
The Pittsburgh Inn 
3725 West Lake Road    •   (814) 833-0925 

 

A Family Tradition Since 1924 
 

The original owner of The Pittsburgh Inn purchased the land on December 15, 1917. The first name associated 
with the establishment was The Green Goose Grill. An original menu is located in our back dining area. In the 

early 20’s, the name changed to The Pittsburgh Inn and has remained the same to this day. A kitchen was added 
sometime in the 1950’s. 

 
It’s believed that The Pittsburgh Inn is the oldest casual dining restaurant in Erie – a 

family tradition since 1924. The Inn specializes in serving the best in home-cooked meals. 
 

The new innkeepers, Tom & Robin Weunski, would like to personally welcome you to 
The Pittsburgh Inn. Please be sure to visit our “Walls of Honor” located in the front lobby. 

A tribute to all our brave service men & women. New pictures are welcome. 
We hope you enjoy your dining experience! 



 

Appetizers 

MUNCH BASKET 

Soft pretzel, Chicken tenders, Zucchini planks, Mozzarella sticks, Queso Stix and Onion Chips. 
Enough for two  

Crab Cake Appetizer 
3 homemade crab cakes served w/ our own dill 

sauce.                                                                  

Zucchini Planks 
Zucchini planks lightly breaded and fried sprinkled w/  

parmesan cheese. Served w/ marinara sauce.            

Meatball Parmesan 
2 Large Homemade meatballs smothered in sauce 

and cheese. Served w/ garlic bread          

Onion Chips 
Sweet onion petals served w/ homemade southwest sauce. 

 

Mozzarella Sticks 
Lightly fried and served w/ marinara sauce.    

Classic Nachos 
Chips, cheese and jalapeno rings served w/ a side of salsa and 

sour cream.                                                            

Soft Pretzels 
Giant pretzels sprinkled w/ pretzel salt. Served w/ 
cheese or honey mustard.    1 /      3 /   

Queso Stix 
Spicy queso dip covered in a tri-colored tortilla chip crust. 

 

Clam Strips 
One quarter pound of lightly deep fried tender clam 

strips served w/ homemade cocktail sauce.      

Potato Skins 
Three deep fried skins topped w/ bacon and cheddar cheese  

w/ Salsa and Sour Cream on the side.                

Fresh Cut French Fries -     Sweet Potato Fries -  
Loaded French Fries - Add Seasoning -  or Cheese -  

( Loaded fries covered w/ cheddar cheese, southwest and spicy BBQ sauces, fresh diced tomato and onion)  

Boneless Wings 
Choice of 11 homemade sauces 

Ranch, Butter-n-Garlic, Maple Honey Mustard, Honey BBQ, Jack Daniels, Spiced Apple 
 Steeler Gold, Cajun, Spicy Garlic Ranch, Buffalo, Spicy BBQ 

    

    

Beverages 

Coffee , Hot Tea or Milk  Bottomless Beverages        

Hot Chocolate   Pepsi, Diet Pepsi, Root Beer, Sierra Mist, Dr. Pepper, 

Juices                           Diet Dr. Pepper, Mountain Dew, Ginger Ale, 

Apple, Cranberry, Orange, Tomato, Pineapple 
Featuring local Premium Coffee 

Pink Lemonade, Fruit Punch, Raspberry Iced Tea,  
Fresh Brewed Iced Tea 

Kids’ Menu -  

10 & Under 

Grilled Cheese, Chicken Tenders, Shrimp,   
Smith’s Hot Dog or  Spaghetti & Meatball 

 Includes: Applesauce, French Fries and a Drink  
 Spaghetti Includes: Applesauce and a Drink 

*NEW* 

*NEW* 

*NEW* 

*NEW* 



 

Lake Perch 
Lightly breaded and deep fried or grilled in seasoned butter 

w/choice of seasoning.                                 

Grilled Shrimp & Scallops Combo 
Shrimp & Fresh Dry Sea Scallops grilled with your 

choice of Butter, Cajun, Garlic or Teriyaki.     
All Scallops          All Shrimp              

 Stuffed Tilapia  
Stuffed w/ Homemade crab stuffing          

Grilled or deep-fried   w/ out stuffing        

Clam Strip Dinner 
A half-pound of tender clam strips breaded and lightly 

deep-fried. w/ homemade cocktail sauce.             

Fresh Cod 
seasoned to your liking and baked or lightly breaded and 

deep-fried.                                                 

Jumbo Shrimp 
Lightly breaded fantail shrimp fried crisp. Served w/  

homemade cocktail sauce.                               

Grilled Seafood Platter 
Tilapia, shrimp and scallops grilled in your choice of  

seasoning cajun, old bay, lemon pepper, garlic or teriyaki.                                                        

Seafood Sampler 
Fried lake perch, one homemade crabcake and a quarter 
pound of fried clam strips.                                    

