MIDDLE ROAD INN

RESTAURANT ® LOUNGE * GAMEROOM



Elma and Howard Andre
Take a close look at the bar behind the Andres, we are currently
using it as the buffet in the dining room!

The history of the site of Middle Road Inn dates back to the 1800's.
Andre's Silver Star Hotel, owned and operated by Byron Andre,
was a destination point on a coach stop to Pittsburgh. Travelers

would stop to eat and drink in the pub and would then spend the
night in the hotel which was later operated by Bill, Howard, and

Elma Andre. The Andre family was active in the community, ElIma

served as judge of elections for several years and Howard was an
active member of the Middle Road Fire Department. They were

said to have always been there for their neighbors in times of tfrou-
ble. for a short time in the early 1970's, the location became
Stangl's Beer Garden. In the mid 1970's Blazek purchased the

establishment, the hotel was no longer in operation. This is where
the Blazek’s raised their family. Not only did the family run the
restaurant & pub, but also, in keeping with tfradition of the site,

Wilbert Blazek dispatched fire calls to the Middle Road Fire
Department from that location. Many photos displayed in the
restaurant show the site in it's early days... take a look!



In the late 1980's the restaurant was purchased by the
Ferragonio family and operated under the name of Willees
Tavern ll, sister restaurant of Willees Tavern in Valencia. With
the addition of a beautiful new dining room and updates to
the restaurant including the construction of the stunning fire-

place, outdoor dining area, and game room, we felt that
the restaurant should have an identity to call its own, Middle

Road Inn. The Inn still boasts of what we like to call our

“Famous Fish Sandwich” whose recipe hails from Willees
Tavern. The sandwich has been voted best fish in town and

is a popular item on Lenten Fridays. We are delighted to
serve you and we hope that you have an enjoyable
experience here at Middle Road Inn!



( Sweet Treats )

BEl.giUM W atfle

Warm belgium waffle topped with vanilla
ice cream, cinnamon topping and
strawberries

$4.95

ooooooooooooooooooooooooooooooooooooooooo

Chocolate Decadence Ca k E

A sinfully rich chocolate cake topped
with chocolate shavings.

$4.95

ooooooooooooooooooooooooooooooooooooooooo

New York Style Cheesecake

A rich, fluffy smooth cheesecake with a
graham cracker crust.

$4.95

oooooooooooooooooooooooooooooooooooooooooo

Sundae

A vanilla ice cream topped with your
choice of strawberries, chocolate and
whipped cream.

$2.95

( Drinks )

All Drinks $1.25 each

Fountain Soda (One Free Refill)
Coke, Sprite, Root Beer, Ginger-Ale, Squirt
CannNed Soda
Pepsi, Diet Pepsi, Mt. Dew

Milk. Chocolate Milk
Coffee
Hot Tea
lced-Tea
Raspberry lced-Tea

Lentonade

C

Beer & Wine )

Bottled

Budweiser
Bud Light
Coors
Coors Light
Corona
Killian's Red
Heineken
Iron City
I.C. Light
Labatt’s
Michelob
Michelob Light
Miller

Miller Light

Miller Genuine Draft

Molsen

Moilsen Light
Rolling Rock
Strohs

O’Douls (non-aic.)
Yuengling

Zima

Becks Dark

Draft

Budweiser

Bud Light
Coors Light
Guinness 160z.
Iron City

I.C. Light

Miller Genuine Draft

Yuengling

WiNe

By the glass

Copperidge
Chardonnay

White Zinfandel
Cabernet Sauvignon

Elmo Pio

Merlot
Cabernet/Merlot
Chianti

Ecco Domani
Pinot Grigio

Livingston Cellars
Chabilis
Burgundy

Riunite
Lambrusco
Bianco

Please ask your server
for our bottled wine
selections.



( Pasta )

ETTUCCINI redo INQUINI alla
Fett Alfred Linguini alla Pollo
Fettuccini noodles tossed in a creamy Your choice of chargrilled chicken or
alfredo sauce sausage with plum tomatoes,
$10.95 garlic and banana peppers sauteed in
add chicken $3.00 olive oil over linguini noodles
add shrimp, scallops, langostinos S11.95
$6.00
Fresh Pasta PenNne Vodka
Your choice of penne, spaghetti or Tender penne pasta smothered in a
rigatoni w/ meat, marinara, robust creamy red sauce with
or tomato sauce a hint of Vodka
$8.95 $11.95
Ravioli GNocchi
Your choice of cheese or meat ravioli w/ Tender florentine potato dumplings w/
meat, tomato, or marinara sauce meat, ftomato, or marinara sauce
$8.95 $9.95

