Award Winning PIZZA’S

Housemade Hand Tossed 12 inch

Marinated Tomatoes / Ricotta & Mozzarella Cheeses /

Fresh Basil S11
Brie/Pear/Arugula/Balsamic Reduction 12
Bardine’s Sausage/Mushrooms/Onions/Peppers 13
Hanger Steak/Spinach/Blue Cheese/Frizzled Onions 14

Grilled Seasonal Vegetables/Toasted Pine Nuts/
Goat Cheese 12

Features/Specials

Call for our Daily Specials that reflect the Seasonal Weekly

Harvest
*Pizza *Pasta  *Steak
*Seafood *Blue Plate Special

Call for take out 724-691-0536

Monday thru Friday 11am—10 pm
Saturday 4pm —10pm
Sunday 4dpm --7pm

A2 |
(7))
The Supper Club

af The Greensburg Train Station

Check out our website
SupperClubGreensburg.com

TARE OUT MENU

[te f@o/wf Clib ot the Greenshurg [raix Station

707 Lhabt Sireet, Greensburg, FA 75607

724-697-0536
SNACKS & STARTERS
House Made Potato Chips S3
Soup Du Jour
Sushi Du Jour MP

Eight Piece Roll / Wasabi / Pickled Ginger

House Made Tater Tots 5
Add Cheddar Cheese

Add Cheddar Cheese, Sour Cream, Green Onion, Bacon 4
BBQ Deviled Eggs 8

BBQ Rub Seasoned Deviled Eggs, Spicy Shallot Ring Garnish

Chicken Fried Steak & Waffle Sliders 10
Traditional Chicken Fried Round Steak,
House Made Sourdough Waffles, Country Gravy

Mediterranean Plate 11
Grilled Local Seasonal Vegetables, House Made Hummus, Mixed Olives,
Grilled Ciabatta Bread, Dill-Yogurt Dipping Sauce

Southern Fried Plate 10
Tater Tots, Zucchini, Onions, Pickles, Trio of House Made Sauces

House Smoked Shrimp Skewers 12
Roasted Red Pepper Remoulade

Supper Club’s Famous “Mac N’ Bac” 10
Fede Pasta, Cheddar Cheese, Béchamel, Bardine’s Slab Bacon,
Bread Crumbs, Smoked Paprika



BURGERS

Served with Lettuce / Tomato / Pickle / Fresh Baked Roll / Side of
House Made Yukon Gold Potato Chips

Substitute House Made Pommes Frites/ Tater Tots /

Small Green Salad for $2

The Supper Club’s NYC Burger S12
Chef’s Premium Blend of Ground Brisket, Chuck & Top Round Beef

Friendship Farms All Natural Grass Fed Sliced Steak 10

Jamison Farms Lamb Burger 13
House Made Vegetable Burger 9
Crab and Shrimp Burger 14

Roasted Red Pepper Remoulade

Grilled Chicken Club 10
Grilled Chicken Breast, Black Pepper Bacon, Dijonaise,
House Baked Ciabatta Bread

House Smoked BBQ, Beef Brisket 10
Coleslaw
Everything Crusted Tuna 13

Horseradish Crema

BURGER TRIMMINGS
Cheese .75
cheddar / swiss / maytag blue / boursin / goat
Toppings .60

oven roasted mushrooms / grilled green

onions / sliced raw red onion / roasted peppers
Proteins 1.25

black pepper bacon / fried farm fresh egg

Menu items & pricing subject to change

SALADS
Abways wade with the freshest inpredinte

Supper Club House Salad S5

Mixed Greens, Fresh Vegetables, Roasted Beets, Golden Raisins,
Toasted Walnuts, Local Honey — Grain Mustard — Tarragon ‘House Dressing

’

Mediterranean Salad 6
Romaine & Green Leaf Lettuce, Roasted Peppers, Feta Cheese, Cucumbers,
Kalamata Olives, Garbonzo Beans,

Lemon — Dill Vinaigrette

Chopped Iceberg Salad 6

Tomatoes, Crumbled Bacon, Green Goddess Dressing

Grilled Romaine Salad 7

Grilled Fresh Corn, Sourdough Croutons,
Roasted Garlic & Buttermilk Dressing

Salad of Mixed Baby Greens
Diced Local Apples, Brie Cheese,
Local Honey Walnuts, Raspberry Shrub Dressing 7

Additional House Made Dressings
Local Honey- Grain Mustard — Tarragon House Dressing, Balsamic
Vinaigrette, Buttermilk Ranch, Creamy Maytag Blue Cheese, Lemon — Dill
Vinaigrette, Green Goddess, Roasted Garlic & Buttermilk, Raspberry Shrub

CREATE AN ENTREE SALAD:
Add One of the Following Proteins to any of our Salads

Grilled Chicken Breast S5
Grilled Salmon 8
Grilled Hanger Steak 9
Grilled Tuna 9



