
Wine Bar & Small Plates

SMALL PLATES

6738 Reynolds Street, Point Breeze, PA 15206 . T: (412) 361-1336 F: (412) 362-7466
Tue - Fri 11 am - 10 pm Sat 12 Noon - 10 pm Sun - Mon 4 pm - 9 pm

www.chefpino.com Parties of 6 or more - No separate
checks & Add 18% Gratuity

We accept VISA, MC,
AMEX & Discover

HOUSE SOUP
Fresh Pasta Fagiolini

bowl 6 cup 4

SOUP DEL GIORNO
Seasonal Selection

bowl 6 cup 4

SIZZLING HOT OLIVES
Fresh Herbs, Citrus 5

PINO’S MAC & CHEESE
(penne al forno)
Seasoned Ricotta,

Tomato Basil Cream 8

EGGPLANT CANNOLI
Peas, Prosciutto,
Cheesy Risotto,

Marinara 5

BONES
Bone Marrow,

Risotto, Demiglace,
Gremolata 10

FRESH SAUSAGE
Hot & Sweet Peppers, Chianti Wine,

Tomato Sauce 10

SWEET & HOT PEPPER CALAMARI
Tomato Sherry Sauce,
Fried Pasta Crisps 14

DIVER SCALLOPS
Preserved Lemon & Basil Oil,

Slow Roasted Roma Tomatoes 14

STUFFED PORTOBELLA
Lamb Bolognese, Roma Tomato,

Basil, Fontina, Balsamic Syrup 10

FISH TACOS
Cilantro Lime Aioli, Pico, Chili Sauce 10

SEASONAL BEANS & GREENS
Garlic, EVOO, White Wine 8

WILD MUSHROOM, SPINACH & GOAT CHEESE CROSTATA
Basil Oil, Balsamic Syrup 10

PEI MUSSELS BY THE POUND
Available Three Ways
Verde “Green Sauce”

White Wine, Garlic, Shallots & Butter
Tomato Sherry Broth 14

ARTISANAL CHEESE PLATE
Three Cheeses, Red Onion ConBt

& Mixed Roasted Organic Nuts
For 2 people 10
For 4 people 16

ROASTED VEGETABLE PLATTER
Eggplant, Zucchini,

Sweet & Hot Peppers, Red Onions,
Slow Roasted Tomatoes, Artichokes,
Feta, Roasted Red Pepper Hummus

& Olive Medley 16

CHARCUTERIE PLATTER
Sweet Soppressata, Prosciutto di Parma,

Hot Capicola, Roasted Sweet & Hot Peppers,
Artichokes, Mushrooms, Fresh Mozzarella,

Slow Roasted Tomatoes & Olive Medley 16

ITALIAN FRIES
Fresh Cut, Twice Cooked,

Fresh Herbs, Roasted Garlic,
Herb Aioli

Side 4 Bowl 6

BRUSCHETTA
Baked Brie, Black Cherry Reduction 6

Truffled Wild Mushrooms 5
Tomato, Garlic & Basil Relish 4



PASTA FRESCA
BELLAGIO

Artichokes, sundried tomatoes,
mushrooms, Mediterranean olives,

basil tomato sauce 18

DEL SOL
Sundried tomato basil cream
Chicken 20 Shrimp 24

MARINARA
Vegan pomodoro sauce with

carrots, celery & onion 14

ARRABBIATA
Chicken, fresh sausage,

hot banana peppers,
Burgundy wine & marinara 22

TRE STAZIONI
Three sauces with tagliolini;

Pesto, ricotta cream, marinara 22

CARBONARA
Mushrooms, caramelized onions,
applewood smoked bacon 18

SICILIAN EGGPLANT
Fresh basil, mozzarella & marinara 20

SEAFOOD FRADIAVOLO
Jumbo shrimp & scallops,

mussels & calamari,
hot banana peppers, garlic,

fresh tomatoes & marinara 26

BOLOGNESE
Ground beef & veal sauce, butter, cream 18

RAVIOLI QUATTRO FORMAGGI
Four cheeses & basil, marinara 16

SEASONAL RAVIOLI
Inquire about availability

and preparation

FLATBREAD PIZZA
SHRIMP & SPINACH
Fontina cheese 18

TOMATO BASIL
Fresh mozzarella cheese 14

WILD MUSHROOMS
Fontina cheese 15

GRILLED SAUSAGE
Sweet & hot peppers, fresh tomato sauce

& provolone 16

ROASTED VEGETABLE
Eggplant, zucchini, sweet & hot peppers,

caramelized onions, mushrooms,
fresh tomato sauce 15

CHICKEN
Pesto cream, roasted peppers 16

POMODORO (CHEESELESS)
Napolitana-style, fresh tomato sauce,

Mediterranean olives, sweet red onions,
capers, anchovies, oregano 15

PROSCIUTTO & SWEET PEA PESTO
Caramelized onions, smoked Gouda cheese 18

ENTREES
VEAL SIMPLICE

Lemon, butter, parsley, risotto 24

VEAL MEDITERRANEAN
Artichokes, pepper medley, olives, wild mushrooms,

white wine demi-glace, risotto 26

PARK FARMS GARLIC ROASTED HALF CHICKEN
Seasonal greens, smashed potatoes, mushrooms, demi-glace 24

BAROLO BRAISED SHORT RIBS
Seasonal vegetable risotto 24

MARKET FRESH FISH
The freshest available

Inquire availability and preparation

FLAT IRON STEAK & POTATO
House steak rub, mushrooms, onions,

Poblano chili steak sauce 22

INSALATE
INSALATA VERDE

House mixed greens salad
Tomatoes, carrots, black olives, chick peas & onions 10

Chicken, steak or portabella 16

INSALATA MISTA
Chefs selection of seasonal organic greens, vegetables

& simple vinaigrette 12 Chicken, steak, or portabella 18
Ahi tuna, jumbo shrimp, diver scallops or market Bsh 22

SMALL HOUSE GREEN SALAD
Tomatoes, carrots, olives, chick peas, onions 5

SANDWICHES
All sandwiches are made on our housemade focaccia
Served with cup of soup, side green salad, or side fries

BAKED ITALIAN
Sweet Soppessata, baked ham, hot capicola,

slow-roasted tomatoes, Mediterranean olives, sweet red onion,
pepper medley, provolone, balsamic syrup 10

VEGETARIAN VEGGIE
Roasted eggplant, zucchini, red peppers,

caramelized onions, goat cheese 10

CHICKEN ALLA PINO
Chicken breast, roasted red peppers,
pesto mayonnaise & provolone 12

MARKET FRESH FISH
With remoulade & lemon 14

FLAT IRON STEAK
House steak rub, mushrooms, onions, provolone,

Poblano chili steak sauce 14

Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase the risk of foodborne illness, especially if you have a medical condition. Inform your server if you have food allergies or dietary concerns – not all ingredients are listed on the menu.

ON THE SIDE
House meatballs 4

Fresh sausage 4
Garlic bread 4

Seasonal Vegetable 5
Risotto del giorno 6

LAZY LASAGNA
Monday, Tuesday & Wednesday ONLY

"Fresh Baked To Order"
Bolognese 20

Mushroom Florentine 18
Seafood Newburg 22

Split Plate Charge (Pasta & Entrees) 4


