
HARD SHAKES
Espresso LOVE  $7.5
Patrón XO Cafe, Espresso and Dark Chocolate. 
Like a great coffeehouse experience while 
hanging out in a bar, which is way more fun.

Monkey Business  $7.5
Bananas Foster Shake spiked with Dark Rum and 
Banana Liquor. You may want to swing from the 
rafters, which is strictly prohibited. 

Apple Pancakes & Bacon  $7.5
Gala Apple & Caramel Vodka with Caramelized 
Apple Pancakes & Bacon. If you're scratching your 
head right now, you're not ready for this one but 
trust us — it's oh so good!

Peppermint Pattie  $7.5
Double Chocolate Vodka, Peppermint Schnapps, 
frozen Peppermint Patties and Dark Chocolate 
Sauce. Drink this shake and feel the sensation. 

Grand-dad's Secret  $7.5
Old Grand-Dad Bourbon with just enough caramel 
for a nice smooth finish. If you love Bourbon, this  
is your shake.

CLASSIC SHAKES
Caramel Pretzel  $5.5
A great combination of sweet and salty. It's 
impossible to take just one sip, so be careful if  
you decide to share.

Campfire S'Mores  $5.5
All your best memories of summer camp blended 
into a shake. You may feel the urge to start a 
sing-a-long. Please refrain.

PB&J  $5.5
Who knew this classic combination would be so 
good as a shake! You'll want another one for your 
lunch box tomorrow.

Milk & Cereal  $5.5
It doesn't get better than eating Fruit Loops and 
watching cartoons on a Saturday morning. This 
shake will take you there.

Coffee & Donuts  $5.5
Kona Coffee, Glazed Donuts and just a hint of 
Chocolate Syrup. Our friendly neighborhood Beat 
Cop loves this one.

HEAVENLY SHAKES
RIDICULOUSLY THICK  +  SPUN TO ORDER 

Extra Thick Shakes spun to order with our House Turned Vanilla Bean Ice Cream.  
If you’re of legal age and looking for some extra kick, try one of our Hard Shakes. If you're feeling 

more traditional, try one of the Classics. Either way these things are devilishly good!

Classic Floats Done Right
Boylan's Root Beer  $5   •   Boylan's Cream Soda  $5   •   Boylan's Orange Soda  $5   •   Guinness Beer  $7.5



American Light Lagers
Miller Lite $3 
Budweiser, Bud Light $3 
Coors Light $3 
Corona $3.5 
Iron City, IC Light $3

Pilsner Style Lagers
Heineken $4 
Pilsner Urquell $5 
Stella Artois $5 
Penn Pilsner $4

Amber Lagers/Dopplebocks
Sam Adams $4 
Great Lakes Dortmunder Gold $4 
Anchor Steam $5 
Troegs Trogenator $5

Pale Ales
Furthermore Knotstock $4 
Oskar Blues Dales Pale Ale $4 
Terrapin Rye Pale Ale $4 
Magic Hat #9 $4 
Boddingtons Pub Ale $5

India Pale Ales
Green Flash West Coast IPA $5 
Stone IPA $5 
Bell's Two Hearted Ale $4 
Bear Republic Racer 5 $5 
Dogfish Head 90 Minute IPA $6

Brown Ales
Brooklyn Brown $4 
Newcastle Brown $5 
Tommyknocker 
Maple Nut Brown $4

Porters
Great Lakes 
Edmund Fitzgerald $4 
Atwater Vanilla Java Porter $4 
Smuttynose Porter $4

Stouts
Sam Smith Oatmeal Stout $6 
Young’s Double 
Chocolate Stout $6 
Duck Rabbit Milk Stout $5 
Guinness $5

Amber Ales/Scottish Ales
Rogue Dead Guy $5 
Full Pint All In Amber $4 
Railbender $4 
Skullsplitter $6

Wheat Brews
Hoegaarden $5 
Paulaner $5 
Franziskaner $5 
Blue Moon $4

Fruit Brews
Abita Purple Haze $4 
Seadog Blueberry Wheat $4 
Lindeman’s 
Framboise Lambic $10 
Woodchuck Amber Cider $4

Belgian Brews
Victory Golden Monkey $5 
Unibroue La Fin du Monde $6 
Chimay Premiere $9 
Delerium Tremens $9

two good wines

cocktailsbottled brews

draft brews
Always 12 good rotating beers on tap to keep things 
interesting. Take a field trip to the beer towers over at the bar 
or ask your server for their current favorite. 