Crusted Tilapia 
Grilled tilapia w/ a parmesan crust served over teriyaki  

noodles w/ fresh grilled mushrooms and peppers.   

Deep-Fried Seafood Platter 
A generous portion of shrimp, clam strips and Fresh 

Cod. Lightly breaded and deep-fried.                 

 

Homemade Crabcakes 
Two large heirloom recipe crabcakes lightly grilled to a golden brown.         

Add 5 shrimp to any meal -   Add sautéed fresh  mushrooms -  
Add sautéed onions -  Add 3 strips of bacon -     Add an extra meatball - 

Vegetarian 

Carol’s Golden Stir-fry 

Broccoli, onions, peppers, green beans, carrots and yellow 
carrots in a sweet and tangy sauce served over rice    

Add Chicken -   Add Shrimp -  

Eggplant Cheese Burger 
Breaded and deep-fried served on a Kaiser roll w/ let-
tuce, tomato, onion, American cheese and south west 

sauce          

Asian Stir-fry  
Broccoli, onions, peppers, green beans, carrots and yellow 

carrots in a classic teriyaki sauce served over rice    

Add Chicken -   Add Shrimp -  

Vegetarian Sub 
Fried zucchini, lettuce, tomato, provolone cheese,  

sautéed mushrooms & onions served on a French roll.        

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially 
if you have certain medical conditions. 

All dinners (except pasta) include a choice of two sides: 
Choose One: coleslaw, tossed green salad, cottage cheese, apple sauce or vegetable. 

And One: Fresh Cut Fries, baked potato, mashed potato, home fries (onion chips or sweet potato fries $.35 Extra). 

Flame Broiled Steak 
Delmonico Ribeye 

9 oz. Delmonico Flame broiled to your liking.    
 Pirate’s treasure 
Three  3oz. filet mignon medallions served with your 
choice of potato and tossed salad.                    

Super Bowl Sirloin 
7 oz. seasoned house sirloin flame broiled to your liking.       

Seafood 

*NEW* 

*NEW* 



All dinners (except pasta) include a choice of two sides: 
Choose One: coleslaw, tossed green salad, cottage cheese, apple sauce or vegetable. 

And One: Fresh Cut Fries, baked potato, mashed potato, home fries (onion chips or sweet potato fries $.35 )Extra). 

Smothered Chicken 
Two chicken breasts smothered w/ fresh mushrooms,   

bacon, peppers and topped w/ cheese.        

Boneless Wing Dinner 
Eight boneless wings served with your choice of one of 

our homemade sauces.                                     

Homemade Shepherd’s Pie 
Beef, onion, fresh mushrooms, peas and carrots cooked 

fresh in a seasoned gravy and topped w/ real mashed  
potatoes.                                                            

Country Fried Steak 
Lean cube steak seasoned, breaded and lightly fried, 

topped w/ country-style gravy.                      

Spiced Apple Pork Chop 
8 oz. center-cut pork chop covered with homemade spiced 

apple glaze.                                                       

Spicy Pepperjack Chicken 
Two chicken breast grilled w/ homemade spicy sauce 

smothered w/ pepperjack cheese.                     

Almond Fried Chicken Breast 
Boneless chicken breast  w/ our homemade almond bread-
ing lightly deep-fried drizzled w/ homemade maple honey 

mustard sauce.                                                

Rosemary Chicken 
Two chicken breasts marinated in balsamic vinegar 

grilled w/ butter and rosemary seasoning.     

Homemade Meatloaf Dinner 
Home style recipe made w/ fresh beef and spices.                         

Chopped Sirloin 
6oz Chopped steak seasoned, grilled and topped with 

fresh sautéed mushrooms and gravy.               

Grilled Liver & Onions 
Tender beef liver lightly floured and seasoned  and 

smothered in sautéed onions.    

Homemade Jambalaya  

Cajun shrimp & spicy Sausage in our homemade  
jambalaya sauce served over rice.              

Classic Favorites 

Pasta   
Pasta dishes include tossed salad and garlic bread 

Chicken Parmesan 
Lightly breaded Chicken topped w/ provolone cheese and 

homemade sauce served with a generous side of pasta.                                                          

Eggplant Parmesan 
Thinly sliced breaded eggplant topped w/ provolone 

cheese and homemade sauce served with a generous side 
of pasta.                                                  

Seafood Alfredo 
Grilled shrimp and fresh Scallops w/ creamy alfredo 

sauce served over fettuccini noodles.               

Homemade Spaghetti & Meatballs 
A generous portion of spaghetti w/ homemade sauce and 

meatballs.                                                

Chicken & Broccoli Alfredo 
Grilled chicken breast & fresh broccoli w/ creamy alfredo sauce served over fettuccini noodles.                              

Got Freedom? Thank A Vet! 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially 
if you have certain medical conditions. 



