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  Downtown Pittsburgh, like the rest of the city, is in the midst of a renaissance. While it may be running a couple of paces behind some of the area’s more vibrant, populous boroughs, “Dahntahn” is second to none in culture and unique eateries.


  Much of Downtown’s resurgence as a solid place to dine relates directly to the influence of The Pittsburgh Cultural Trust. The Trust began transforming dilapidated buildings in the late 1980s. Now, these spaces like the Benedum Center, O’Reilly Theater, Harris Theater, and Heinz Hall bring crowds Downtown in droves for entertainment. The Trust’s galleries, Wood Street Galleries, Space, 707 and 709, and Future Tenant, facilitate cutting-edge art experiences in a neighborhood once filled with adult video stores. With the additions of the Toonseum and the Arcade Comedy Theater, Downtown has become a cultural oasis. It comes as no surprise that the Downtown Cultural District restaurants would be equally as impressive. The District boasts dining spots that thrill theatergoers, art aficionados, and anyone with a rumble in their bellies.


  Renovations to Market Square and Point State Park add to the dining ease of Downtown with locales that offer outdoor seating in warmer months and friendly neighborhood haunts. Downtown’s neighbor across the Monongahela River, Station Square, a riverfront entertainment mecca, features mainly big-box dining establishments, but a few gems are worth the short walk over the seriously beautiful (and blue) Smithfield Street Bridge.
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  While you may hear that traveling to Downtown is like scaling Mt. Everest (it takes both skill and practice), that is more myth than fact. Downtown is drivable and bike friendly, parking is plentiful and cheap after 5 p.m., and you will most likely run into Pennsylvania’s state flower (the construction cone) only once or twice. Don’t let a little navigation stand between you and a taste of the ’Burgh’s Golden Triangle.


  [image: image]
 
  
    Foodie Faves

  


The Apollo Cafe, 429 Forbes Ave., Pittsburgh, PA 15219; (412) 471-3033; apollocafepittsburgh.com; Mediterranean; $. Walking into The Apollo Cafe is like walking into Grandma’s house. The quirky interior is old-school and welcoming, and the food stays in line with that at-home feel. Since 1988, The Apollo Cafe has served the Downtown lunch crowds an eclectic mix of Mediterranean grub and comforting, hearty soups and sandwiches. A full breakfast menu is also available for early birds. From grilled cheese to grape leaves, this sweet cafe has something for everyone. And everyone—yes, everyone—loves the soups. These rich bowls are almost legendary, especially the tomato basil. It is one-of-a-kind with tiny dough balls in every bite. After your first taste, you will be lining up at least once per week to get your fill. Coincidently, getting in line is actually your first step at Apollo upon entering. Hungry crowds queue at the start of the cold bar, complete with hummus, broccoli salad, and a smattering of hot items (like that infamous soup). Grab a red tray, order your meal and sides, and slide that tray down the railing. Before you pay, you will be greeted with a selection of baked goods (try the brownie!). Make sure your wallet is full of cash; this is a no-credit-card joint. An ATM is on-site if you are in a pinch.


  Blue Line Grille, 1014 5th Ave., Pittsburgh, PA 15219; (412) 281-2583; bluelinegrille.com; Sports Bar; $$. If you are looking for a pit stop before a Pens game at CONSOL Energy Center, Blue Line Grille is just your spot. This sports bar is located directly across the street from CONSOL (how convenient) and serves up some high-quality bar food snacks. You won’t find any sad frozen potato skins or fried mozzarella sticks here. What you will find are Doc’s Nachos: tortilla chips smothered in a housemade beer cheese and melted shredded cheese topped with jalapeños, tomatoes, and black olives, and drizzled with a scallion cream sauce. Definitely not some sad chips with questionable orange cheese. The menu is also filled with fresh salads, build-your-own burgers and pizzas, and wings. And what’s a sports bar without drinks? There are plenty of bottles and drafts, but if you want to ensure a Pens’ win, try one of the Pens-themed signature cocktails, such as the 71 Malkin’s Moscow Mule made with Absolut Orient Apple, lime juice, and ginger beer. It’s served in a copper mug with a hockey stick stirrer for good measure.
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  Bluebird Kitchen, 221 Forbes Ave., Pittsburgh, PA 15222; (412) 642-4414; bluebirdkitchen.com; Breakfast & Lunch; $. Amidst a sea of sit-down restaurants and fast-food joints sits Bluebird Kitchen in a location prime for Downtown patrons. Breakfast and lunch are served to-go style from this cool cafe. If you have a bit of time, pull up a stool along the counter that overlooks Forbes Avenue. Fare ranges from hot coffee and warm pastries in the morning to fresh salads and inventive sandwiches in the afternoon. Bluebird keeps fan favorites on the menu year-round, like the chicken salad croissant and the tuna nicoise salad, but churns out seasonal sides, daily soups, and a monthly salad selection to please everyone’s ever-changing taste buds. Desserts and sugary morning-time snacks abound and are a perfect supplement to business meetings, so thank goodness for the catering menu! Offerings change daily so there’s always a reason to stop in. Additional location: Downtown, 11 Stanwix St., Pittsburgh, PA 15222; (412) 281-4422.


  Braddock’s Pittsburgh Brasserie, 107 6th St., Pittsburgh, PA, 15222; (412) 992-2005; braddocksrestaurant.com; American; $$$. Braddock’s Pittsburgh Brasserie, located in The Renaissance Hotel Pittsburgh, is a fine place to grab a cocktail or enjoy a great meal before a theater show in Pittsburgh’s Cultural District. The restaurant is located next to Byham Theater near the Allegheny River. By far, the best item on the menu are the braised short rib pierogies with creamed leeks in “I think I’ve died and gone to heaven” pan juices. You will want multiple orders because no one at your table will want to share after they have their first bite. Besides the pierogies, Braddock’s serves breakfast, lunch, and dinner entrees that are reminiscent of American comfort food, but with a modern flare. If you make it past the appetizers of pierogies or grilled Strip District kielbasa with sauerkraut and assorted mustards, you can’t go wrong with the crab cakes or the house-made potato gnocchi and lobster. See Executive Chef Jason Shaffer’s recipe for Short Rib Pierogies on p. 218.