Craft-Made Cocktails with 
Fresh Squeezed Juices, Berries,  
Herbs and Veggies.

Mike's Scratch Margarita  $7
Espolon Silver Tequila, Grand Marnier,  
and just squeezed citrus juices with a 
splash of pomegranate and agave nectar.

Brandon's Secret  
Small Batch Sangria  $6
This one changes with the seasons  
and Brandon's mood. Always refreshing  
and great with a burger. 

Strawberry Basil Shag  $7
Vintage Vodka Cocktail with a tasty 
combination of Fresh Berries and Basil.  
This one goes down way too easy.

Cucumber & Rosemary  
Gin & Tonic  $6.5
Muddled English Cucumber and 
Rosemary freshen up this old 
school classic.

grandpa's social 'ade  $6
Our refreshingly tart Craft-Made 
Lemonade spiked with a liberal shot of 
Old Grand Dad Bourbon. 

Granny Apple &  
Blackberry Mojito  $7
Green Apples and Blackberries 
muddled just right with Rum, Fresh 
Mint and Lime.

Casillero Del Diablo
Sauvignon Blanc $6 
Pinot Noir $6



Fire Kissed Sriracha Wings  $9
Just enough spice to get your attention. Buffalo 
Sauce and Bourbon BBQ available for those more 
traditionally minded.

Slider 3-Way  $8.5
Organic Bison, Hormone Free Beef and All Natural 
Chicken Sliders with Farmhouse Cheddar, a dab of 
Roasted Garlic Aioli, Bread & Butter Pickles and  
Onion Straws.

Skinny Dipp'n  $8.5
Don't be shy... dive right in. Spicy Buffalo Cheddar  
Dip served with warm Sweet & Russet Potato Chips.

Pale Ale Onion Rings  $6.5
Fat Brew Battered Onion Rings served with  
Peppercorn Cream and Chipotle Horseradish  
Dipping Sauces. The Heinz Ketchup on your table 
tastes great too.

bangkok Steak Fries  $7
Fresh Cut Tempura Fried Portobellos served with 
Thai Peanut Dipping Sauce.

Six Napkin Nachos  $8.5
Tony's Chicken Chili, Fire Roasted Poblano Peppers,  
Jack & Cheddar, Smoked Jalapeno Sour Cream and  
fresh Guacamole. You'll need some extra napkins. 

The Farm house Salad  $6.5
Baby Lettuces and Arugula tossed with Sunflower 
Seeds, Shaved Parmesan, Roasted Red and Yellow 
Tomatoes, Haystack Onions and Balsamic Vinaigrette.

Sonoma Grilled Chicken  $11
Grilled Herbed Chicken Breast, Baby Spinach, 
Apple Smoked Bacon Crumbles, Hard Cooked Egg, 
Roma Tomato, Farmhouse Cheddar, Sweet Corn and 
Herbed Croutons with Red Wine Vinaigrette.

Grilled Caesar  $7.5
Grilled Romaine Hearts with Garlicky Croutons,  
Shaved Parmesan and Caesar Dressing. Add Herbed  
All Natural Chicken Breast for an extra 3 Bucks.

Campfire Filet*  $13.5
Sliced Charred Filet over Organic Mixed Greens, 
Hard Cooked Egg, Cherry Tomatoes, Amish 
Gorgonzola, Onion Straws, Sweet & Russet Potato 
Chips with House Vinaigrette.

fingers

forks

* These items may be cooked to order. Consuming raw or undercooked meats, poultry, 
shellfish or eggs may increase your risk of foodborne illness.

Tony's Chicken Chili  $5
Small Batch Chili topped with grated Farmhouse Cheddar, 
Chipotle Sour Cream, Diced Sweet Red Onions. Served 
with warm Jalapeno & Cheddar Corn Bread.

spoons

ALL NATURALchicken



Standard deluxe*  $8
All Natural Beef Burger with White American 
Cheese, Lettuce, Tomato, Onion and our House 
Burger Sauce.

