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FRIED ZUCCHINI  8.99
With marinara, horseradish sauce 

and parmesan cheese.

TUNA SASHIMI*  10.99
Seared, peppered and served rare with cucumber
salad, pickled ginger, wasabi and Thai dressing.

ATRIA’S FLATBREAD  8.99
Freshly baked flatbread layered with crisp bacon,
creamy ranch dressing, onions and Swiss cheese

garnished with tomatoes and scallions.

QUATTRO FROMAGE DIP  9.99
Fresh spinach in a four-cheese sherry blend 

with fried pita chips.

FAMOUS POT ROAST NACHOS  9.99
With jalapenos, tomatoes, sour cream, 

 cheddar jack cheese and scallions.
LARGE 12.99

MINI BURGERS*  8.99
American cheese, mustard, ketchup, 

pickle and onions.

PASTAS
Add a side salad for 3.49

TOMATO VODKA FLORENTINE  11.99
Imported penne pasta with fresh chopped spinach

tossed in our signature tomato vodka sauce.  
Add Chicken 13.99    Add Shrimp 14.99

CHICKEN MARSALA  14.99
Served with fresh mushrooms in a creamy

marsala sauce over imported pasta with sour
cream and diced tomatoes.

FOUR CHEESE RAVIOLI  14.99
Hand made, four cheese ravioli 

with marinara, herb pesto and fresh, 
melted mozzarella.

FRA DIABLO  14.99  Spicy
Sausage, chicken and banana peppers 

baked with fresh mozzarella, imported penne
pasta and our signature tomato vodka sauce 

and homemade marinara sauce.

SEAFOOD PASTA  17.99  Spicy
Crab stuffed shrimp served with linguine 

tossed with chopped clams, tomatoes, 
red pepper, basil and garlic.

PARMESAN CRUSTED 
CHICKEN  14.99

With melted mozzarella cheese over imported
linguine pasta served with marinara sauce.

PREMIUM GOLD
ANGUS STEAKS

Add a side salad for 3.49

FILET MIGNON*  26.99
8 oz. center cut with choice of potato.

NEW YORK STRIP STEAK*  29.99
14 oz. strip steak with choice of potato.

TOP YOUR FILET OR NY STRIP WITH 
HORSERADISH, BLEU CHEESE CRUST, RED WINE

DEMI OR  BURGUNDY MUSHROOMS  2.00

FAVORITES
Add a side salad for 3.49

PORK FILET GORGONZOLA*  16.49
Wrapped in bacon and caramelized with our  signature
BBQ sauce with melted gorgonzola over crisp potato

pancakes with sour cream, onions and tomatoes.

HAWAIIAN CHICKEN  14.99
Marinated and brushed with our bourbon glaze,
topped with grilled pineapple and served with

fresh vegetables and rice pilaf.

CHICKEN MADEIRA  15.99
Topped with mushrooms and melted mozzarella

served over smashed redskins with fresh asparagus.

OVERNIGHT BRAISED POT
ROAST  15.49

Bourbon glazed and served over 
smashed redskins in a vegetable gravy.

FALL OFF THE BONE BABY
BACK RIBS  21.99       Half 16.99

Hickory smoked baby back ribs 
served with fresh cut fries.

MEDITERRANEAN LEMON
CHICKEN  15.49

Oven roasted chicken, marinated with 
olive oil, lemon and oregano and served 

with mashed potatoes and grilled asparagus.

BURGERS AND
SANDWICHES

Served with your choice of fresh cut fries,
cole slaw or homemade chips

AWARD WINNING 
CHEDDAR BURGER*  10.99

Mayonnaise, mustard, pickle, lettuce, tomato and onion.

REUBEN  10.99
Hand carved corned beef, sauerkraut, Swiss cheese

and thousand island dressing on Jewish rye.

HAND-BREADED COD  10.99
Served with your choice of cocktail, tartar or

stone ground mustard.

FRESH SUSTAINABLE
SEAFOOD

Add a side salad for 3.49

PARMESAN CRUSTED 
TILAPIA  14.99

Pan seared tilapia served over imported pasta
with our signature tomato vodka sauce.

MISO GLAZED SALMON*  17.99
Over jasmine rice and stir fried vegetables.

BEST IN THE ‘BURGH’ JUMBO
LUMP CRAB CAKES  22.49

Two jumbo lump crab cakes served with 
rice pilaf and Pico de Gallo.

PAN SEARED MAHI MAHI  18.99
Fresh Mahi Mahi, pan seared and served with
pineapple salsa and fresh steamed asparagus.

PEPPERED AHI TUNA*  18.99
Seared, peppered and served rare with cucumber
salad, pickled ginger, wasabi and Thai dressing.

FRESH FISH OF THE DAY   MKT
Fresh fish hand selected and prepared by our

Executive Chef.

SIDES
HOMEMADE CHIPS  1.99

POTATO PANCAKES  2.99 

COLE SLAW  2.49

FRESH CUT FRIES  2.49

RICE PILAF  2.49

JASMINE RICE  2.49

FARM FRESH SEASONAL 
VEGETABLES  2.99

GARLIC SPINACH  2.99

BAKED POTATO  3.49

SMASHED REDSKINS  2.49

ENTRÉE SALADS
GREEK CHICKEN SALAD  13.99

Mixed greens with feta cheese, kalamata olives,
tomatoes, cucumbers, pepperoncini and onions

tossed in our lemon pepper dressing with 
grilled chicken and pita wedges.

FLAME-GRILLED SALMON*  14.99
Flame grilled over mixed greens with poppyseed
dressing, strawberries, almonds and goat cheese.

FLAME-GRILLED STEAK*  14.99
Mixed greens, eggs, tomatoes, scallions 
and cheese tossed in zesty peppercorn 

ranch with crisp onion straws.

ATRIA’S HOMEMADE DRESSINGS
Peppercorn Ranch, Garlic Vinaigrette, 

Bleu Cheese,  Poppyseed, Caesar, Honey Dijon, 
Peanut Vinaigrette and Lite Balsamic Vinaigrette

SOUPS AND SALADS
SHERRY CRAB BISQUE

CHILI
SOUP OF THE DAY

CUP  3.99           BOWL  4.99

CAESAR  4.99
With croutons tossed in our homemade 

Caesar dressing.

HOUSE  4.99
Mixed greens with bacon, onions, egg, 

cheddar jack cheese, tomatoes and croutons.

ORIGINAL CHOPPED  4.99
Chopped, fresh vegetables with garlic
 vinaigrette and crumbled bleu cheese.

*These items can be cooked to order.  Consuming raw 
or undercooked meats, poultry, seafood, shellfish or 

eggs may increase the risk of food-borne illness.  
Please make us aware of any food allergies.

Atria's Supports Local Farming
We proudly work with the following local farms to create your delicious entrees:
• Chicken Breasts from Park Farms in Canton Ohio.
• Potatoes from Tallman Farms in Tower City.
• Corn from Wexford Farms in Wexford.
• Cabbage and Cucumbers from Yarnick's Market in Indiana.
• Mushrooms from Monterey Mushrooms in Temple.
• Green peppers from Hills of Home Farm in Home.
• Fresh dairy products from Turner Dairy in Penn Hills.
• Delicious cheeses from Pennsylvania Macaroni.
• Hot Banana Peppers, Yellow Squash and Tomatoes from Brenckle's Farms in Butler.
• Pork Tenderloin and Fresh Ground Meat from Dave's Country Meats in Richland.


