
 

 

 

 

 

 

 

 

 

 

 

SOUPS AND SALADS STARTERS ENTRÉES 
ITALIAN WEDDING SOUP I  7 

DAILY INSPIRATION  I 7 

ROASTED TOMATO SOUP WITH CREAM   I  7 
Parmesan Crouton and Basil Oil (Vegetarian) 

BEET AND GOAT CHEESE SALAD  I 13 
Mixed Greens, Red and Golden Beets, 
Roasted Cashews, White Balsamic Vinaigrette 

CHOPPED BIBB  I  13 

Local Heirloom Tomatoes, Mandarin 
Orange, Sliced Pear, Feta, Grapefruit 
Vinaigrette 

SPINACH SALAD  I  13 
Strawberries, Candied Pecans, Maytag Blue 
Cheese, Apple Cider Vinaigrette 

LOCAL MIXED GREENS  I 11 

Grape Tomato, Cucumber, Herbed Croutons, 
White Balsamic Vinaigrette 

CAESAR SALAD   I  11 
Chopped Romaine, Parmegiano Reggiano, 
Roasted Tomato, Herbed Crouton, Caesar 
Dressing 

 

SALAD ADDITIONS 
GERBER’S FARMS CHICKEN*   I  7 

PORTOBELLO MUSHROOM CAP | 7 

SEARED SALMON* | 8 
SAUTEED SHRIMP* | 8 
GRILLED BISTRO STEAK* | 9 

SEARED SCALLOPS* | 10 
CRAB CAKE | 11 

    
BRUSCHETTA  I 9 
Herbed Goat Cheese, Roasted Red Pepper 

CRAB CAKE  I  12 
Roasted Corn Relish, Tomato Cilantro Coulis 

RICCI’S HOT ITALIAN SAUSAGE PIEROGI  I 9  
Spicy Tomato-Garlic Sauce 

NONNA’S MEATBALLS  I 9 
Ground Beef, Pork and Veal, House-Made Ricotta, Marinara, 
Parmiagiano Reggiano 

SEARED SCALLOPS*  I 13 
Two Jumbo Scallops, Spring Pea  Mash, Paprika Oil 

STRIP DISTRICT KIELBASA  I 12 
Sauerkraut, Artisan Mustards 
 

HEALTHY SELECTIONS 
SEARED SCALLOPS*  I 30 

Five Jumbo Scallops, Herb Roasted Sweet Potatoes,  

Sweet Pea Mash 

TEQUILA LIME CHICKEN*  I  26 

Pico de Gallo, Roasted Herb Sweet Potato, House 

Vegetable 

VEGETABLE STACK  I  22 

Balsamic Grilled Zucchini, Squash, Red Pepper, 

Spinach, Eggplant, Portobello Mushroom, Roasted 

Herb Sweet Potato 

 

 

FILET MIGNON*   I  35 
8 oz. Filet Topped with Caramelized Onion, Cheddar 
Bacon Pierogi and Port Wine Demi-Glace, Yukon 
Mashed Potatoes, House Vegetable 

NEW YORK STRIP*   I   33 

Chili Dusted 12 oz. Strip Topped with Herb Shallot Butter and 
Onion Straws, Yukon Mashed Potatoes, House Vegetable 

GRILLED BISTRO STEAK*  I  26 
10 oz. Shoulder Steak Topped with Herbed Demi-Glace, 
Roasted Fingerling Potatoes, House Vegetable 

CRAB CAKE   I  26 
Roasted Corn Relish, Cilantro Tomato Coulis, Roasted Herb 
Sweet Potato, House Vegetable 

SEARED SALMON*  I  27 
Mandarin Orange Fennel Relish, Roasted Fingerling 
Potatoes, Sautéed Spinach 

FRESH MARKET FISH SELECTION*  I  27 
Lemon Chive Vinaigrette, Roasted Fingerling Potatoes, House 
Vegetable 

TRENNE PASTA AND MEATBALL  I  18 
Nonna’s Meatball, Ricotta, Marinara, Shaved 
Parmesan 

GNOCCHI  I  18 
Parmesan Cream, Bacon, English Peas 

 

 

 

 

 
 

 

 

 

Please inform us of any dietary restrictions so we may do our best to accommodate your needs. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

Prices Exclusive of State Sales Tax and Gratuity. Prices are subject to change. 20% Gratuity will be added to Parties of 6 or more. 
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WYNDHAM GRAND PITTSBURGH DOWNTOWN 
600 COMMONWEALTH PLACE 
PITTSBURGH, PA 15222 
412-391-4600 
 

BREAKFAST | 6:30a-11:00a 
SUNDAY BREAKFAST | 7:00a-12:00p 

LUNCH | 11:00a-2:00p 
DINNER | 5:00p-10:00p 

 
 

WE ARE PROUD TO SUPPORT OUR LOCAL FARMS AND ARTISANAL PRODUCERS 

At 3 Rivers, our menu features traditional Pittsburgh food which reflect the city’s multicultural heritage. Our chefs select locally grown 

and produced ingredients from waters, gardens and small farms in Pennsylvania. 

STRIP DISTRICT MEATS I Pittsburgh, PA 

YARNICK’S FARM I Indiana, PA 

BREADWORKS BAKERY I Pittsburgh, PA 

RICCI’S ITALIAN SAUSAGE I McKees Rocks, PA 

WEXFORD FARMS  I Wexford, PA 

BASCIANI FOODS I Avondale, PA 

SPRING VALLEY GARDENS  I West Sunbury, PA 

GERBER’S FARMS I Kidron, OH  

TURNER DAIRY FARMS  I Penn Hills, PA 

 

Facebook.com/3RiversRestaurant 