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Pasta Dinner selections are served with bread and

your choice of soup or salad
Add an additional meatball to any pasta order for $1.00

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

( Chicken )
Chicken Marsala Lemon Pepper Chicken
Fresh chicken breast sauteed in a robust Chicken breast dredged in lemon pepper
wine and mushroom sauce seasoning and charbroiled to perfection
$12.95 $11.95
Chicken Parmesan Chicken Romano
Breaded chicken breast smothered in Chicken breast sauteed in a light egg
marinara and provolone cheese batter topped w/ mushrooms
$12.95 and artichokes

$12.95



( Veal )

Veal Marsala Veal ParmesaN
Veal Medallions sauteed in a robust wine Breaded veal smothered in marinara
and mushroom sauce and provolone
$13.95 $11.95

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Veal Romano

Veal Medallions sauteed in a light egg
batter w/ mushrooms and artichokes

$14.95
( From the Broiler )
New York Sirloin Steak Filet Mignon
12 0z. premium sirloin served with 8 oz. tender filet served with sauteed
sauteed mushrooms and garnished mushrooms and garnished with onion rings
with onion rings $16.95
$13.95
Land & Sea
6 oz. filet with é shrimp scampi
$17.95

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Dinner selections include your choice of two of the
following sides:

soup, tossed salad, potato, vegetable of the day, cole slaw or pasta
$3.00 Plate charge on all shared dinner entrees

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Luncheons, Parties & Catering

Middle Road Inn is available for private events such as family gatherings, business luncheons,
bridal showers, and rehearsal dinners! We also provide professional catering for your
convenience.




( Starters )

( JusteorKws! )

For kids 12 and under

dR

Shrimp Cocktail

Six chilled jumbo shrimp served with our
homemade cocktail sauce

$6.95

oooooooooooooooooooooooooooooooooooooooooo

Artichokes Romano

Tender artichokes breaded in a light egg
batter and sauteed in a romano sauce

$6.95

HAMBURGER OR CHEESEBURGER e,
WITH FRENCH FRIES Pittsburgh Breaded Zuccthl
$4.25 Freshly sliced zucchini breaded and
served with a side of red dipping sauce
0000000000000 OCOOCS $5'95
GRILLED CHEESE Quesadillas
WITH FRENCH FRIES With provolone & cheddar
$4.25 35.95 w/ chicken 36.95
0000000000000 00000 ASIGgO Por{abella
CHICKEN PPLANK'S Portabella mushroom cap with asiago
cheese & red pepper
WITH FRENCH FRIES $6.95 w/crab $8.95
$425 e
Stuffed Banana P|=_ppr=rs
0000000000000 0000 Peppers & Italian sausage, topped with
Hot Doe provolone and marinara sauce
WITH FRENCH FRIES P i
$4.25 Provolone Sticks
6 provolone sticks served with a side of
00 000000O0COGOEOGCEOGEOGEOSOSOO . .
red dipping sauce
BUTTERED NOODLES $5.25
$3.95 Oysters in @ Half Shell

One Half Dozen

0 0000 00000COCOGCEOGEOGEOSOSOS $5.25
SPAGHETT! W/ TOMATO SAUCE " Stofed Mushrooms
$33b Delicate mushroom caps stuffed w/

ADD AMEATBALL FOR $loo

savory crab imperial drizzled with a light
garlic butter sauce

$5.95



( Soups, Salads & Wraps )

Soup du Jour New England Clam Chowder
cup $2.25 cup $2.25
bowl $2.95 bowl $2.95
Crock of French Onion Soup
$3.25
House Salad
S2.95
Caesar Salad Mandarin Chicken Salad
$6.95 Chicken over mixed greens topped with

with chicken: $7.95
with seafood: $9.95

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Marinated Stesk Salad

Assorted greens topped w/ steak,
french fries & cheddar cheese

$8.95

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Asiago Chicken Caesar Wrap

Chopped romaine lettuce, chicken,
asiago cheese & caesar dressing

$6.95

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Portabella Veggie Wrap

Sauteed portabella strips,
red pepper & onions

$6.95

almonds, chinese noodles and mandarin
oranges with special oriental dressing

$7.95

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Hame-Grilled Chicken Salad

Assorted greens topped w/ chicken strips,
french fries & cheddar cheese

$6.95

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Philly Cheesesteak Wrap

Philly cheesesteak w/ sauteed onions,
green peppers, mushrooms, & fries

$6.95

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Buffalo Chicken Wrap

Buffalo chicken strips, cheddar cheese,
fries & slaw

$6.95

Join us for SUNDAY BRUNCH!

served 10 am to 2 pm
Includes: homemade waffles, made to order omelets, chef carved baked meats.