  Butcher and the Rye, 212 6th St., Pittsburgh, PA 15222; (412) 391-2752; butcherandtherye.com; New American; $$$. A painted mural of a butchered rabbit. A display of meat cleavers. An antler chandelier. It is all about the details at Butcher and the Rye. The so-hip-you-could-cry interior makes a serious visual impact. The wall of whiskey behind the downstairs bar also adds to the super-hot aesthetic. The upstairs bar, or the Rye in Butcher and the Rye, is on equal footing in terms of sexiness. Red and black graphic leather chairs and vintage-inspired light fixtures bring a classic cool to the second floor, which serves housemade bitters from the long bar. The bar staff here is beyond fantastic, even gaining a nod from the James Beard Foundation. When you drink at Butcher and the Rye, you are guaranteed a decent cocktail. The food here is no slouch either. Chef Richard DeShantz knows what is up and certainly knows his meats. Small plates for sharing dominate the menu with offerings like pig candy (pork belly, apple kimchee, and miso caramel) and dry aged tartare. Richness extends to the main dishes and desserts (we see you, deep-fried brownie). With a great menu, excellent drinks, and the crazy cool atmosphere, Butcher and the Rye is the perfect place to see and be seen.


  Chinatown Inn, 520 3rd Ave., Pittsburgh PA 15219; (412) 261-1292; chinatowninn.net; Chinese; $$. We’ve heard many a tale be told of Pittsburgh’s once thriving Chinatown. Today, all that’s left is one little restaurant with a big reputation, Chinatown Inn. The restaurant has ample seating, but since the food is straight out of tasty town, there’s almost always a lunchtime line. The service is fast and friendly, though, so don’t let a little wait deter you. At Chinatown Inn you can score yourself a lunch combo with beef, poultry, or seafood. Vegetarian? They’ve got you covered. One of our favorite combos is General Tso’s tofu served with fried rice and a spring roll. The portions are the perfect size, which will leave you with just enough room to polish off a fortune cookie and a cup of tea before you leave. Here’s another selling point—free lot parking Mon through Fri after 6 p.m. for dinner.


  Craftwork Kitchen, Concourse Level, 600 Grant St., Pittsburgh, PA 15219; (412) 979-4754; craftworkcatering.com; Sandwiches; $. Don’t let the ironic signs and WrestleMania figurines fool you; the food served at Craftwork Kitchen is far from laughable. Hoagies, fries, and loaded nachos are available during the summer when the guys are on the U.S. Steel Tower plaza. If you’re around on a Friday, relieve your 9-to-5 lunchtime blues with a handcrafted burger during Burger Friday. The Paula Meen, Blue Man Group, or Garden Gnome are all choices that will keep you grinning from the first to last bite. The fun doesn’t stop when the weather turns cold. Sandwiches, soups, salads, and sides are available during the winter when Craftwork goes inside the building. Try the chorizo meatball hoagie, porkgasm, or báhn mì sandwich, and don’t forget to add the White Lightning chili. All sandwiches are big enough to share, but with the kind of flavor they deliver, that’s not likely to happen.


  Diamond Market Bar & Grill, 430 Market Sq., Pittsburgh, PA 15222; (412) 325-2000; diamondmarketgrill.com; American; $$. Thanks to the owners of Primanti Bros., Diamond Market Bar & Grill is serving up delightful dishes in the heart of Market Square. Pittsburgh-made potato and feta pierogies served with cabbage and olive sour cream; macaroni and cheese made with cheddar, gruyère, and pepper jack cheeses; and Iron City mussels served in a sauce made from Iron City beer are just some of the noteworthy appetizers on the menu. We recommend you bring a big appetite when you come to visit because you’ll be greeted with barbecue sandwiches of hand-pulled pork, hand-pulled chicken, and beef brisket; Angus burgers; and hot turkey sandwiches. To complement whichever sandwich you choose, you can order fresh-cut fries with a variety of toppings, like cheese curds and gravy, or sweet potato wedges seasoned with brown sugar, cinnamon, and cayenne pepper. House-made soups, handspun milk shakes, and apple and cabbage slaw round out a unique yet down-home menu that gets four thumbs up from us.


  Ephesus Pizza, 219 4th Ave., Pittsburgh, PA 15222; (412) 552-9020; ephesuspizza.com; Pizza; $$. Pittsburgh is home to like a billion pizza places. Each serves up slices with a certain style. Since 2001, Ephesus Pizza’s style has been loading toppings upon toppings on a doughy bed of seasoned crust with a Mediterranean and Turkish twist. While there is something to be said for plain cheese, at Ephesus there is something to be said for cheese pizza with a couple of extra toppings. Go for the Greek pizza topped with gyro meat, tomato, onion, black olives, and feta, mozzarella, and provolone cheeses with white sauce. Or the Ratatouille pizza graced with grilled eggplant, red and yellow peppers, zucchini, caramelized onions, mozzarella and provolone cheeses, with red sauce and topped with goat cheese. These pies come in a personal size so if you have trouble deciding, you can try a few! Additional location: 616 Lincoln Ave., Bellevue, PA 15202; (412) 776-7660.
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  Franktuary, 325 Oliver Ave., Pittsburgh, PA 15222; (412) 288-0322; franktuary.com; Hot Dogs; $. Imagine, if you will, a gourmet hot doggery that resides in the basement of a church. It’s a reality if you live in Pittsburgh! At Franktuary, you can get your dogs plain or dressed up, all beef or veggie, and with a side of pickles or pierogies. If it’s your first time visiting, we say go for the Pittsburgh dog, with a smooshed pierogie and coleslaw, and the Buffalo dog, with Frank’s Buffalo Wing Sauce and bleu cheese dressing, two of our favorites. Stop by the Butler Street location in Lawrenceville for Tuesday trivia, or head to Sunday brunch for a religious experience, or any day of the week for a craft cocktail to pair with your hot dog. You can also find Franktuary rolling around via bicycle, delivering dogs Downtown, and, best of all, it has a food truck that roams the city looking for hungry folks to feed! As one of their many taglines exclaims, “Franks be to God!” Additional location: Lawrenceville, 3810 Butler St., Pittsburgh, PA 15201; (412) 586-7224. See Owner Megan Lindsey’s recipe for Sweet Onion Sauce on p. 222.
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  Grit & Grace, 535 Liberty Ave., Pittsburgh, PA 15222; (412) 281-4748; gritandgracepgh.com; Asian Fusion; $$$. When you think late-night bites, greasy burgers and nachos often come to mind. Grit & Grace is out to turn that greasy notion on its head. Inspired by his Asian-American upbringing, Chef-Owner Brian Pekarcik has created a menu featuring contrasting flavors blended together to create perfect harmony. Grab a table (if you can) or make a new friend at the communal table or long modern bar. Once you’re settled, start your meal with a few select bites from the dim sum tray. The dim sum menu changes on the regular, but try the pork belly with orange, chili, garlic, and ginger, and the scallop ceviche with lobster gelee, lime, and red pepper, if they’re available. Once you’re done snacking, order the steamed bun with house-made mortadella, coriander mustard, and bread-and-butter pickles. You’ll never crave your mom’s fried bologna sandwich again. If you’re still hungry, try the braised goat or seared hanger steak. See Brian Pekarcik’s recipe for Roasted Carrots, Fresh Cheese, Toasted Edamame, Little Gems Lettuce, & Chili Vinaigrette on p. 216.


