KITCHEN MENU @

KITCHEN Tues - Sun: 1lam-2pm
COFFEE BAR Tues - Sun: 10am - 3pm

Vg - vegan
V - vegetarian
Gf - gluten free

PITTSBURGH

Canopy Cafe at poranic éAR DEN

BAKED GOODS

served until 3pm

SMALL PLATES

Assorted Pastries $4.50-$5.50
Mediterra & Baked in house

Assorted Cookies $3.00
Baked in house

Butter Croissant $4

Mediterra Bakehouse butter croissant

SALADS

add chilled balsamic tofu or lemon-
za’atar chicken to a salad $6

Soba Noodle Salad Bowl $16

Buckwheat soba, mixed greens, edamame,
cucumber, sumac carrots, scallions, red
cabbage, ponzu vinaigrette, nori crunch, chili
crisp (Vg, Gf)

Rainbow Garden Salad $16

Organic mixed greens, sumac carrots,
quinoa, shaved red cabbage, cucumbers,
tomatoes, beets, feta cheese, lemon
vinaigrette (V, Gf)

Mediterranean Grain Bowl $16
Farro + bulgur, cucumbers, tomatoes,

arugula, feta, mint, marinated

artichokes, kalamata olives, roasted

tomato vinaigrette (V)

Side Salad $7

Organic mixed greens with cucumbers,
tomatoes, feta, house vinaigrette (V, Gf)

Soup of the Day $8
Served with toasted bread
Hummus Board $12

house made seasonal hummus, crudite,
kalamata olives, warm pita (Vg)

Stone Fruit $10.50

Seasonal stone fruit, prosciutto,
stracciatella cheese, balsamic reduction,
olive oil, garden basil (Gf)

MAINS

LITTLE ONES

PB + Jelly $7
On honey wheat. Served with apple
slices and gummy worms (Vg)

Kid’s Grilled Cheese $7

On honey wheat. Served with apple
slices and gummy worms (V)

Kid’s Turkey + Cheese $8

Cold on honey wheat. Served with apple
slices and gummy worms

Shawarma Cauliflower Pita $14.75
Roasted shawarma seasoned cauliflower, house-
made hummus, mixed greens, sumac carrots,
shaved red cabbage (Vg)

Curried Chickpea Pita
Curried chickpea salad, cucumber,
currants with peanut-mint sauce, red
cabbage, feta, greens (V)

Apricot + Cheese Panini $14.75
Brie cheese, goat cheese, house made apricot
jam, honey, thyme on Mediterra sourdough (V)

ADD Prosciutto............... $4

$14.50

Tuna Salad $15.50

Albacore tuna with red onion, celery, red pepper,
dill pickle, capers, mayo, and greens on
Mediterra croissant. Make it gluten free and ask
for it on a bed of greens

Chicken Salad $15.50
Roasted chicken breast with celery, toasted
almonds, dried cranberries, mayo, and greens on
Mediterra croissant. Make it gluten free and ask
for it on a bed of greens

Turkey Pesto Panini $16

Black forest turkey, basil pesto, creamy
stracciatella cheese, Mediterra sourdough bread



DRINK MENU @

KITCHEN Tues - Sun: 1lam-2pm
COFFEE BAR Tues - Sun: 10am - 3pm

Canopy Cafe at

PITTSBURGH
BOTANIC/GARDEN

COFFEE + TEA

N/A DRINKS

We proudly serve Redstart Roasters
coffee roasted in Pittsburgh, PA

Add cold foam and/or syrup - $1 each

Drip Coffee $3.75
Iced Coffee $3.75
Cold Brew $5
lced Matcha Latte $6
Tenzo ceremonial matcha, oat milk, agave

Iced Chai Latte $5.75
Maya chai, oat milk

Hot Cocoa $3.75
Iced Tea of the day $3.75
Hot Tea $4

Cherry Valley Organics

Caffeine free herbal tea locally grown

* Chamomile

* Happy Blend (mint, borage, lemon balm,
chamomile)

* Sweet Anise

® Tulsi (holy basil)

* Peppermint

* Dark Chocolate Mint

® |Lemonessence

* Pineapple, Sage, and Rosemary

* lLavender Bergamot

* Cinnamon Apple

Redstart Roasters

* Moroccan Mint (green tea blend)

* Black Currant

An infusion of seasonally-sourced organic
blackcurrant, elderberry, hibiscus, and rosehip, this
caffeine-free herbal tea has a delightful fruity
sharpness without being too tart

® Pedernales Yaupon

North America’s only native caffeinated plant - clean,
vibrant, earthy

* Nicaragua Cascara

A coffee cherry tea, made from the dried berries of the
coffee plant. Filled with natural sugars, vitamins, oils,
and antioxidants that come from the skin and pulp of
the cherry, this cascara comes from Fincas Mierisch, a
family-owned farm in the Matagalpa region of
Nicaragua - Caramel, peach, golden raisin, honey

Jackworth Ginger Beer $5.50
Local ginger beer, available in original or spicy
Barmy Soda $5

Local small-batch soda. Different flavors
available

Kombucha $5.50
Open Water $3.50
Still or sparkling available

Apple Juice $2.25

BEER + WINE

Canned Beer + Cider
Arsenal Event Blend (GF) $8

Semi sweet hard cider, 160z, 6.8%, Pittsburgh PA
Hitchhiker Opposite Bane $8

IPA brewed with oats and wheat, 160z, 6.6%, Pittsburgh PA
Brew Gentlemen General Braddock’s $6

Hazy IPA, 120z, 6.8%, Braddock PA

Dancing Gnome Lustra $8

American pale ale with pungent notes of pink grapefruit, sweet
tangerine, and blossoming bouquet, 120z, 5.8%, Pittsburgh PA

Jackworth Ginger Beer Original $6
Fresh ginger balanced by a crisp, clean lime finish, 120z, 5%,
Plttsburgh PA

Wine by the glass $11

White

Jardin en Fleurs, Vouvray, Loire, France
Approachable, just off-dry, medium sweet, nice acidity - white

flowers and honey. “Garden in Blossom”

Oak Farm Chardonnay, Lodi, California
Medium-full body, soft lingering finish - red apple, pear,

pineapple, vanilla, a hit of oak

Rosé

Oak Farm Rosé, Lodi, California
Fresh and lively, aromas of roses and strawberries - peach,

nectarine, and raspberry flavors

Red

Teia, Cabernet Sauvignon, Mendoza, Argentina
Juicy and light, sweet and fruity aroma - Excellent choice to

enjoy while walking through the garden!