( Sandwiches )
Our Famous Fish Sandwich Broiled Fish Sandwich

Hand-breaded Fish White Icelandic cod
small $5.50 large$7.00 $7.25
extra bun $1.50
Grilled Chicken Sandwich Turkey Club
Savory marinated grilled chicken breast Served the tfraditional way
$6.25 $5.95
Shredded Pot Roast Sandwich Meatball Hoagie
Served with french fries and smothered in Served with fomato sauce and
homemade gravy provolone cheese
$6.50 $6.75
Cheesesteak Hoagie ltalian Hoagie
Grilled chipped steak with Grilled Ham, Capicola, Salami provolone
provolone cheese cheese, leftuce and tomato
$6.75 $6.75

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Grilled Reuben

Premium corn beef, sauerkraut, swiss &
thousand island dressing on grilled rye

$6.50
( Burgers )
Hamburger Asiago Portabella Burger
1/2 Pound 1/2 pound burger topped w/ sauteed
$4.75 portabella and imported asiago cheese
w/ cheese $5.00 $6.25

w/bacon & cheese $5.50

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Bleu Cheese Burger Famous Old-Fashioned

1/2 pound burger topped w/ 1/2 pound burger enveloped in a fried
bleu cheese crumbles cheese shell
$6.25 $5.95

Sandwiches are served with potato chips
Sandwich Platter: Includes french fries and cole slaw - add $1.50 (No Substitutions Please)



( Fresh Catches )

Fish Dinner

Our famous hand-breaded fish

$9.95

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Breaded Fantail Shrimp

Large breaded fantail shrimp served
with our homemade cocktail sauce

$13.95

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

ShriMp Scampi
Jumbo shrimp sauteed in white wine
and buttery garlic sauce

$13.95

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Maryland Crabcakes

Our own fresh homemade crab cakes
served atop a rich garlic butter sauce

$15.95

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Stuffed ShriMp

Jumbo shrimp stuffed with homemade
crab imperial

$15.95

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Broiled Fish DinNer

Icelandic Cod broiled with a butter, white
wine and lemon sauce

$11.95

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Scallop Barsac

Sea scallops sauteed in lemon, butter &
white wine, finished with bread crumbs

$13.95

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Shrimp Parmesan

Jumbo shrimp breaded and smothered in
marinara and provolone cheese

$12.95

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Broiled Seafood Platter

Cod, shrimp, scallops, langostinos and a
crab claw

$17.95

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Grilled Tuna Steak

8 oz. tuna steak grilled to
your satisfaction

$13.95

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Dinner selections include your choice of two of the
following sides:

soup, tossed salad, potato, vegetable of the day, cole slaw or pasta
$3.00 Plate charge on all shared dinner entrees

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

video games, pool table, darts and a dance floor!

( Come see our gameroom! )




( Fun Foods )

Breaded Mushrooms Cheddar Poppers
S$3.95 $5.25
OnNioN Rings Halt Dozen Pierogies
$3.25 S$3.75
Chicken Planks Shrimp Basket
$5.50 $5.50
Buttalo Wings Wing Dings
1 dozen wild, mild, garlic, ranch or BBQ 6 - 53.25
$6.95 12 - $5.95
Bleu cheese: $.50 Celery: $.50
French Fries Seasoned Curly Fries
small $1.50 large$2.00 small $1.75 large$2.50
Potato Skins Cheese Balls
Melted cheese, jalapenos & bacon bits Bite-sized hot pepper cheese balls
$5.50 $4.25
( Homemade Pizza and Calzones )
Plain 127 pie <6 cuts) White Pizza
$6.95 $7.25
Calzone

Ricotta and provolone cheese with pizza
sauce & your choice of topping(s)

$5.50

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Toppings: $1.00 each

extra cheese, onions, black olives, tomatoes, peppers, pepperoni, mushrooms,
sausage, ham, artichokes, anchovies



MIDDLE ROAD INN
1822 Middle Road, Glenshaw, PA
Phone:s 412-486-7159
Fax: 412-492-0413

www.middleroadinn.com

OPEN 7 DAYS!
Visa, MasterCard and Discover accepted.

Selections are prepared to order.
For your convenience, an 18% gratuity will be added to checks for parties of 8 or more.

Dinner is served from 3 - 10 pm Monday thru Saturday,
Sunday from 3 - 9 pm



