
APPETIZERS
Buffalo ChiCken Dip  9.5* — Served with tortilla chips

SouthweSt eggrollS  8.5 — Served with sweet chili sauce and 
southwest ranch

Jergel’S ultimate frieS  14 — A pound of fries loaded with cheese 
sauce, bacon, jalapeños, scallions and shredded cheddar-jack cheese with a 
side of chipotle ranch

1/2 orDer ultimate frieS  7.5 — For singles who can’t eat a whole 
order

Soft pretzel roDS anD houSe-maDe Beer CheeSe  8
aSian Shrimp  10 — Sautéed in a rich Asian sauce. Spicy ginger cabbage.
Chow mein noodles and scallions

Supreme naChoS  11.5 (aDD ChiCken 1.5) — Fresh fried tortillas, 
house-made queso, black olives, tomato and jalapeños

SpinaCh anD artiChoke Dip  10.5* — Blended with a creamy cheese 
sauce topped with parmesan and served with tortilla chips

SeareD ahi tuna  13* — Served with a sweet & spicy soy sauce, house-
made slaw and wasabi crema

Jrg potato SkinS  9 — Loaded with bacon and cheddar cheese. Topped 
with scallions and served with a side of sour cream

freSh-Cut frieD mozzarella  8.5 — Served with marinara and pesto 
sauce

Buffalo ChiCken maC  12* — Fresh seasoned grilled chicken breast, over 
a spicy, creamy cheddar cheese cream sauce, tossed in cavatappi. Finished 
with bleu cheese crumbles, diced tomato and scallions

roaSteD reD pepper hummuS  8* — Topped with feta cheese and 
served with house-made pita chips

Tower of Power

Rusted Root

18" whole pie  16 // eaCh topping  3 
10" perSonal pie  9 // eaCh topping  1.5
Pepperoni, Italian sausage, bacon, green peppers, mushrooms, red onions, 
banana peppers, black olives, extra cheese

PIZZAS WINGS 
wingS: traDitional (10pc) or BoneleSS (12pc) 
u piCk: traDitional  13.75 or BoneleSS  12  
Served with celery and ranch or bleu cheese

Medium, hot, hot garlic, garlic parmesan, chili garlic, hot bbq, mild, BBQ, Old 
Bay, dry ranch, chipotle ranch, hot strawberry, honey-BBQ, dry Cajun, hot Cajun, 
sweet and spicy Asian, seasoned salt 

SeaSoneD frieS  3
roaSteD fingerlingS  3*
Sweet potato frieS  3
riSotto of the Day  4

garliC Vinegar Slaw  3*
Daily Veg  3
SuBStitute a houSe SalaD  2

SIDES SOUPS 
homemaDe Soup of the Day  4
homemaDe fireSiDe Chili toppeD 
with CheDDar CheeSe anD ChoppeD onion  5

SALADS
houSe  5.5* — Mixed greens, tomato, red onion, cucumber, house-blend 
cheese

SouthweSt tortilla SalaD  13 — Grilled chicken over mixed greens, 
black bean corn pico, cheddar jack cheese fresh tortilla chips, sour cream and 
scallions. Served with southwest ranch

meDiterranean SalaD  13* — Mixed greens tossed with roasted tomato, 
roasted red pepper, black olives, red onions, artichokes, Mediterranean 
dressing topped with feta cheese 

pittSBurgh with ChiCken  12.5* — Mixed greens, seasoned fries, house-
blend cheese, tomatoes, red onion

grilleD Salmon SalaD  14* — Mixed greens, tomatoes, apples and crumbled 
bleu cheese served with balsamic vinaigrette

aSian SpinaCh anD Shrimp SalaD  15 — Sauteed shrimp in an Asian sauce 
with spinach and a mixed cabbage blend. Red onion and gala apples. Chow mein 
garnish. Asian ginger dressing

House Italian, Ranch, Bleu Cheese, Balsamic Vinaigrette, Blueberry Vinaigrette, Honey Mustard, Chipotle Ranch

