AT EVEN HOTEL | PITTSBURGH, PA

Dinner

DAILY 5:00 PM TO 10:00 PM

B
ouj ]

Tomato Basil Soup V, GF 8
Roasted tomatoes, basil, touch of cream

220 cal

Chicken Noodle Soup 8
Herb chicken broth, vegetables, egg noodles

180 cal

S Appetizers

Bruschetta V, GF 14
Toasted baguette, tomatoes, fresh basil,

garlic, balsamic glaze

| 450cal

Loaded Fries V 16
Crispy fries topped with cheese sauce, bacon,

green onions, sour cream

780 cal

Chicken Wings* GF 16
Spicy, sweet harissa or barbecue sauce

1,484 cal

Shrimp Cocktail GF 16

Chilled shrimp, cocktail sauce, lemon

Sandwiches

EVEN Burger* 16
All-beef patty, cheddar, lettuce, tomato, red onion,

garlic aioli, brioche bun

780 cal | Add bacon +2

Grilled Chicken Sandwich 16
Marinated chicken, arugula, tomatoes, avocado,

lemon aioli, brioche bun

660 cal

The Cheesesteak Hoagie 18
Sliced ribeye, sautéed onions, peppers, mushrooms,

| provolone cheese, hoagie roll

Pesto Pasta V 20
Seasonal vegetables, parmesan, basil pesto
710 cal | Add Chicken $4 | Shrimp $6 | Steak $8
Chicken Parmesan 22
Breaded chicken, marinara sauce, melted mozzarella, basil
720 cal

py Salmon with Garlic Asparagus GF 26
Quinoa, roasted vegetables, lemon herb sauce
620 cal
Sirloin Steak with Demi-Glace Sauce 28
Grilled sirloin steak, seasonal vegetables,
demi-glace sauce

[ Sides

6 ything Bagel with Cream Cheese 4
Fresh Fruit 6 Toast 4
Breakfast Salad 6 Mufins 4
6 Baked Sweet Potatoes

Salad
Caesar Salad*
Romaine, parmesan, croutons, Caesar dressing
420 cal

House Salad V, GF
Mixed greens, tomatoes, cucumbers, red onions,
carrots, choice of dressing

120 cal

Margherita Flatbread V 14
Fresh mozzarella, tomatoes, basil, balsamic glaze

780 cal

Roasted Vegetable Flatbread V 14
Seasonal vegetables, goat cheese, arugula

820 cal

BBQ Chicken Flatbread 16
Grilled chicken, red onions, cilantro, mozzarella

890 cal

Steak Flatbread* 16
Flank steak, roasted peppers, onions, gorgonzola,

arugula, balsamic glaze

950 cal
Hummus & afel

EVEN Hummus Falafel Bowl V 18
House hummus, baked falafel, quinoa, cucumber,

tomato, greens, roasted vegetabies, avocado,

pickled onions & lemon-tahini dressing

620 cal

Hummus Falafel Chicken Bow! 20
House hummus, baked falafel, grilled chicken, quinoa,
cucumber, tomato, greens, roasted vegetables,

avocado & lemon-tahini dressing

720 cal

Roasted Cauliflower Bowl V, GF 18
Roasted cauliflower, quinoa, greens, cherry tomatoes,
cucumber, hummus, avocado & lemon-tahini dressing

620 cal

Hummus & Pita Chips V 12
House made hummus, olive oil, paprika, served with

warm pita chips

620 cal

ris
Chocolate Mousse Cake V 10
Rich chocolate mousse, chocolate cake
Apple Tart Vv 8
Warm apple tart, vanilla ice cream
Tiramisu V 10

Classic Italian dessert with mascarpone & coffee

Beverag

Fresh Brewed Iced Tea 4 Craft Mocktails 6
Fresh Lemonade 4 Premium Orange Juice 6
Soft Drinks 4 Hot or Iced Coffee 4
Sparkling Water 4 Chai Tea Latte 4

GF - Gluten-Free V- Vegetarian VG - Vegan Option Available
T Panp——
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% Breakfast

DAILY 7:00 AM - 10:30 AM
. WAFFLE

EGGS & OMEL

Egg White Brioche* 16 %‘9@" vaﬂafﬂ_fh hV o
Cage-free eggs, whites, turkey sausage, fontina cheese OEMpNeoTe T) Joney.CAILS SyTUp, OENgs;
with spicy aioli on a brioche bun fresh berries & Greek yogurt
360 cal | Served with choice of one side 708 cal

Pancakes V 14
Bacon, Egg & Cheese Biscuit* 14 Three buttermilk pancakes served with maple syrup
Bacon, over-easy eggs & cheddar cheese on a biscuit Choice of: Blueberry | Strawberries & Banana | Chocolate Chip
696 cal | Served with choice of one side 610-770 cal

French Toast V 14
Two Eggs Your Way* 14 Thick-cut brioche French toast, fresh seasonal fruits,
Two fresh cage-free eggs, pork bacon or turkey sausage, toast walnuts & maple syrup
640 cal | Served with choice of one side 720 cal

Avocado Toast V 16
Steak & Eggs* GF 22 Avocado, everything seasoned bread, roasted tomatoes,
Hand-sliced flank steak with roasted potatoes, blend of arugula & parmesan cheese
cheddar cheese, over-easy eggs, hollandaise sauce & chives 598 cal
788 cal Classic Oatmeal V 10

" Oatmeal served with brown sugar, walnuts & seasonal berries

Chicken & Eggs Bowl* GF 20 290 cal e
Grilled chicken, scrambled eggs, quinoa, spinach, tomatoes, = N
avocado & salsa verde ACAI BOWL
620 cal | 40g protein AcaiBowl V, GF 18

Acai, banana, strawberries, blueberries, chia seeds,

560 cal | 25-30g protein

Egg & Veggie Breakfast Wrap* V 16 Peanut Butter Banana Acai Bowl V, GF 18
Eqgs, egg whites, spinach, tomato, avocado & cheese Acai, banana, blueberries, Greek yogurt, peanut butter,
' 520 cal | 30g protein chia seeds & gronola

620 cal | 30g protein
Chicken Breakfast Wrap* 18 QN/ TTES
Grilled chicken, eggs, egg whites, peppers, spinach, avocado & salsa S \ [() () I I I E S
540 cal | 359 protein Greek Yogurt Parfait

Greek yogurt, berries, chia seeds, walnuts, low-sugar granola & honey

" 20-25g protein
g‘r:\oel;ed Salmon Bre;lgfast wnacrhap , 20 Very Berry Smoothie =
oked salmon, eggs, egg whites, spinach, tomato, avocado & herb Mixed berries, banana, Greek yogurt, almond milk

Greek yogurt spread 26-30g protein

480 cal | 30g protein Kale Green Smoothie

Kale, spinach, pineapple, banana, Greek yogurt, almond milk
26-30g protein

l Peanut Butter Banana Smoothie 12
Banana, peanut butter, Greek yogurt, almond milk

Premium Matcha Smoothie

4 l 30g protein

Premium Orange Juice 6 .
| Matcha, banana, kale, Greek yogurt, vanilla protein, spinach & almond m:\k \
8 25-30g protein { |
Hotor lced Coffee 4 | |

GRie i ' Roasted Potatoes

6 Everything Bagel with Cream Cheese 4
Fresh Fruit 6 Toast 4 ‘
Breakfast Salad 6 ' Muffins 4
Hummus & Pita Chips 6 Baked Sweet Potatoes 8




