
 
PJ’s Grille & Bar 

 Breakfast Menu  
6:30am-11:00am  

 

 
 

 
*PJ’s Grille $8.99   

Two eggs any style served with home fries, toast, and your choice of ham, bacon, or sausage links  
 

*All American $9.99  
Two eggs any style, home fries, two silver dollar pancakes, and your choice of ham, bacon, or sausage 

links  
 

The Midwestern $9.99 
Three eggs served any style with bacon, sausage and a side of fresh fruit 

 
The Wakeup $6.99 

Three eggs served any style with a side of fresh fruit 
 

*Texas Flat Iron Steak & Eggs $13.99  
Char-Grilled 6 oz. sirloin steak with two eggs any style, home fries and toast  

 
Griddle Favorites 

Short Stack- Two buttermilk pancakes $6.99  
Large Stack- Three buttermilk pancakes $7.99 

Blueberry, Cinnamon or Multi Grain - Short Stack $7.99 Large Stack $8.99 
Very Berry Belgian Waffle $8.99  

Banana Crunch French Toast - $8.99 
Classic French Toast - $7.99 

* Add strawberries or bananas to your meal for $2.00 (each topping) 
 

Turkey BLT Breakfast Sandwich* $8.99 
Turkey sausage with your choice of eggs, fresh lettuce, tomato and topped with crisp bacon slices  

*Available with egg whites 
 

PJ’s Breakfast Sandwich Melt $8.99 
Eggs your way on your choice of toasted bread, topped with fresh bacon, lettuce, tomato and provolone 

cheese 
 

Roma Breakfast Flatbread $9.99 
Crispy flatbread loaded with baby spinach, scrambled eggs, mozzarella and provolone cheeses, 

peppers and onions and fresh Roma roasted tomatoes 
 

Cherry Walnut Oatmeal $6.99 
Hearty oatmeal topped with cherry compote and fruity granola.  Garnished with a healthy, fresh 

baked breakfast bar 

 
 

Choice of Breads- Wheat, Rye or Italian  
 

*Consumption of partially cooked eggs can increase Food Borne Illness 
 
 
 



 
 
 
 

 
 
 
 

 
 
 
 

Omelets  
Served with home fries and toast   

Can be made with egg beaters add $1.00  
 
    

Create Your Own Omelet $8.99 
Fluffy eggs with your choice of the following toppings: 

spinach, onion, ham, bacon, sausage, tomato, pepper, potatoes, mushrooms, Swiss cheese, 
American cheese, provolone cheese, cheddar cheese 

 
 
 

Sides   
Ham, Bacon, Sausage, Turkey Sausage $2.99  

Toast or English Muffin $1.99  
Bagel with Cream Cheese $3.99  
Fruit and Yogurt Parfait $4.99 

Home Fries $2.99  
Fresh Fruit Cup $2.99  

Whole Fruit $1.99  
Cold Cereal $2.99  

Hot Oatmeal $3.99  
 
 

Beverages  
Regular or Decaffeinated Coffee $2.99  

Hot Tea $2.99   Milk $2.50 
 Hot Chocolate $2.99 Soft Drinks $2.79  

Bottled Water $3.00  
 

Assorted Juices  
Orange, Cranberry, Grapefruit,  

Apple or Tomato 
8 oz. $2.99   14 oz. $3.59   

 

Breakfast Buffet  
(When available) 

Adults $13.95 Seniors $12.95  Children $9.95  
 

Sunday Grand Breakfast Buffet  
 9am-2pm   

Adults $16.95  Seniors $14.95  Children $12.95   
 

*Consumption of partially cooked eggs can increase Food Borne Illness 



Soups
French Onion Crock
Swiss, Provolone and Parmesan cheese 
served atop French onion soup   Bowl $5

Soup of the Day
Cup $4   Bowl $5

Crowne Lunch Salads
Apple Pecan Chicken Salad
Crisp, tart pieces of apple layered over a bed of greens with tasty 
strawberries, crumbled bleu cheese, crunchy walnuts and a grilled 
chicken breast. Served with pomegranate vinaigrette dressing for a 
refreshing taste $12

Salmon Salad
Sweet Thai glazed salmon salad with mixed field greens, wonton 
crisps, spicy pecans, banana chips, Mandarin oranges and 
strawberries $13

Sesame Chicken Spinach Salad
Grilled sesame encrusted chicken atop fresh baby spinach with Mandarin 
oranges, strawberries, candied pecans and bamboo shoots $12 

Pittsburgh Steak Salad
Fresh greens, tomatoes, cucumbers, olives, pepperoncini, 
mozzarella and cheddar cheese topped with French fries and 
marinated beef tenderloin tips grilled to order $13

Trio Salad Plate
Fresh Albacore tuna salad, seasonal fresh fruit, and pesto walnut 
chicken salad served atop drisp field greens and served with fresh pita 
chips $11

Complete Dessert Menu Available – Ask your server for details!!

