
 
 
 
 
 
 
 
 
Brunch Menu                                                                              
 
 
Soups 
 
 Roasted tomato soup 5 
 
 
Appetizers and Salads 
 
 “Breakfast” spring roll, sriracha sauce 6 

 *Caesar salad 7 

                 With chicken, steak or shrimp  11 

           House salad; dijon herb vinaigrette 4 

 Boston cream beignets 6 

 Buttermilk biscuits and corned beef gravy 6 

 House made granola, yogurt, fresh berries  5 

 Breakfast “coffee” frites 3.5 

 Deviled eggs 3 

 

 

  
Brunch Entrees 
           

 *Huevos rancheros, corn tortilla, black beans, over easy eggs; ranchero sauce 11  

 Six Penn meatloaf “mess”, sharp cheddar cheese; home fries 10 

 “Steak & Eggs” Coffee crusted flank steak, two eggs and home fries 14 

 Grilled breakfast quesadilla, black beans, eggs, cheddar, Pico de Gallo; home fries 12 

 *Corned beef hash skillet, over easy eggs; whole grain mustard hollandaise 12  

 Omelet of the day with home fries MP 

 Pancake “Éclair” of the day 11 

 Cheesecake stuffed brioche French toast with seasonal accompaniments 11 

 *Eggs Benedict, English muffin, crab cake, ham & asparagus; hollandaise 13 

 Quiche of the day with a petite house salad 12  

  Smoked ham & gruyere croque-madame, fried egg, frites; Mornay sauce 10      

 *Sirloin burger with fried egg, smoked bacon & cheddar; house made brioche roll 11  

 *Classic egg sandwich, brioche roll, smoked bacon or sausage, cheese; home fries 9 

 TBLTC, tempura fried bacon, lettuce, tomato, cucumber; lemon aioli 11 

 “Bangers & mash” apple fennel sausage, mash potatoes, beef gravy, toast 14 

  

 

Sides 
 “Mac’n cheese” 6 House smoked bacon, or grandma’s sausage  4 

 Corned beef hash 6 Home fries 3.5

 Tot’s  3.5 Tempura fried bacon  5 

  

 

 

 

* Consuming raw or undercooked meats, poultry, seafood, or eggs  

may increase your risk of food borne illness. 

 

 



 

 

 
 
 
   
 
 
 
 
 

Partnership  

 

What’s going on at Six Penn Kitchen 
 

 We are proud to announce our partnership with the Pittsburgh Zoo & PPG 
Aquarium and their new Sustainable Seafood Program. Through this program, 
Six Penn has pledged to serve only sustainable seafood, which follow the 
recommendations from the Monterey Bay Aquarium's, Seafood Watch Program, 
based in California. It is this commitment to protecting the ocean environment 
that is important to both Six Penn Kitchen and the Zoo. Six Penn is the Zoo's 
first restaurant partner to sign up for this program and we look forward to 
more local restaurants to get on board. 

 

 Join us every week for BYO Mondays, when we waive all corkage fees.  Other 
evenings, if you buy a bottle of wine from Six Penn, there is no corkage fee 
on a bottle you bring from home. 

 Vegetarian items are always available, please ask your server about what we 
can do for you. 

 We are currently booking events!  Please contact our event manager 
Colleen Coll, at 412-566-7366 for information on hosting your corporate 
or family gathering at Six Penn Kitchen. 

 
 
 
 

We would like to introduce you to our local & sustainable 
farmers & suppliers 

 
Penn’s Corner Farm Alliance – a farmer’s cooperative in southwestern Pennsylvania  

       
                Grow Pittsburgh – to model, teach and facilitate sustainable urban agriculture                      
       Within the Pittsburgh region 

 
Milestone – Non-profit mental health center that promotes wellness through 
programs like our hydroponic lettuces. 

 
Jamison Farm – World class certified humane lamb raised in Latrobe, PA.  
 
Keystone farmers – cooperative association of all natural beef raised in Fayette                    

 
 

 
Beverages 

Ask your server about our selection of fresh juices 
 
Fresh Juice            
French Press                             3.75            
Cappuccino      2.75 
Hot Chocolate        3.50 
Espresso        2.75 
Coffee        2.10 
Hot Tea        2.10           
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