  Habitat Restaurant, 510 Market St., Pittsburgh, PA 15222; (412) 773-8848; habitatrestaurant.com; International; $$$$. Habitat Restaurant brings a level of sophistication to Market Square. The locally sourced restaurant is on the second floor of the swanky Fairmont Hotel. Grab a seat by the window and watch passersby on the street below or pull up a chair by the kitchen and watch the sous chef put the finishing touches on dishes like the curried butternut squash soup and the roasted beets and organic goat cheese salad made with local wildflower honey, cracked pepper, and coriander. Servers carry unique silver amphibian pitchers for water and present exquisitely prepared appetizers, entrees, and desserts. If you visit Habitat for lunch, a must order is the Executive Express, a platter with the soup, salad, sandwich, and dessert of the day. See Pastry Chef James Wroblewski’s recipe for Carrot Cake with Cream Cheese Icing and Caramel Sauce on p. 210.


  Istanbul Grille, Concourse Level, 600 Grant St., Pittsburgh, PA 15219; (412) 999-0841; istanbulgrille.com; Mediterranean; $. Head inside the U.S. Steel Tower for a lunch you won’t soon forget. There, a small lunch counter filled with traditional Turkish fare will be your midday saving grace. Step up to the counter and tell the guy smiling at you (his name is Josh, by the way) that you’re a first-timer. He’ll walk you through the choices and load up your plate in the process. Start by choosing a vegetarian or meat plate. Then you’ll get a hearty scoop of the dressed salad with either white sauce or hot sauce. Once you do that it’s pretty much a cafeteria-style free-for-all. Choose from a variety of Turkish favorites like tabbouleh, baba ganoush, hummus, grape leaves, and bulgur rice, all of which will be heaped so high it could feed two people. Be sure to bring at least $10 with you. Istanbul is cash only. Or maybe free if you show Josh and his food some love.
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  Las Velas Mexican Restaurant, 21 Market Sq., Pittsburgh, PA 15222; (412) 251-0031; lasvelasmex.com; Mexican; $$. Margaritao-clock starts at approximately 5 p.m., Mon through Fri at Las Velas Mexican Restaurant in Market Square. It features fresh-made sangria and margaritas and offers a variety of half off cantina fare sure to make your hour even happier. Poblano dip served with hand-cut chips; flautas stuffed with chicken, peppers, cheese, and more; and sopecitos, four to an order and topped with either chicken, steak, chorizo, or carnitas are just a few of the options available. If happy hour isn’t your style, swing by early for lunch or late for dinner. We suggest the tacos del paisa, otherwise known as fish tacos, good at any time of day. Three tacos come loaded with freshly breaded tilapia, shredded cabbage, pico de gallo, and a creamy chipotle sauce. And let’s not forget about the side of rice and beans.


  Market Street Deli Co. and Market Street Grill, 2 PPG Place, Pittsburgh, PA 15222; (412) 471-5851; marketstreetdeli.com; Deli; $. If you’re in the market for a fresh and hearty Downtown lunch, Market Street Deli Co. and Market Street Grill is the ticket. Reminiscent of a deli or grill found in many New York City neighborhoods, Market Street serves up fast and inexpensive lunches so you can get back to your busy schedule. The daily specials can range from a buffalo chicken wrap to classic deli sandwiches like the Reuben or club. What makes this deli different than your average run-of-the-mill sandwich shop? Its homemade Parmesan potato chips and their piping hot, homemade soups. If your palate is craving something fried or grilled, simply peek around the deli counter and order a loaded cheeseburger and fries from the grill. You’ll be in and out in no time.


  Meat & Potatoes, 649 Penn Ave., Pittsburgh, PA 15222; (412) 325-7007; meatandpotatoespgh.com; Gastropub; $$–$$$. Meat and potatoes? Yes, please! The simplest of American eats gets a hip upgrade at one of the hottest spots in the Cultural District foodscape. Chef Richard DeShantz opened the gastropub in 2011, and the space has been packed ever since. Meat and potatoes are not the only thing on the menu, but carnivores will be delighted with the many meat-heavy options. Standout dinner entrees include the bolognese pappardelle with pancetta, short rib, and pork shoulder and the 34-ounce rib eye for two or for a very hungry one. This joint provides some 1930s atmosphere to go along with your meal; we’re just glad it is no longer Prohibition. Brunch is also served on Saturday and Sunday, complete with all-you-can-drink Bloody Marys at the bar! See Meat & Potatoes’s recipe for Chicken Potpie on p. 212.
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  Nine on Nine, 900 Penn Ave., Pittsburgh, PA 15222; (412) 338-6463; nineonninepgh.com; American; $$$$ (Bar Nine: $$). If you are looking for a restaurant with a romantic atmosphere and tasty food, then Nine on Nine is the place to go when Downtown. The intimate dining room serves elegant hot and cold starters and entrees, complete with a Theatre Menu and a Chef’s Tasting. Note: Reservations are strongly recommended for the dining room on weekends and during evening theater performances. In the dining room, the risotto made with wild mushrooms and white truffle oil is the perfect starter. For an entree, try the prime strip with smoked hominy grits. If you can’t get reservations in the dining room, the adjacent Bar Nine is just as fantastic. The bar has its own small, more casual menu consisting of refined bar food, including beef sliders, tacos, and lobster macaroni and cheese. Though the prices may be a bit expensive, the atmosphere, food, and drinks are definitely worth every penny.