The Pittsburgh Legends  
Served w/  choice of Fresh Cut Fries, coleslaw, soup or tossed salad (Onion chips or Sweet Potato Fries $.35 Extra) 

All Burgers made with our homemade 6oz beef patties 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially 
if you have certain medical conditions. 

Specialty Sandwiches 
 Served w/ choice of one: Fresh Cut Fries, Coleslaw, Cottage cheese, Apple sauce, Tossed salad, Soup  

(Onion chips or Sweet Potato Fries $.35 Extra) 

Prime Rib Sub 
Sliced Prime rib with sautéed fresh mushrooms and onions 

and provolone cheese served on a toasted hoagie roll.  

Ox Roast Sandwich 
An Erie specialty. Thin sliced roast beef, marinated in 

au jus and piled high on a Kaiser roll.                

Reuben 
Sliced corned beef piled high with sauerkraut, Swiss cheese 

and thousand island dressing on rye.                             

Steel City Philly 
Thin sliced steak topped w/grilled peppers, onions  & 

special cheese blend served on a hoagie roll.   

Lake Perch 
Lightly fried or grilled Lake Perch. Served with tartar sauce 

on a Kaiser bun.                                                    

Chicken Finger Basket 
4 breaded all white meat tenders served w/ fries.  

Fresh Cod Sandwich 
 Fresh cod baked or breaded and deep fried served on a  

Kaiser roll.                                                  

Cuban 
Thin sliced ham and turkey, swiss cheese, pickles and 

mustard. Pressed in a fresh ciabatta roll.           

Italian Sausage Ciabatta Sandwich 
A spicy Italian sausage patty served on a toasted ciabatta 
roll w/ provolone cheese, deep-fried zucchini planks and 

topped with our homemade marinara sauce.             

Chicken Italiano 
All white meat chicken breast coated in Italian      

seasoned bread crumbs topped with provolone cheese 
and pasta sauce.                                               

Smokey Mountain Elk Burger 
1/3 lb. Elk Burger w/ lettuce, American cheese and our homemade Smokey sauce served on a Kaiser bun    

 
Two seasoned beef patties, lettuce, tomato, onion, Swiss 
and American cheese.                                           

 
Canadian seasoning, mushrooms, BBQ sauce and Swiss 
cheese.                                                                    

Our Seasoned beef patty, w/ American cheese and spicy 
jalapeno peppers.                                              

Juicy Seasoned beef patty topped with American cheese 
and bacon.                                                               

 
Cajun seasoning American cheese, onion and southwest 

sauce.                                                                   
Thinly sliced ham on top of a seasoned beef patty smoth-

ered in pepperjack cheese.                            

Pittsburgh Inn style, on a Toasted ciabatta roll with Fresh cut fries and vinegar coleslaw right on the sandwich. Served w/ choice of 
Tossed salad or Cup of soup  

 

Turkey, Ham and Corned Beef are served cold unless otherwise requested 
 

Pittsburgh Style Sandwiches 

*NEW* 



Soups and Salads 
Soup of the Day 
Cup               Bowl     

Homemade Chili (Seasonal) 
Cup         Bowl     

All salads are served with garlic bread. 

California Cobb Salad 
Fresh lettuce topped w/ grilled chicken breast, bacon, 
tomato, crumbled bleu cheese, sliced egg, black olives 

and croutons.                                             

Grilled Steak Salad 
Strips of tender sirloin steak on a bed of fresh lettuce topped 

with tomato, cheddar cheese and French fries.                                                       

Taco Salad 
Fresh lettuce topped w/ spicy beef, cheddar cheese, to-
matoes and black olives.  Served w/ salsa and chips on 
the side.                                                             

Buffalo or Grilled Chicken Salad 
Chicken tenders in a spicy buffalo sauce or Grilled chicken 
breast served over a bed of fresh lettuce, cheddar cheese, 
tomato and French fries.                                             

Prime Rib Salad 
Sliced Prime Rib with sautéed fresh mushrooms and onions, provolone cheese,  

tomato and French fries served on a bed of lettuce.                                    
 

Soup and Salad -  

DRESSING CHOICE 
French, Ranch, Italian, Raspberry Vinaigrette, Honey Mustard, Thousand Island, Homemade Balsamic Vinaigrette, 

Creamy Bleu Cheese, (Crumbled Dry Bleu Cheese $.75 Extra) 

 
Homemade Specialties  

Tuesday-After 4:00 pm 
City Chicken 

Served w/ mashed potatoes 
and vegetable of the day.     

Wednesday- After 4:00 pm 
Beef Stroganoff 

 
Friday- After 4:00 pm 

Prime Rib 12 oz     
Beer Battered Fresh Cod    

  

Thursday- All Day 
Chicken & Biscuits 

White meat in gravy over Fresh baked 
biscuits and mashed potatoes served 

with peas.                               
 

Desserts 

*NEW* 