DESSERTS 
CaSt-iron Brownie Delight  6 — Topped with scoop of ice cream

frozen ChoColate peanut Butter pie  6 — A rich peanut butter cream 
layered in between a chocolate crust and peanut butter cup crumble topping. 
Drizzled with caramel sauce

BURGERS & SAMMIES
Jergel Burger  13* — Handmade patty burger, bacon, provolone cheese, 
American cheese, lettuce, tomato, mayo

BlaCk n Bleu Burger  14 — Hand pressed patty dredged in Cajun 
seasoning, grilled to your liking. Layered with caramelized onions and balsamic 
reduction. Topped with bleu cheese crumbles

SmothereD muShroom SwiSS Burger  12 — Loaded with sautéed 
mushrooms and Swiss cheese

grilleD VegetaBle wrap  12 — Zucchini, yellow squash, artichoke and 
roasted red peppers in a balsamic reduction with lettuce and feta cheese

hayStaCk ChiCken  12 — Chipotle ranch, cheddar-jack cheese, fried onion 
straws and sliced tomato

SouthweSt ChiCken SanDwiCh  12.5 — Cajun breast topped with onions 
and roasted red peppers. Finished with provolone cheese and chipotle mayo

SouthweSt ranCh wrap  12 — Grilled seasoned chicken breast. Cheddar 
jack cheese, black bean corn salsa and southwest ranch

Jergel'S Big BattereD fiSh  13 — Crispy fish fry with lettuce, tomato, 
American cheese and jalapeño tartar

ahi tuna wrap  15 — Lightly seasoned seared ahi tuna. Layered with 
cucumber, roasted red peppers, Asian ginger cabbage blend and wasabi crema

BakeD italian hoagie  12 — Salami, ham, capicola, lettuce, tomato, red 
onion, roasted red peppers and Italian dressing on a toasted hoagie bun

Jrg texaS SunriSe Burger  14 — Handmade patty grilled to your liking.
Topped with bacon, American and provolone cheese. Of course, 1 egg, over easy. 
Served on a brioche bun with chipotle mayo

hometown BBQ pork SanDwiCh  12 — Our slow-smoked pork, hand 
pulled, tossed in house BBQ sauce with cheddar cheese - A JRG favorite

original philly CheeSe Steak  14 — Shaved beef, caramelized onions with 
wiz cheese

BruSChetta ChiCken SanDwiCh  12 — Seasoned grilled chicken, topped 
with balsamic reduction, caramelized onions roasted Roma tomatoes and 
mozzarella cheese. Served on a brioche bun with basil aioli

All Burgers & Sammies come with pickle spear and choice of side.

Jergel'S Big BattereD fiSh DiSh  14.5* — Crispy fish fry with roasted 
fingerling potatoes, vegetable and jalapeño tartar

BakeD SCampi  16* — Roasted red peppers, Roma tomatoes, Old Bay, bread 
crumbs. Finished with Parmesan cheese and scallions

ChiCken parmeSan  14 — Breaded chicken topped with mozzarella cheese, 
nestled on a bed of penne pasta

aSian ChiCken  14 — Sauteed chicken breast with broccoli and green 
peppers, light Asian sauce over orange-ginger wasabi risotto

CapreSe ChiCken  14* — Seasoned grilled chicken breast, topped 
with roasted tomatoes, red peppers, spinach in a light vinegar basil sauce. 
Mozzarella cheese, balsamic reduction. Fingerling potatoes

ENTRÉES
primaVera paSta  14* — Spinach, tomato, artichoke, roasted red pepper, 
zucchini, yellow squash and penne pasta tossed in a white wine basil-butter 
sauce aDD grilleD ChiCken 5
Jim Beam fire apple Salmon  16* — Grilled salmon topped with a  
JIM BEAM FIRE sauce with galla apples served with vegetable of the day

CaJun ChiCken anD BroCColi alfreDo  15* — Cajun grilled chicken 
breast, fresh broccoli, creamy Alfredo sauce. Finished with fresh diced tomatoes 
and Parmesan cheese

texaS riBeye  24 — Garnished with fried onion straws and a fried egg, served 
with 2 sides * (without onion straws)

Choice of toppers: Shrimp SCampi  3.5 // Bleu CheeSe CrumBle  3 //  
SauteeD onionS  1.25 // SauteeD muShroomS  1.25

Please Note: Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs  
may increase your risk of foodborne illness, especially if you have a medical condition.