  Our Daily Bread, 320 6th Ave., Pittsburgh, PA 15222; (412) 471-3436; ourdailybreadpgh.org; Cafeteria; $. Not all church basements are created equal, and Our Daily Bread, located on the ground floor of the First Presbyterian Church of Pittsburgh, is proof. The no-frills cafeteria will leave both your belly and wallet full and has been a warm helping hand in the Downtown community since 1932. It’s just like your high school cafeteria only with way less drama and a greater sense of community. Rows of tables filled with a diverse crowd line the old basketball court. Home-style cooked meals like meat loaf with mashed potatoes, burgundy beef over noodles, and fish with macaroni and cheese are sure to warm you up on cold Pittsburgh days. Each day homemade soup like wedding and chicken rice are available as well as a salad bar to accompany your meal. You pay by weight, but most of the hearty lunch options end up under $6, a price we can all be thankful for these days.
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  Seviche, 930 Penn Ave., Pittsburgh, PA 15222; (412) 697-3120; seviche.com; Latin American; $$. Named after raw seafood marinated in citrus juices, Seviche brings a vibrant, Latin flavor to Downtown while serving small plates and tasty cocktails to a typically sharp-dressed crowd. The dish to try is obviously the spot’s namesake, which you can watch being created at a specialty bar. The seviche is prepared in several forms, from the traditional to the “Fire and Ice” (for those feeling particularly spicy and ready for some habañero action). For non-seafood fans, the chorizo tacos are a standout on the taco menu. The tacos come two or three per order and though they may be bite-size, they are big on flavor. Be sure to order a drink, such as the Mango Mojito, one of our favorites. And, if you enjoy dancing, join in on salsa dancing fun at Seviche every Monday starting at 9 p.m.


  Sienna Mercato, 942 Penn Ave., Pittsburgh, PA 15222; (412) 281-2810; siennapgh.com; Eclectic; $$. Three floors of awesomeness await you at Sienna Mercato. The first floor, Emporio, is the meatball floor. Choose pork, chicken, beef, or vegetarian balls to coat in a variety of sauces like government cheese, chicken gravy, and spicy arribiatta. Meatballs can be ordered as sliders, grinders, on paninis, or bunless. The menu includes more than balls, but you would be wrong to not order at least one. Emporio has a draft list that reads like a novel and other fun beverages such as an iced tea carton and Italian sodas, which are paired nicely with vodka. The second floor, Mezzo, is all about charcuterie and wood-fired pizzas. Get your meat platter on! The third floor, il Tetto (Italian for “rooftop”) is the pièce de résistance: a beer and wine bar with a retractable roof. In warm weather, the roof is able to peel back to let the sun or stars shine through. Even if Pittsburgh weather isn’t cooperating, the glass roof provides a spectacular view of the cityscape and the sky. There is no other spot in town that can boast of such a remarkable ceiling. Sienna Mercato would make a great meal exploration, navigating your taste buds through all three levels: balls, boards (of meats and cheeses), and breathtaking views.


  Sienna Sulla Piazza, 22 Market Sq., Pittsburgh, PA 15222; (412) 281-6363; siennapgh.com; Italian; $$. Inside out and outside in. Sienna Sulla Piazza in Market Square is the perfect spot for outdoor dining, with a seamless flow from inside to outside. In warm months, the front of the restaurant opens out to the sidewalk, allowing for dining al fresco and a lovely view of one of Downtown Pittsburgh’s most loved public spaces. When the weather is cold, the inside of Sienna still feels streetlike, with exposed brick and soft lighting. It is a great spot to spend some time: ordering from the long wine list (glass or bottle); indulging in antipasti like mozzarella-stuffed meatballs; and sharing a flatbread with prosciutto and arugula. The pasta selections are rich and satisfying, and the main entrees, or secondi, are beautifully presented whether you choose quail, or salmon, or tenderloin, or . . . anything! Sienna’s sister restaurant, Sienna Mercato (p. 29), is located in the Cultural District.


  Six Penn Kitchen, 146 6th St., Pittsburgh, PA 15222; (412) 566-7366; sixpennkitchen.com; American; $$$. Whether you are looking for a weekend brunch spot before a matinee of the ballet, a casual business dinner, or an after-work happy hour, Six Penn Kitchen is sure to satisfy your cravings. Here, the menu changes frequently but always seems to include a gourmet burger and a variety of entrees, such as the Jamison Farm lamb bolognese, skillet-style rotisserie chicken, and buffalo mac’n cheese. Start your meal off with the complimentary breadbasket, which is stocked with several varieties to please the palate. Be sure to save room for the signature dessert at Six Penn called the “circus,” a plate filled with house-made cracker jacks, whoopee pies, cinnamon doughnuts, and fluffy cotton candy. The restaurant has three levels of dining, including two bars, a private dining room on the second floor, and a rooftop lounge with stellar views of the city, especially during Pirates fireworks nights.


  The Sonoma Grille, 947 Penn Ave., Pittsburgh, PA 15222; (412) 697-1336; thesonomagrille.com; American; $$$. The Sonoma Grille is a little slice of the West Coast right along Penn Avenue. Stocked with over 1,000 wines, this place makes it easy to get distracted and perhaps drink your meal. But the food should certainly steal some of your attention. The menu of Cali-inspired dishes is built on the strengths of locally sourced ingredients, so it adapts as the seasons change. Start your meal with the wild mushroom naan: mushroom confit with roasted tomatoes, chevre, Kalamata olives, arugula, and cilantro pesto. Entrees range from duck and free-range venison to diver scallops and lamb. Expect to be treated fabulously from start to finish, as the service is as excellent as the roving breadbasket. Sunday at Sonoma features a lively Jazz Brunch with Pittsburgh-area musicians. For a reasonable set price, you get a breakfast cocktail, all the makings of a solid meal, and a live concert. The wine, the atmosphere, and the food could trigger some California dreaming, but the sights and sounds of the ’Burgh will make for a pretty sweet reality.


