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   Fall Brunch Menu 
                 301 Freeport Road, Pittsburgh, PA. 15215    

  Phone # 412.408.3420 
         Saturdays 11am-3pm & Sundays 10am-3pm 
         CHEF: ERIC EARNEST 

 
 

BRUNCH FAVORTIES 
_______________________________________________________________________ 

~served with red potatoes & choice of sour dough, wheat, or marble rye toast~ 
 

~Steak & Eggs~ 
simply seasoned sirloin grilled to order with  

2 eggs your way   12 
 

~Cornerstone Scramble~ 
ground lamb, roasted tomatoes, onions, spinach,  

feta cheese, scrambled eggs  12 
 

~Bagpipe Hash~ 
house made corned beef that you have to taste,  

onions & green peppers, 2 eggs your way  11 
 

Huevos Rancheros 
poached eggs, black beans, jack cheese, cilantro, trio 

of peppers, red potatoes & fresh tortilla  10 
 

Tropical Yacht 
vanilla yogurt, pineapple, strawberries, melon & 

candied nuts  8 
 

Quesadilla 
bacon, eggs, jack & cheddar cheese, tomatoes,  

grilled tortilla & red potatoes  10 
 

~Bacon Blue Fritatta~ 
applewood smoked bacon, caramelized onion  

& gorgonzola  11 
 

~Margherita Fritatta~ 
oven dried tomatoes, basil, & fresh mozzarella  9.5 

 

*Substitute egg whites or fruit for an additional $1 
 
 
 

 
BENEDICTS 

_______________________________________________________________ 
all served with poached eggs, english muffin, 

hollandaise & red potatoes 
 

Crabby Benny: seasoned lump crabcake, asparagus  
& tomatoes  12 

 
Hearty Shroom: sauteed portabella mushroom, 

braised spinach & tomatoes  10 
 

South of the Border: chorizo, avocado &  
chipolte sauce  10 

 
Little Piggy: crispy bacon & sausage   10 

 
 

OMELETS  
_______________________________________________________________ 
all served with red potatoes & choice of sour dough, 

wheat, or marble rye toast 
 

Italian: prosciutto, olives, oven dried tomatoes  
& mozzarella cheese   11 

 
Spanish: chorizo, jalapenos, cilantro  

& monterey jack  10 
 

Greek: spinach, artichoke hearts, roasted tomatoes  
& feta cheese   9 

 
A.A.A.tastic Squash: avocado, artichoke hearts, 

asparagus, butternut squash, white cheddar   10 
 
 
 
 

PANCAKES & FRENCH TOAST 
_______________________________________________________________________ 

all served with whipped butter, maple syrup, fruit & choice of bacon, sausage or 2 eggs your way 
make it a Cornerstone Platter with all three and red potatoes for a additional $4 

 
 

Buttermilk Pancakes: simple and 
classic; 3 fluffy cakes  8 

 
ChocoBerry Cakes: morsels of 

chocolate chips, fresh 
strawberries & orange scented 

whipped cream  9 
 

Pumpkin Cakes: 3 fluffy pumpkin 
infused pancakes, topped with 

apple & pear compote   9 
 
 

 
 

Blackberry-Nana: 3 pancakes 
with fresh blackberry puree & 
topped with banana slices  9 

 
Potato Pancakes:  

fresh soft goat cheese,  
caramelized cinnamon apple  

& 2 eggs your way   9 
 

 
 
 
 

 
 

Classic Brioche: just like mom 
used to make, cinnamon & sugar 

egg dipped challah   8 
 

Monkey Bread: house made 
banana bread dipped in egg 

mixture topped with  
whipped cream  9 

 
Bread Pudding: our popular 

cranberry & fig bread pudding 
dipped in egg mixture  9

	
   	
  
	
  

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness. 
Please let us know of any food allergies, our kitchen would be happy to accommodate you.  

20% gratuity will be added to tables of 7 or more.	
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APPETIZERS 	
  
_______________________________________________________________ 

 

Joanie’s Brisket Sliders: slow roasted brisket, 
horseradish cream, cornmeal buns  9 

 
Flatbread Pizza: grilled dough  
fresh toppings chosen daily  8 

 
Wild Mushroom Bruschetta: roasted wild mushrooms, 

goat cheese, seasoned baguette  7 

 
Wings: your choice of asian bbq, spicy buffalo, or dry 

rub, celery & blue cheese 
half dozen, 6  dozen, 10 

 
Mediterranean Platter: baba ghannouj, red pepper 

hummus, marinated olives, feta & tomatoes,  
toasted pita  9 

 
 

SOUPS & ENTRÉE SALADS  
_______________________________________________________________ 

 
Soup of the Day  Chicken Chili 

cup, 4  bowl, 6              cup, 4  bowl, 6 
 

Cornerstone Salad 
baby greens, pickled red onion, dried cranberries, spiced pecans, 

crumbled blue cheese, balsamic vinaigrette   8 
add chicken, shrimp, salmon or portobella   4.5 

 
Caesar Wedge 

hearts of romaine, roasted tomatoes, fried capers, anchovies, croutons, 
homemade caesar dressing   8 

add chicken, shrimp, salmon or portobella   4.5 
 

Classic Wedge 
 iceberg lettuce, grape tomatoes, applewood smoked bacon, crispy onions,  

housemade buttermilk blue cheese dressing   8 
add chicken, shrimp, salmon or portobella   4.5 

 
Not Your Average Pittsburgh Steak 

grilled flank steak, tomatoes, fingerling potatoes, grilled red onions, 
housemade buttermilk blue cheese dressing   12 

 
 

SANDWICHES  
_______________________________________________________________ 

choice of house cut fries, sweet potato fries, orzo salad, fruit salad, coleslaw, or house salad 
 

Lamb Burger 
grilled lamb, goat cheese, arugula,  

truffle balsamic vinaigrette, kaiser roll   13 
 

Grilled Chicken Club 
marinated chicken, cheddar, caramelized onion, 

bacon, garlic aioli, ciabatta   10 
 

Cornerstone Burger 
half pound burger, bacon, mushrooms,  

smoked gouda, kaiser roll  10 
 

Rueben  
our house made corned beef sliced thin, swiss, 

sauerkraut, 1000 island dressing,  
toasted marble rye   9.5 

Pulled Pork Sandwich 
house smoked pork, cheddar, vinegar slaw,  

bbq sauce, kaiser roll   9.5 
 

Chicken Salad Melt  
housemade chicken salad, white cheddar, spicy 

honey mustard, 6-grain   9.5 
 

Veggie Burger 
quinoa, tri colored beans, roasted corn, roasted chilis, 

parmesan crisp, kaiser roll   9 
 

Shroom Melt 
sautéed mushrooms, roasted red pepper hummus, 

swiss, feta, 6-grain    9 

 
 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness.   
Please let us know of any food allergies, our kitchen would be happy to accommodate you.  

20% gratuity will be added to tables of 7 or more.	
  


