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Pretty Darn Local Menu

apple gazpacho
with cilantro & turnip, optional sour cream or vegan sour cream

red leaf & cider salad
with watermelon radish, spicy sprouts & cider vinaigrette

fresh housemade potato gnocchi 
with vegan mint pesto, peas & chickpeas OR goat cheese, tofu ham & peas

lavender-vanilla pound cake
OR

whoopie pie

It’s early in the season but we’ve incorporated the bounty of local farms

in each course! Local items in tonight’s preparations: 

Rome apples, apple cider, turnips & greens, potatoes, goat cheese, 

red leaf lettuce, cilantro, mint, thyme & lavender. 

Dinner rolls from Allegro Hearth Bakery, dairy from Turner. 

$25 per person. Includes coffee with dessert. A percentage of dinner

sales will go to GrowPittsburgh, whose mission is to demonstrate, teach

& promote responsible urban food production. GROWPITTSBURGH.ORG

Tuesday May 4: The Return of Tuesday Night Supper Club...

RESERVE TONIGHT & GET FREE DESSERT & COFFEE!