Ask your server about today’s daily specials.

PJ’s Grille 
Crowne Plaza Pittsburgh South

164 Fort Couch Road  |  Pittsburgh, PA 15241

Ph: 412.833.5300
Like us on Facebook: http://www.facebook.com/PjsGrilleBar

 

Dressings
Ranch, Italian, Balsamic Vinaigrette, 1000 Island, Sweet-N-Sour, Bleu 
Cheese, Raspberry Vinaigrette, Honey Dijon Mustard, Pomegranate 
Vinaigrette, Light Italian

Lunch Selections

Crowne Combos
Soup and Salad or ½ Sandwich
A cup of soup and delicious, crisp house salad $8
 
Choose a half of our Roasted Turkey and Baby Swiss BLT, Tuna 
Croissant, or Grilled Cheese and pair it with either a delicious house 
salad or soup du jour $9

*Eating Undercooked Meats and Seafood Increase Risk for Food Borne Illness.



*Eating Undercooked Meats and Seafood Increase Risk for Food Borne Illness.

Sandwiches
All sandwiches come with one side: Fries, Sweet Potato Fries, Coleslaw, 
Fruit Cup or Potato Chips

Join us for our Sunday Grande Breakfast Buffet, 
Sundays 9am-2pm

PJ’s is a wonderful venue for your events.  We’re perfect for birthdays, 
and anniversary celebrations!

Lunch Selections

Roasted Turkey and Swiss BLT
Fresh oven roasted turkey sliced thick and served on French bread with 
centre cut bacon, lettuce, tomato and baby Swiss cheese.  Served with 
honey mustard sweet pepper aioli $10

Classic Reuben
Shaved corned beef, sauerkraut, Swiss cheese and 1,000 Island dressing 
on swirled rye bread $10

Albacore Tuna Salad Pita
Fresh Albacore tuna salad in a grilled pita with fresh roma tomatoes 
and spring mixed greens served with a lemon pepper pesto aioli $10 

Quesadilla
Mixed cheeses, peppers, onions, tomatoes, black olives, jalapeños served 
with sour cream and salsa $9  Add grilled chicken or pulled pork $11 

Chef Carved Tenderloin Baguette
Herb-encrusted beef tenderloin is slow roasted then cooled and sliced to 
order. It’s served on a French baguette with lettuce, tomato, provolone 
and roasted red pepper horseradish mayonnaise $12  

Fried Fish Sandwich
Flakey Cod battered and fried golden brown served on a toasted hoagie 
roll served with tomato, lettuce, and tartar sauce $10
Add Cheese for $1

Fried Shrimp Basket
Five large panko breaded shrimp fried golden brown and served with 
French fries, coleslaw and a roasted pepper horseradish tartar sauce $11 

PJ’s Prime Rib or Chicken Melt
Your choice of either slow roasted prime rib shaved and blackened or a 
Cajun style chicken breast served with onions, mushrooms and peppers 
topped with mozzarella cheese and served on a toasted hoagie roll $10 

Caribbean Grilled Cheese
A tropical twist on a hometown favorite!  Swiss cheese and mango 
chutney salsa grilled to perfection $8  Traditional grilled cheese is also 
available

*Crowne Burger
Your choice of an 8 oz. Angus beef or turkey patty grilled to your 
preference lettuce, tomato and red onion. $10

Add Cheddar, Swiss, American, Provolone cheese, bacon, mushrooms, 
grilled onions or jalapenos for $1 each
 

Additional Sides $2.50 
Cup of Fruit | Seasoned French Fries | Sweet Potato Fries | Onion Rings 
Coleslaw 

Soft Drinks $2.50 
Coke | Diet Coke | Sprite | Dr. Pepper | Barq’s Root Beer | Raspberry 
Iced Tea | Lemonade | Sweetened and Unsweetened Iced Tea 



Soups
French Onion Crock
Swiss, Provolone and 
Parmesan cheese 
served atop French 
onion soup
Bowl $5

Soup of the Day
Cup $4 Bowl $5

Salad & Sandwich Entrees

Starters 
Quesadilla
Mixed cheese, peppers, onions, tomatoes, 
black olives, jalapenos served with sour 
cream and salsa $8
Add grilled chicken or pulled pork $3 

Signature Half Rack of our Ribs
Traditional BBQ sauce or chef’s Thai garlic 
pineapple chili glaze $11

Garlic Parmesan Wings
Crispy chicken wings coated with a garlic 
sauce and dusted with parmesan  $8

Jumbo Shrimp Cocktail
Five jumbo shrimp served with cocktail sauce 
and fresh lemon $10

Slider Platter 
Slow roasted pulled pork slider platter. Three 
individual sliders on delicious soft pretzel 
buns one of each of the following: bleu cheese, 
coleslaw, and cheddar $9

*Eating Undercooked Meats and Seafood Increase Risk for Food Borne Illness.

