TOAST!

Cheese + 11 Charcuterie* « 12
regional & international selections local & regional selections
Crispy Brussels Sprouts ¢ 7 Tempura Smelts « 7
jalapenos, scallions, lemon caper vinaigrette spicy corn-avocado salsa
PEI Mussels®* * 8 Lamb Meatballs « 8
couscous, leeks, white wine herb butter rotini & mushroom cream
Periwinkles « 6 Shrimp & Grits * 9
roasted garlic, shallots, white wine brown sugar, Byrd’s Mill grits, habanero cheddar

www. toastpittsburgh.com

Roasted Squash Soup * 6 Seafood Chowder « 7
Organic duck confit clams, mussels, house smoked bacon
Caesar * 7 Organic Greens * 7
crispy anchovies, Pecorino-Romano, croutons pecans, shaved fennel, blood orange vinaigrette
Spinach®* + 8 Roasted Beets ¢ 10
red onions, fried egg, bacon dressing local greens, goat cheese, truffle oil

Toast! Tasting Menu* « 40

chef’s choice four course menu * wine pairing <« 25

Hanger Steak* < 21 Scottish Salmon* « 22
mushroom risotto, haricot verts, balsamic jus orzo pasta, roasted fennel, Toast! sauce
Local Pork Tenderloin* « 19 Rotini Pasta « 19
roasted potatoes, braised greens, mustard jus shrimp, roasted shallots, red pepper cream
Wild Striped Bass « 23 Vegetable Stir Fry* * 16
house made chorizo, tomato-mussel saffron broth wild rice, shiitake mushrooms, fried egg
Gerber’s Farm Chicken « 21 Veal Osso Buco « 28
lentils, Brussels sprouts, rosemary pan sauce herb polenta, roasted cauliflower, tomato jus

*consuming raw and under cooked items may increase the chance of food borne illness