  Sree’s Foods, 701 Smithfield St., Pittsburgh, PA 15222; (412) 860-9181; $. Downtown Pittsburgh is filled with countless upscale restaurants but also has a few unassuming spots that could easily be overlooked. Sree’s Foods ranks high on the overlooked list. Tucked into an oddly shaped building on a busy corner, Sree’s Foods serves authentic Indian cuisine for lunch. For around $5 you can sample various Indian staples like tamarind chicken, spinach black-eyed peas, eggplant curry, and tomato dal. Mrs. Sree prepares all the food, mostly vegan and vegetarian options, daily based on a philosophy she and her late husband, Mr. Sree, incorporate into each dish: that food is life. Their attention to spice and flavor elevates the dishes to the next level and creates that slow, satisfying burn that will keep you craving more.
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  Stone Neapolitan Pizza, 300 Liberty Ave. #100, Pittsburgh, PA 15222; (412) 904-4531; stonepizzeria.com; Pizza; $. Pizza promised in 90 seconds? Hard to believe, but true nonetheless. Stone Neapolitan Pizza is the first of its kind in Pennsylvania, serving up pies in a matter of minutes. Located on Liberty Avenue in Downtown Pittsburgh, Stone caters to the fast-paced lunchtime crowd of hungry businessgoers. The huge blackboard menu lists out all the options for a quick lunch, including the House Pies: Margherita, Quattro Formaggi, and Del Cafone. If you are more of the creative type, you can make your own pizza by choosing one (or more) of the many fresh toppings to adorn your stone-fired dough. In true Neapolitan style, the oil and cheese are the heroes and the toppings simply enhance the experience. With all those options, it’ll take you longer to decide what to order than it will for your creation to be created!
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  Storms Restaurant, 429 Fourth Ave., Pittsburgh, PA 15219; (412) 288-4321; stormsrestaurant.com; Italian; $$. Barely noticeable from the street, Storm’s Restaurant is one of those “hidden gems” that you only know about because so-and-so’s friend’s coworker told you that you had to go there. Found basement level of the Pittsburgh Finance Building on Fourth Avenue, Storms serves up classic Pittsburgh Italian food. It is great for a sit-down lunch for business partners or a night out with your family for good eats and good conversation. The low ceilings close you in enough to make your meal feel intimate without being constricting, and the menu has all the classics like chicken picatta, broiled spots, and eggplant parmesan. Entrees are served with a side of pasta or veggie of the day and a soup or salad and fresh bread for everyone! Portions are the perfect size, leaving you with just enough room for a slice of cheesecake or their delightful tiramisu.


  Ten Penny, 960 Penn Ave., Pittsburgh, PA 15222; (412) 318-8000; tenpennypgh.com; American; $$$. On the corner of 10th and Penn is the appropriately named spot Ten Penny. The restaurant has an open feel with exposed wood beams, Edison bulbs, and giant floor-to-ceiling
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  Appendix A: Eateries by Cuisine