Morty's steakhouse*  $10
Peppercorn Crusted Beef Burger with Horseradish 
Cheddar, Haystack Onions and Cabernet Sauce. 
Like the greatest steak dinner you've ever had 
reincarnated as a burger.

farmer Brown*  $9.5
All Natural Beef Burger, Over Easy Egg, Maple 
Cured Ham, Farmhouse Cheddar and Crisp Lettuce 
with a dab of Mayo.

Phat patti's veggie  $9
Ground Cremini Mushrooms, Lentils, Cashews and 
Cracked Wheat mixed with about a million secret 
ingredients. Topped with Smoked Gouda, Baby Arugula, 
Tomato and Avocado Wasabi on a Whole Wheat Bun.

Buffaloed bison*  $11
Natural Bison Burger with Buffalo Cheddar 
Cheese, Crisp Lettuce, Red Onion and Buttermilk 
Ranch Dressing.

SnookI’s situation  $8.5
Italian Sausage with Spicy Marinara, Sharp 
Provolone, Fire Grilled Peppers & Onions and 
Garlicky Sautéed Baby Spinach. Ask your kid if you 
don't get the name.

The Crab Shack  $11
Spiced up Fresh Lump Crab Burger topped with 
Sriracha Remoulade and Creamy Coleslaw. Like a 
summer vacation to the beach on a bun.

What-a-jerk chicken  $9.5
Jamaican Jerk Rubbed Chicken Burger with 
Provolone, Grilled Pineapple, Caramelized Onion 
Marmalade, Cilantro Leaves and Banana Ketchup on 
a Whole Wheat Bun.

BLESSED BE THE 

BURGERS
ALL NATURAL  + HO RMONE FREE 

All Natural, Hormone Free Burgers are better for you and the environment. Plus they taste a Helluva lot better! 
Our beef burgers are ground and hand formed daily using our private label blend of sirloin, chuck, 

brisket and short rib. All of our burgers can be served Topless or Full Monty Style upon request. 
You can also substitute an All Natural Chicken Breast for any burger if you want to cluck it up.

All served with a handful of warm Sweet & Russet Potato Chips

We can prepare your burger with a red, pink, slightly pink or no pink center.

* These items may be cooked to order. Consuming raw or undercooked meats, poultry, 
shellfish or eggs may increase your risk of foodborne illness.
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Pick a Burger

Hormone Free Beef  $7  •  All Natural Chicken  $7  •  Natural Bison  $10 
Sicilian Sausage  $6.5  •  Lump Crab  $10  •  Phat Patti’s Veggie  $8

Pick a Bun

Brioche  •  Whole Wheat  •  Baguette  •  Herbed Focaccia 
Topless  •  Full Monty Style

Pick a Rub

Angel Dust  •  Kona Crust  •  BBQ  •  Kingston Jerk 
Cracked Peppercorn  •  Bayou Cajun

Get Cheezy For an Extra Buck ($1)

Farmhouse Cheddar  •  White American  •  Horseradish Cheddar 
Sharp Provolone  •  Amish Gorgonzola  •  Mozzarella 
Smoked Gouda  •  Buffalo Cheddar

Sauce It Up (FIRST ONE IS FREE)

Bourbon BBQ  •  Dijon Mayo  •  Banana Ketchup  •  House Sauce 
Spicy Marinara  •  Guacamole  •  Sour Cream  •  Roasted Garlic Mayo 
Sriracha Remoulade  •  Buttermilk Ranch  •  Spicy Ketchup 
Whole Grain Mustard  •  Avocado Wasabi  •  Bleu Cheese Dressing 
Buffalo Sauce  •  House-Made Relish  •  Chipotle Sour Cream

Pimpin’ One Buck Toppings ($1)

Fried Egg  •  Applewood Smoked Bacon  •  Avocado  •  Chicken Chili 
Caramelized Onion Marmalade  •  Grilled Pineapple  •  Sautéed Mushrooms 
Maple Cured Ham  •  Onion Straws  •  Roasted Tomatoes  •  Grilled Onions 
Brandied Peppercorn  •  Cabernet Sauce  •  Roasted Red Peppers 

