
First Course 

*The Allegheny County Health Department advises that these items can be cooked to order. Consuming raw 
or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 

Please make us aware of any food allergies. 

TRICOLORE SALAD 
Mixed greens, endive, radicchio, goat cheese, cherry  

tomato, white balsamic vinaigrette, dried cranberry (GF) 

CAESAR SALAD 
Romaine, Parmigiano crumb (GF upon request) 

SHE-CRAB BISQUE 
Cream sherry, crab, crème fraîche, chives 

Simonet Sparkling 

(GF) Gluten free disclaimer. Our kitchen is not a gluten free environment. We cannot guarantee that food allergens, 
including gluten, will not be transferred  through accidental cross-contact in our kitchen or our suppliers’ facilities.  

Entrees 
CAJUN SHRIMP PASTA 

Trinity vegetables, penne, 
spicy tomato cream 

Ranga Ranga Sauvignon Blanc 

 GREEK GRILLED LEMON CHICKEN 
Summer salad, melon, tomato, cucumber, olive, 

red onion, feta, balsamic glaze 
Borghi Pinot Grigio 

JAMAICAN JERK SALMON 
Mango & black bean salsa,  

pineapple jalepeño vinaigrette 
Elemental Pinot Noir 

STEAK FRITES 
New York Strip (12 oz.), frites, au poivre butter 

John Sloat Cabernet 

Dessert 
ANGEL FOOD GRILLED CHEESE SANDWICH 

Caramelized angel food cake,  
cream cheese filling, berry compote, vanilla bean ice 

cream, toasted sweet & salty almonds 

VANILLA BEAN CRÈME BRÛLÉE 
Vanilla bean infused custard, caramelized sugar, 

seasonal fruit (GF) 

BUTTER PECAN CARROT CAKE 
Roasted carrot purée, brown butter pecan cream cheese, 

orange and carrot gelée 
Lionel Osmin Chambre d‘ Amour 

Elevate your Experience by Adding  
a Featured Starter or Accompaniment 

SEAFOOD TOWER  125 
Shrimp cocktail (8), oysters on the half shell (8), tuna poke, 

crab Hoelzel, poached Australian lobster tail (8 oz.)  
(GF upon request) 

FILET MIGNON DUMPLINGS 28 
Ginger, sweet peas, green onion, carrot, 

sweet ginger soy  

GOLD COAST SHRIMP (3) (GF)  12 

MB SIGNATURE CRAB CAKE (GF upon request)  26 

AUSTRALIAN LOBSTER TAIL (6 oz.) (GF)  52 

GEORGES BANK SCALLOPS (GF)  28 

Make one selection for each course 

Elevate your Experience by Adding a 
Three Course Wine Pairing $35 

Substitutions are not available on our Restaurant Week menu.

Restaurant Week- $5526 . 
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