  American


  Braddock’s Pittsburgh Brasserie, 21


  Clifford’s Restaurant, 157


  Diamond Market Bar & Grill, 23


  Nine on Nine, 27


  Rachel’s Roadhouse, 167


  Six Penn Kitchen, 30


  Social at Bakery Square, 132


  Sonoma Grille, The, 30


  Supper Club, The, 169


  Ten Penny, 32


  Tessaro’s, 145


  Union Grill, 140


  Willow, 172


  Asian-Fusion


  Grit & Grace, 24


  Tamari, 135


  Barbecue


  Double Wide Grill, 74


  Flame BBQ, The, 160


  Smoke Barbeque Taqueria, 169


  Union Pig & Chicken/Harvard & Highland, 140


  Breakfast & Lunch


  Allegheny Sandwich Shoppe, 59


  Bluebird Kitchen, 20


  Cafe Moulin, 99


  Dor-Stop Restaurant, 158


  Original Gab and Eat Restaurant, The, 166


  Square Cafe, 133


  Verde Good Beans, 33


  Waffles INCaffeinated, 86


  Burgers


  Benjamin’s Western Avenue Burger Bar, 59


  BRGR, 97


  Burgatory, 155


  Winghart’s Whiskey & Burger Bar, 34


  Cafeteria


  Our Daily Bread, 28


  Cambodian


  Cambod-Ican Kitchen, 70


  Car Hop


  Jerry’s Curb Service, 162


  Caribbean


  Casa Rasta, 72


  Chinese


  Chinatown Inn, 22


  Everyday Noodles, 107


  Coffee Shop


  Beehive Coffeehouse & Dessertery, 68


  Big Dog Coffee, 69


  Carnegie Coffee Company, 156


  Constellation Coffee, 102


  Espresso A Mano, 107


  La Prima Espresso Bar, 43


  Tazza D’Oro Cafe & Espresso Bar, 136


  21st Street Coffee and Tea, 46


  White Rabbit Cafe and Patisserie, 170


  Cocktail Bar


  Acacia, 68


  Bar Marco, 38


  Livermore, The, 117


  Tender Bar + Kitchen, 136


  Deli


  Carson Street Deli and Craft Beer Bar, 72


  Deli on Butler Street, 104


  Food for Thought Deli, 108


  Kevin’s Deli, 115


  Market Street Deli Co and Market Street Grill, 26


  Smallman Street Deli, 49


  Szmidt’s Old World Deli, 135


  Diner


  Central Diner & Grille, 156


  DeLuca’s, 47


  Eat’n Park, 158


  Kelly O’s Diner, 164


  P&G’s Pamela’s Diner, 48


  Tic Toc Restaurant, 33


  Eclectic


  Cafe at the Frick, The, 98


  Cure, 103


  Kaleidoscope Cafe, 113


  Legume, 116


  Lola Bistro, 63


  Root 174, 126


  Salt of the Earth, 128


  Savoy, 45


  Sienna Mercato, 29


  Toast! Kitchen & Wine Bar, 139


  French


  Crepes Parisiennes, 102


  Paris 66, 120


  Tartine, 85


  Gastropub


  Butterjoint, 98


  Industry Public House, 112


  James Street Gastropub and Speakeasy, 62


  Meat & Potatoes, 27


  1947 Tavern, 118


  German


  Max’s Allegheny Tavern, 65


  Hot Dogs


  Brighton Hot Dog Shoppe, 154


  Frankie’s Extra Long, 108


  Franktuary, 24


  Joe’s Doghouse, 113


  Original Hot Dog Shop, The, 144


  Station Street Hot Dogs, 134


  Ice Cream


  Dave and Andy’s Homemade Ice Cream, 142


  Klavon’s Ice Cream Parlor, 48


  Mercurio’s, 117


  Page Dairy Mart, 89


  Razzy Fresh, 126


  Indian


  People’s Indian Restaurant, 121


  Sree’s Foods, 31


  International


  Cafe Phipps, 100


  Cafe Zinho, 100


  Habitat Restaurant, 25


  Isabela on Grandview, 75


  Kaya Island Cuisine, 42


  Park Bruges, 121


  Piper’s Pub, 80


  Point Brugge Cafe, 124


  Pub Chip Shop, The, 81


  Sausalido, 128


  Irish


  Monterey Pub, 64


  Italian, 87


  Alla Famiglia, 87


  Dish Osteria and Bar, 73


  Enrico Biscotti Co. and The Enrico Biscotti Cafe, The, 41


  E2, 105


  Fede Pasta/Cenacolo Restaurant, 159


  Girasole, 143


  Il Pizzaiolo, 162


  Jioio’s Restaurant, 163


  La Tavola Italiana, 70


  Legends of the North Shore, 62


  Osteria 2350, 43


  Piccolo Forno, 123


  17th Street Cafe, 82


  Sienna Sulla Piazza, 29


  Stagioni, 84


  Storms Restaurant, 32


  Japanese


  Fukuda, 109


  Nakama Japanese Steakhouse and Sushi Bar, 79


  Teppanyaki Kyoto, 137


  Umi, 139


  Jewish


  Nu Modern Jewish Bistro, 120


  Korean


  Golden Pig Authentic Korean Cuisine, 161


  Latin American


  Biba, 153


  Gaucho Parrilla Argentina, 42


  Seviche, 28


  Mediterranean


  Amel’s Restaurant, 151


  Apollo Cafe, The, 19


  Casbah, 101


  Istanbul Grille, 25


  Mike & Tony’s Gyros, 78


  Wild Rosemary Bistro, 171


  Mexican


  Casa Reyna, 40


  El Burro Comedor, 61


  Hank’s Frozen Custard, 161


  Las Palmas Carniceria, 76


  Las Velas Mexican Restaurant, 26


  Mad Mex, 118


  Round Corner Cantina, 127


  Verde Mexican Kitchen & Cantina, 141


  Middle Eastern


  Khalil’s II Restaurant, 115


  Moroccan


  Kous Kous Cafe, 165


  Neighborhood Bar


  Big Jim’s Restaurant & Bar, 95


  Bloomfield Bridge Tavern, 95


  Brillobox, 97


  D’s Six Pax and Dogz, 103


  Dive Bar & Grille, 157


  Harris Grill, 109


  Hemingway’s Cafe, 112


  Kelly’s Bar & Lounge, 114


  Le Mardi Gras, 143


  Library, The, 77


  OTB Bicycle Cafe, 79


  Park House, The, 65


  Redbeard’s Bar & Grill, 82


  Shady Grove, 129


  Shiloh Grill, 83


  Silky’s Pub, 130


  Smiling Moose, The, 84


  Thunderbird Cafe, The, 138


  Neighborhood Cafe


  Bartram House Bakery, 153


  B Gourmet, 151


  Coca Cafe, 142


  Eat Unique, 106


  Eden, 106


  Hello Bistro, 110


  Lili Cafe, 116


  Porch at Schenley, The, 125


  Sewickley Cafe, The, 167


  Zenith, The, 86


  New American


  Avenue B, 93


  Bistro 19, 154


  Butcher and the Rye, 21


  Crested Duck Charcuterie, 73


  Eleven Contemporary Kitchen, 41


  Kitchen on Main, The, 164


  Notion Restaurant, 119


  Spoon, 133


  Vivo Kitchen, 170


  Pan-Asian


  Plum Pan-Asian Kitchen, 124


  Soba Lounge, 131


  Pizza


  Aiello’s Pizza, 93


  Bella Notte Pizza Pasta & More, 38


  Beto’s Pizza, 69


  Caliente Pizza & Draft House, 101


