
8.00   

Greek Festival  chopped romaine, kalamata olives, 
pepperoncini, red onion, feta cheese crumbles and 
herby house-made Greek dressing.  8.00

Southwest  romaine-iceberg mix, corn salsa, 
red onion, tomato, cucumber, tortilla strips, 
shredded cheddar jack cheese and cilantro lime 
vinaigrette.  8.00

Caprese Snob ::sliced tomatoes from  

Walnut Ridge Farms in Washington, PA::,  
mozzarella, olive oil, sea salt and cracked pepper, 
finished with balsamic glaze and basil chiffonade.  
10.00

Amazing Yoga Asparagus grilled asparagus, 
arcadian mix, carrot, cucumber, crispy shallots, 
red pepper, goat cheese and freshly-grated horsey 
vinaigrette.  10.00

Soba Noodle Tuna pan-seared sushi-grade tuna 
served with carrot, cucumber, shallot, red pepper 
and sesame soy dressing.  12.00

Local B + K Desserts
Cappuccino Tiramisu  4.50 

Choc. Cupcake w/Raspberry Topping  4.50

Fruit and Cream Cheese Parfait  4.50

 

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

Ask your server for our  
Bottled Craft Beer menu.

Did you know we have the largest  
roof-top deck in the South Side?

Enjoy Happy Hour Monday- Friday
from  5:00 pm - 7:00 pm!