Pimpin’ NO Buck Toppings

Crisp Iceberg  •  Crisp Romaine  •  Organic Field Greens  •  Baby Spinach 
Arugula  •  Sliced Red Onion  •  Sliced Tomato  •  Poblano Peppers 
Cucumbers  •  Banana Peppers  •  Bread & Butter Pickles  • Jalapenos

s t a r t 
it up

drive it 
home

dress     
it up

Beware... the Deviĺ s in the details.



The Hot Chick  $8.5
Grilled Herbed Chicken, Grilled Tomatoes, 
Provolone, House-Made Guacamole, Chipotle Sour 
Cream and Cilantro Leaves on Grilled Herbed 
Focaccia. Served with lightly dressed Field Greens.

BLT-Lux  $7
Crispy Applewood Smoked Bacon, Lettuce and  
Grilled Tomato on a Toasted Baguette with Roasted 
Garlic Mayo. Served with Sweet & Russet Potato 
Chips. Add Grilled Herbed Chicken Breast for 3 Bucks.

Holy Mackerel  $9
We can’t lie... It's really a trophy sized Brew 
Battered Cod Fillet with Creamy Slaw and Spicy 
Remoulade on a Toasted Roll. Served with Sweet & 
Russet Potato Chips.

Psychedelic 'Shroom  $8.5
Trippy Marinated Portobello with Smoked Gouda, 
Roasted Red Peppers, Arugula, Tomato and Garlic 
Mayo on grilled Herbed Focaccia. Served with lightly 
dressed Field Greens.
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Drinks for Everyone

T R U F F L E D 
GORGONZOLA FRIES $5
sea salt and herb Fries  $3.5

MARKET FRESH VEGGIES $3.5

S u n n y- S i d e 
S a l a d  $ 3

Baked Fresh Jalapeno & 
Cheddar Corn Bread with 
Sweet Honey Butter $3

NAPA SLAW $2

sides

FOUNTAIN SODAS
Diet Coke   •   Sprite   •   Mello Yello   •   Cherry Coke   •   Ginger Ale

CRAFT BOTTLED SODAS
Boylan's Root Beer   •   Boylan's Cream Soda   •   Boylan's Orange Soda

BREWED BEVERAGES
Free Trade Coffee   •   Iced Tea   •   House-Made Fresh Berry Lemonade



good karma tees
Buy One of our Organic Cotton Tees and Help Us Support The Greater Pittsburgh Community Food Bank. 

Join the Campaign to End Hunger: Donate. Volunteer. Speak Out.

www.pittsburghfoodbank.com

Ginormous Chocolate Chip  
Cookie Sundae  $5
Warm Gooey Cookie with House Turned Vanilla  
Bean Ice Cream, Caramel & Chocolate Sauce and 
Whipped Cream.

MOCHA JAVA BREAD PUDDING  $5
Warm Bread Pudding smothered with Dark 
Chocolate and Java Porter Sauce. Served with House 
Turned Vanilla Ice Cream.

DESSERTS

Deuce burger DELUXE $6 Two Mini Cheese Burgers

Smashed Ham & Cheese $6  Grilled Maple Ham with Gooey White American

Kentucky Derby Fried Chicken $6  All Natural Chicken Breast Tenders

The Lucky Dog $6  Grilled Organic All Beef Hot Dog

All American $6  Gooey American Cheese on Griddled Home-Style Bread

Comes with a handful of Carrot Spears, Warm Chips 
and Buttermilk Ranch Dipping Sauce.

LITTLE ANGELS & DEVILS
All unat tended children are put to work peeling potatoes in the kitchen. 

( Clean your plate and we’ll give you a free Cherry Coke Float )



we'd love to hear what you think. comments, questions, suggestions?

932 Freeport Road, Waterworks Mall, Pittsburgh, PA, 15238  /  412.781.1456

www.BurgatoryBar.com  /  Follow us at twitter.com/BurgatoryBar and on Facebook at 'Burgatory Bar'

say hello