  Dinette, 104


  Ephesus Pizza, 23


  Fiori’s Pizzaria, 74


  Mineo’s Pizza House, 165


  Pizza Sola, 80


  Police Station Pizza, 166


  Sir Pizza, 168


  Slice on Broadway, 83


  Spak Bros., 132


  Stone Neapolitan Pizza, 31


  Sandwiches


  Craftwork Kitchen, 22


  Fat Head’s Saloon, 87


  Freedom Farms Sandwich Shop, 160


  Peppi’s Old Tyme Sandwich Shop, 44


  Primanti Bros., 49


  Thin Man Sandwich Shop, 46


  Uncle Sam’s Sandwich Bar, 146


  Seafood


  Grand Concourse, 34


  Original Oyster House, The, 35


  Penn Avenue Fish Company, 44


  Southern


  Carmi Family Restaurant, 61


  Spanish


  Ibiza Tapas & Wine Bar, 75


  Mallorca Restaurant, 77


  Sports Bar


  Blue Line Grille, 20


  Mario’s South Side Saloon, 78


  Steak House


  Cioppino, 40


  Taiwanese


  Rose Tea Cafe, 127


  Thai


  Bangkok Balcony, 94


  Nicky’s Thai Kitchen, 64


  Pusadee’s Garden, 125


  Silk Elephant, 129


  Smiling Banana Leaf, 131


  Thai Cuisine, 138


  Wine Bar


  Allegheny Wine Mixer, The, 91


  Wings


  Sidelines Bar & Grill, 168


  Wings, Suds & Spuds, 172


  Vietnamese


  Pho Van Vietnamese Noodles & Grill, 45


  Tram’s Kitchen, 145


  Appendix B: Dishes, Specialties & Specialty Food


  Afternoon Tea


  Cafe at the Frick, The, 98


  Bakeries


  Arcade Bakery & Cafe, 178


  Better-Maid Donut Co., 186


  Big Daddy’s Donuts, 179


  Boldy’s Homemade Goodies/Freedom Farms Donut Shop, 179


  BreadWorks Bakery, 181


  Eadie’s Market & Catering, 181


  Food Glorious Food, 182


  Gaby et Jules, 183


  Gluuteny, 183


  Jean Marc Chatellier’s French Bakery, 184


  Kretchmar’s Bakery, 184


  La Gourmandine Bakery and Pastry Shop, 185


  Lincoln Bakery, 185


  Mac’s Donut Shop, 186


  Mancini’s Bread Company, 187


  Mediterra Bakehouse, 188


  Nancy B’s, 180


  Oakmont Bakery, 188


  Oram’s Donut Shop, 189


  Potomac Bakery, 189


  Prantl’s Bakery, 190


  Priory Fine Pastries, 190


  Vanilla Pastry Studio, 191


  Brunch


  Bar Marco, 38


  Casbah, 101


  Coca Cafe, 142


  Dive Bar & Grille, 157


  E2, 105


  Eleven Contemporary Kitchen, 41


  Franktuary (Lawrenceville), 24


  Grand Concourse, 34


  Meat & Potatoes, 27


  Paris 66, 120


  P&G’s Pamela’s Diner, 48


  Piper’s Pub, 80


  Point Brugge Cafe, 124


  Savoy, 45


  720 Music, Clothing, and Cafe, 122


  Shiloh Grill, 83


  Stagioni, 84


  Verde Mexican Kitchen & Cantina, 141


  Zenith, The, 86


  Burgers


  Benjamin’s Western Avenue Burger Bar, 59


  BRGR, 97


  Burgatory, 155


  Butterjoint, 98


  Hello Bistro, 110


  OTB Bicycle Cafe, 79


  Tender Bar + Kitchen, 136


  Tessaro’s, 145


  Winghart’s Whiskey & Burger Bar, 34


  BYOB


  Avenue B, 93


  Biba, 153


  Cafe Zinho, 100


  Cambod-Ican Kitchen, 70


  Clifford’s Restaurant, 157


  Crested Duck Charcuterie, 73


  E2, 105


  Eden, 106


  Fede Pasta/Cenacolo Restaurant, 159


  Fukuda, 109


  Gaucho Parrilla Argentina, 42


  Kaleidoscope Cafe, 113


  Kitchen on Main, The, 164


  Kous Kous Cafe, 165


  La Tavola Italiana, 70


  Legends of the North Shore, 62


  Lola Bistro, 63


  Nicky’s Thai Kitchen, 64


  Notion Restaurant, 119


  Piccolo Forno, 123


  Pusadee’s Garden, 125


  Sausalido, 128


  Smiling Banana Leaf, 131


  Smoke Barbeque Taqueria, 169


  Thai Cuisine, 138


  Tram’s Kitchen, 145


  Wild Rosemary Bistro, 171


  Car Hop


  Jerry’s Curb Service, 162


  Cash Only


  Apollo Cafe, The, 19


  Big Daddy’s Donuts, 179


  Cambod-Ican Kitchen, 70


  Crepes Parisiennes, 102


  Frankie’s Extra Long, 108


  Istanbul Grille, 25


  Le Mardi Gras, 143


  Mineo’s Pizza House, 165


  Police Station Pizza, 166


  Pretzel Shop, The, 89


  Tartine, 85


  Tram’s Kitchen, 145


  Chicken & Waffles


  Carmi Family Restaurant, 61


  Meat & Potatoes, 27


  Piper’s Pub, 80


  Savoy, 45


  Cocktails


  Acacia, 68


  Bar Marco, 38


  Butcher and the Rye, 21


  Butterjoint, 98


  Grit & Grace, 24


  Industry Public House, 112


  Kelly’s Bar & Lounge, 114


  Livermore, The, 117


  Salt of the Earth, 128


  Spoon, 133


  Tender Bar + Kitchen, 136


  Union Pig & Chicken/Harvard & Highland, 140


  Verde Mexican Kitchen & Cantina, 141


  Crepes


  Cafe Moulin, 99


  Crepes Parisiennes, 102


  Paris 66, 120


  Date Night


  Alla Famiglia, 87


  Casbah, 101


  Crested Duck Charcuterie, 73


  Dish Osteria and Bar, 73


  Eleven Contemporary Kitchen, 41


  Legume, 116


  Lola Bistro, 63


  Notion Restaurant, 119


  Root 174, 126


  Spoon, 133


  Wild Rosemary Bistro, 171


  Willow, 172


  Dim Sum


  Grit & Grace, 24


  Everyday Noodles, 107


  Fish & Chips


  Piper’s Pub, 80


  Pub Chip Shop, The, 81


  French Fries


  Hello Bistro, 110


  Original Hot Dog Shop, The, 144


  Uncle Sam’s Sandwich Bar, 146


  Wings, Suds & Spuds, 172


  Good Beer List


  Caliente Pizza & Draft House, 101


  Carson Street Deli and Craft Beer Bar, 72


  Double Wide Grill, 74


  Fat Head’s Saloon, 87


  Franktuary (Lawrenceville), 24


  Industry Public House, 112


  James Street Gastropub & Speakeasy, 62


  Library, The, 77


  North Country Brewing, 198


  OTB Bicycle Cafe, 79


  Piper’s Pub, 80


  Sidelines Bar & Grill, 168


  Sienna Mercato, 29


  Smiling Moose, The, 84


  Gluten-Free


  Benjamin’s Western Avenue Burger Bar, 59


  Double Wide Grill, 74


  Eden, 106


  Gluuteny, 183


  Hello Bistro, 110


  Kaleidoscope Cafe, 113


  Lili Cafe, 116


  Hot Dogs


  Brighton Hot Dog Shoppe, 154


  D’s Six Pax and Dogz, 103