Apple Pecan Chicken Salad 
Crisp, tart pieces of apple layered over a bed of 
greens with tasty strawberries, crumbled bleu 
cheese, crunchy walnuts and a grilled chicken 
breast. Served with blueberry pomegranate 
dressing for a refreshing taste $13

Salmon Salad
Sweet Thai glazed salmon salad with mixed 
field greens, wonton crisps, spicy pecans, 
banana chips, mandarin oranges and 
strawberries served with sesame oriental 
dressing $14

*Crowne Hamburger
8 oz. patty grilled to your 
preference and served 
with lettuce, tomato, and 
red onion.  Includes your 
choice of one side $11

Blackened Prime Rib Melt
Slow roasted prime rib 
shaved, blackened, and 
served with onions, 
mushrooms and peppers.  
Topped with mozzarella 
cheese and served on a 
toasted hoagie roll with 
your choice of one side $12

*Eating Undercooked Meats and Seafood Increase Risk for Food Borne Illness.

PJ’s Grille 
Crowne Plaza Pittsburgh South

164 Fort Couch Road  |  Pittsburgh, PA 15241

Ph: 412.833.5300
Like us on Facebook: http://www.facebook.com/PjsGrilleBar

 

Dressings
Ranch, Italian, Balsamic Vinaigrette, 1000 Island, 
Sweet-N-Sour, Bleu Cheese, Raspberry Vinaigrette, 
Honey Dijon Mustard, Blueberry Pomegranate 
Vinaigrette,  Light Italian



*Crowne Hamburger
8 oz. patty grilled to your 
preference and served 
with lettuce, tomato, and 
red onion.  Includes your 
choice of one side $11

Blackened Prime Rib Melt
Slow roasted prime rib 
shaved, blackened, and 
served with onions, 
mushrooms and peppers.  
Topped with mozzarella 
cheese and served on a 
toasted hoagie roll with 
your choice of one side $12

Entrees 
Lemon Artichoke Chicken
Juicy chicken breast sautéed in Romano batter until golden brown. Served 
with a lemon artichoke wine sauce  $17

Half Roasted Chicken
Roasted and glazed with a Grand Marnier sauce this tender chicken will make 
your mouth water with its special combination of herbs  $18

Chicken and Sweet Pepper Scampi over Gemelli Pasta
Delicious chicken breast sautéed in a lemon and garlic white wine sauce with 
sweet peppers and fresh herbs  $15

Signature Slow Roasted Ribs
Fall off the bone tender ribs basted in either our house BBQ sauce or chef’s Thai 
garlic pineapple chili glaze    Half Rack $17 - full Rack $24

Grilled Centre Cut Pork Chop
A marinated chop chargrilled and finished with a wild mushroom Marsala 
demi glaze  $17

*Drunken Sirloin
10 oz. sirloin marinated in a Jack Daniels bourbon mixture and grilled to 
order; topped with candied garlic mushrooms  $20

*Prime Rib of Beef
Slow roasted and served with au jus. Our house specialty!  $24

Blackened Salmon with Herbed Dijon Cream Sauce
A salmon filet blackened to perfection and topped with a creamy Dijon sauce 
with the perfect combination of fresh herbs  $18 

Gulf Shrimp Stuffed with Jumbo Lump Crab
Four scrumptious shrimp stuffed with delectable jumbo lump crab  $24

Shrimp Pasta Diablo 
Jumbo shrimp sautéed with peppers and roasted tomatoes and tossed with 
linguine in a spicy tomato basil garlic sauce  $19

*Eating Undercooked Meats and Seafood Increase Risk for Food Borne Illness.

All dinner entrees except pastas include the vegetable of the day and 
your choice of one side:  baked potato, red skin smashed potatoes, seasoned 
French fries, baby medley of herb roasted potatoes, rice pilaf

Complete Dessert Menu Available – Ask your server for details!!

Join us for our Sunday Grande Breakfast Buffet, 
Sundays 9am-2pm

PJ’s is a wonderful venue for your events.  We’re perfect for birthdays, 
anniversaries, meetings, happy hours and any other food-related events!

Add a delicious, crisp dinner salad to any entrée for just $1.50! 


