
 
 

Caesar   5 
shredded parmesan,  

garlic croutons 

Sherry Crab Bisque    
Finished with fresh crabmeat 

Cup 5    Bowl 6 

Chopped Salad  6 
Eight vegetables, crumbled bleu cheese,  

bacon, pecans, garlic vinaigrette 

Wedge Salad  6 
Iceberg lettuce, tomatoes, smoked bacon, 

chunky bleu cheese or thousand island 
dressing 

Mike’s Salad  6 
Organic greens, granny smith apples, dried 
cranberries, goat cheese, toasted pecans, 

balsamic vinaigrette Soup Of The Day 
Cup 4    Bowl 5 

      Soups & Salads “Combo”  8 
Cup of soup and choice of any small 

salad 
 

 

SOUPS & SMALL SALADS 

Lunch Menu 

Cashew Crusted Tilapia*  13 
Vanilla rum butter and golden pineapple 

served with rice pilaf 

 Miso glazed Salmon*  15 
Over Jasmine rice & stir fry vegetables 

with a sake lime cream sauce 
 

Blackened Mahi*  13 
Topped with a pineapple salsa, 

 served with rice pilaf 
 

*The Allegheny Health Department advises that “...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              

                     

Private Dining & Meeting Facilities for 10 to 80 guests          18% service charge added to parties of eight or more 

Our signature steaks are available upon request

New  Tuna Nicoise * 14 
Seared Tuna, Asparagus, 
potato, egg, olives, mixed 
greens with a vinaigrette 

Ranch Steak* 14 
Bleu cheese, tomatoes,  

artichoke hearts, hearts of 
palm, roasted peppers,  

red onion, kalamata olives, 
ranch dressing 

Asian Chicken  11 
Snow peas, oranges, sesame 

seeds, wonton strips,  
bell peppers, cashews,  

plum vinaigrette 

Chilled Salmon*  14 
Toasted almonds,               

goat cheese, Poppy seed 
dressing 

BIG SALADS 

SUSTAINABLE SEAFOOD 

Fish and Chips  10 
Our Signature Beer Battered cod with  

fresh French Fries and coleslaw 

Coach’s Meatloaf Stack  9 
Stacked mashed potatoes,  

fresh cornbread, BBQ sauce,  
and onion strings 

Da’ Pork Chop*  13 
Mashed sweet potatoes, cherry jus 

 

Spicy “Gridiron” Skirt Steak*  15 
Mashed potatoes, chili-lime sauce 

Crispy Chicken Parmesan   12 
Linguine, marinara sauce 

COACH’S FEATURES 

Fajita wrap   
Steak 11 or  Chicken  9  

Soft warm tortilla with pico de          
gallo, marinated onions and peppers,  

sour cream and mixed cheese with        
side of rice and black beans 

Mike’s Chicken Salad  10 
Grilled chicken with greens, granny 

smith apples, dried cranberries, 
toasted pecans, goat cheese and  

balsamic vinaigrette 
 

Grilled Fish Tacos  11 
Soft corn tortillas, black beans,  

 rice, chipotle sauce, Pico de Gallo 

Ditka’s Club  12 
Turkey, bacon, lettuce, tomato,  
Swiss cheese, cheddar cheese,  
mayo, homemade potato chips 

STARTERS 
 Tuna Sashimi*  12 

with avocado in a  sesame 
 chili vinaigrette  

- 

Coach’s Pot Roast Nachos  12 
A Ditka’s classic 

Crispy Fried Rhode Island Calamari  10 
sweet and hot peppers, roasted garlic butter, basil aioli 

 Lump Crab and vegetable Dip  11 
Served with pita chips 

BURGERS & SANDWICHES 
Sandwiches are served with your choice of fries, homemade potato chips, coleslaw, cup of fruit or a cup of soup  

Coach’s steakhouse Burger* 10 
Grilled onions, sautéed mushrooms,  

bacon, Ditka’s steak sauce,  
mayonnaise, cheddar cheese 

 
The “Fridge” Burger*  9 
Everything in the “Fridge” 

 

New   Blues Burger*  10 
Our half pound burger stuffed with blue 
cheese and bacon. On a sesame seed bun 
with chipotle mayo, lettuce and tomato 

 
Grilled Fish Sandwich 12 

Fresh mahi mahi, 
 citrus  slaw, tartar 

Turkey Burger  10 
Coach’s Favorite Burger 

Santa Fe spices, mayonnaise, bell peppers, 
caramelized onions, melted pepper jack 

Prime Rib Sandwich*  15 
Provolone, Sautéed mushrooms,  

onions, au jus, horseradish cream 

Reuben  10 
Hand carved corned beef, sauerkraut, 

Swiss cheese, 1000 island Dressing, 
Jewish rye 

 

Buffalo Chicken  8 
Lettuce, tomato,  

bleu cheese dressing 

Mini Burgers*  8 
cheese, ketchup, mustard,  

pickles and onions 

New   Mediterranean Sandwich  12 
Marinated portabella mushrooms, roasted 

red peppers, kalamata olives, red onions, 
lettuce, tomatoes with feta basil cheese on 

focaccia bread 

Crab Cake  12 
Lettuce, tomato, basil Aioli 

SLIDERS 

New   Blackened Chicken Sandwich 10 
Blackened chicken on a toasted roll with 

chipotle mayo, lettuce tomato, caramelized 
onions, avocado and pepperjack cheese 

 
Chicken Madeira   13 

melted cheese, mushrooms in a 
madeira wine sauce, served with 
mashed potatoes and asparagus 

Linguine Diavolo  15 
Linguine, calamari, crabmeat, 

shrimp, tomatoes & basil in a spicy 
white wine butter sauce 

 