  Frankie’s Extra Long, 108


  Franktuary, 24


  Joe’s Doghouse, 113


  Station Street Hot Dogs, 134


  Juice


  Fresh From the Farm Juices, 173


  Livermore, The, 117


  Late Night Bites


  Bar Marco, 38


  Butterjoint, 98


  Fiori’s Pizzaria, 74


  Fukuda, 109


  Grit & Grace, 24


  Livermore, The, 117


  Mad Mex, 118


  Mike & Tony’s Gyros, 78


  Mineo’s Pizza House, 165


  Pizza Sola, 80


  Pub Chip Shop, 81


  Salt of the Earth, 128


  Sidelines Bar & Grill, 168


  Ten Penny, 32


  Union Pig & Chicken/Harvard & Highland, 140


  Live Music


  Bloomfield Bridge Tavern, 95


  Brillobox, 97


  James Street Gastropub & Speakeasy, 62


  Leaf & Bean Company, The, 50


  Park Bruges, 121


  Park House, The, 65


  Savoy, 45


  Seviche, 28


  Smiling Moose, The, 84


  Sonoma Grille, The, 30


  Supper Club, The, 169


  Tender Bar + Kitchen, 136


  Thunderbird Cafe, The, 138


  Union Pig & Chicken/Harvard & Highland, 140


  Local Brews


  Arsenal Cider House & Wine Cellar, Inc., 192


  Boyd & Blair Potato Vodka, 193


  Church Brew Works, The, 193


  Copper Kettle Brewing Company, 194


  Duquesne Brewing Company, 194


  East End Brewing Company, 195


  Engine House 25, 195


  Full Pint Brewing, 197


  Maggie’s Farm Rum, 197


  North Country Brewing, 198


  Penn Brewery, 199


  Pittsburgh Brewing Company, 199


  Pittsburgh Seltzer Works, 200


  Rebellion Ciderworks, 200


  Red Star Kombucha, 201


  Rivertowne Brewing, 201


  Roundabout Brewery, 202


  Wigle Whiskey, 202


  Made to Order Mozzarella


  Stagioni, 84


  Margaritas


  Casa Reyna, 40


  Las Velas Mexican Restaurant, 26


  Mad Mex, 118


  Round Corner Cantina, 127


  Verde Mexican Kitchen & Cantina, 141


  Meatballs


  Alla Famiglia, 87


  Crested Duck Charcuterie, 73


  Osteria 2350, 43


  Sienna Mercato, 29


  Ten Penny, 32


  Milk Shakes


  BRGR, 97


  Brighton Hot Dog Shoppe, The, 154


  Burgatory, 155


  Eat’n Park, 158


  Hello Bistro, 110


  Klavon’s Ice Cream Parlor, 48


  Kelly O’s Diner, 164


  Milk Shake Factory by Edward Marc Chocolatier, The, 88


  Sinful Sweets, 36


  Square Cafe, 133


  Mollusks


  Avenue B, 93


  Butcher and the Rye, 21


  Cioppino, 40


  Eleven Contemporary Kitchen, 41


  Livermore, The, 117


  Point Brugge Cafe, 124


  Outside Seating


  Bloomfield Bridge Tavern, 95


  Cafe Phipps, 100


  Double Wide Grill, 74


  E2, 105


  Enrico Biscotti Co. and The Enrico Biscotti Cafe, The, 41


  Fukuda, 109


  Gaucho Parrilla Argentina, 42


  Girasole, 143


  Harris Grill, 109


  Ibiza Tapas & Wine Bar, 75


  Il Pizzaiolo, 162


  Library, The, 77


  Nicky’s Thai Kitchen, 64


  Park Bruges, 121


  Point Brugge Cafe, 124


  Porch at Schenley, The, 125


  Pusadee’s Garden, 125


  Round Corner Cantina, 127


  Savoy, 45


  Sewickley Cafe, The, 167


  Shady Grove, 129


  Shiloh Grill, 83


  Sienna Mercato, 29


  Sienna Sulla Piazza, 29


  Six Penn Kitchen, 30


  Social at Bakery Square, 132


  Square Cafe, 133


  Tamari, 135


  Verde Mexican Kitchen & Cantina, 141


  Vivo Kitchen, 170


  Willow, 172


  Pancakes


  DeLuca’s, 47


  Dive Bar & Grille, 157


  Dor-Stop Restaurant, 158


  Kelly O’s Diner, 164


  Marty’s Market, 51


  P&G’s Pamela’s Diner, 48


  Pierogies


  Bloomfield Bridge Tavern, 95


  Butterjoint, 98


  Braddock’s Pittsburgh Brasserie, 21


  Pierogies Plus, 152


  S&D Polish Deli, 56


  Szmidt’s Old World Deli, 135


  Pizza


  Aiello’s Pizza, 93


  Bella Notte Pizza Pasta & More, 38


  Beto’s Pizza, 69


  Bread and Salt, 39


  Caliente Pizza & Draft House, 101


  Dinette, 104


  Enrico Biscotti Co. and The Enrico Biscotti Cafe, The, 41


  Ephesus Pizza, 23


  Fiori’s Pizzaria, 74


  Il Pizzaiolo, 162


  Jioio’s Restaurant, 163


  Mercurio’s, 117


  Mineo’s Pizza House, 165


  Piccolo Forno, 123


  Pizza Sola, 80


  Police Station Pizza, 166


  Shady Grove, 129


  Sir Pizza, 168


  Slice on Broadway, 83


  Spak Bros., 132


  Stone Neapolitan Pizza, 31


  Private Dining


  Bar Marco, 38


  Cioppino, 40


  E2, 105


  James Street Gastropub & Speakeasy, 62


  Il Pizzaiolo, 162


  Meat & Potatoes, 27


  Sausalido, 128


  Six Penn Kitchen, 30


  Ten Penny, 32


  Union Pig & Chicken/Harvard & Highland, 140


  Vanilla Pastry Studio, 191


  Soft Pretzels


  Max’s Allegheny Tavern, 65


  Pretzel Shop, The, 89


  Rachel’s Roadhouse, 167


  Soup


  Apollo Cafe, The, 19


  Bluebird Kitchen, 20


  Eat Unique, 106


  Food for Thought Deli, 108


  Smallman Street Deli, 49


  Smiling Moose, The, 84


  Verde Good Beans, 33


  Sushi


  Fukuda, 109


  Nakama Japanese Steakhouse and Sushi Bar, 79


  Penn Avenue Fish Company, 44


  Plum Pan-Asian Kitchen, 124


  Tamari, 135


  Umi, 139


  Tacos


  Biba, 153


  Casa Rasta, 72


  Casa Reyna, 40


  El Burro Comedor, 61


  Las Palmas Carniceria, 76


  PGH Taco Truck, 196


  Round Corner Cantina, 127


  Smoke Barbeque Taqueria, 169


  Station Street Hot Dogs, 134


  Verde Mexican Kitchen & Cantina, 141


  Vegan


  Casa Rasta, 72


  Double Wide Grill, 74


  Eden, 106


  Lili Cafe, 116


  Root 174, 126


  Spak Bros, 132


  Sree’s Foods, 31


  Thai Cuisine, 138


  Zenith, The, 86


  Waffles


  Point Brugge Cafe, 124


  Tartine, 85


  Waffallonia, 148


  Waffles INCaffinated, 86


  Wings


  Amel’s Restaurant, 151


  Mad Mex, 118


  Redbeard’s Bar & Grill, 82


  Sidelines Bar & Grill, 168


  Spak Bros., 132


  Wings, Suds & Spuds, 172
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