Gluten-Friendly Options: Please be aware that during normal kitchen hours, operations involve 
shared cooking & preparation areas – so the possibility exists for food items to come in contact 
with other food products. Due to these circumstances, we are unable to guarantee that any menu 
offering can be completely free of allergens for those seeking a gluten-free diet.  
Ask your server about how some gluten-free options are prepared.

New Options

weStern pork taCoS  9 — House-smoked pulled barbeque pork, layered 
in a sweet and spicy cabbage. Corn and black bean salsa, cheddar jack cheese. 
Soft flour tortillas

homemaDe ChipS anD Chipotle Dip  7
Shrimp taCoS  13 — Shrimp, cabbage, pico de gallo, onion straws and a tangy 
crema

Jergel'S ultimate QueSaDilla  11.25 — Chicken, bacon, pico, onion 
straws, house-blend cheese and chipotle ranch

BBQ pork QueSaDilla  9.5 — House-made smoked pork, hand pulled, 
tangy homemade BBQ sauce caramelized onions, cheddar jack cheese

our famouS grilleD ChiCken 12" QueSaDilla  9.5 — House-blend 
cheese and chipotle aioli

                              flatBreaDS
roaSteD tomato anD mozzarella flatBreaD  12 — Fresh Roma 
tomatoes tossed in herbs and oven roasted. Topped with mozzarella cheese, 
finished with fresh basil and parmesan cheese

Buffalo ChiCken flatBreaD  12 — Sliced chicken, roasted tomatoes,  
red onions in a mild house sauce. Finished with bleu cheese crumbles

meDiterranean flatBreaD  12 — Artichokes, red onions, roasted 
tomatoes, black olives. Tossed and finished with feta cheese

mexiCan war Street flatBreaD  12 — Sliced chicken, tossed in house 
taco sauce. Black bean corn pico, cheddar jack cheese. Served with a side of 
sour cream

SpinaCh, ChiCken & BaCon flatBreaD  12 — Diced chicken breast, 
spinach, bacon and roasted tomatoes lightly tossed with basil pesto, topped 
with feta cheese

Runaway June

Scott Stapp
Night Ranger

Here Come the Mummies

18% gratuity will be added to parties of 8 or more.               



great ChoiCeS on tap
anDerSon Valley BourBon Barrel Stout  
Boonville, CA // 6.9% ABV 

Bell’S two hearteD ipa  Kalamazoo, MI // 
7% ABV

Blue moon Belgian wheat  Golden, CO // 
5.4% ABV 

BuD light  St. Louis, MO // 4.2% ABV 

CoorS light  Golden, CO // 4.2% ABV 

Dale’S pale ale  Longmont, CO // 6.5% ABV 

BottleS
amStel light  Netherlands // 3.5% ABV

angry orCharD CiDer  Breingsville, PA //  
5% ABV // gluten free

Blue moon SeaSonal  Golden, CO

BuDweiSer  St. Louis, MO // 5% ABV

BuD light  St. Louis, MO // 4.2% ABV

BuD light lime  St. Louis, MO // 4.2% ABV

CoorS light  Golden, CO // 4.2% ABV

Corona  Mexico // 4.6% ABV

Corona light  Mexico // 4.1% ABV

DoS eQuiS amBer lager  Mexico // 4.7% ABV      

fat heaD’S SunShine DayDream SeSSion 
ipa  Middleburg Heights, OH // 4.9% ABV

houSe wine By the glaSS
white zinfanDel CharDonnay
CaBernet SauVignon merlot       
moSCato pinot grigio 

white  Glass // Bottle

BlüfelD rieSling—germany  8.25 // 38

eVe CharDonnay By CharleS Smith—
wa  10.5 // 48

monkey Bay SauVignon BlanC— 
new zealanD  8.5 // 38

ruffino pinot grigio—italy  8 // 36

tom gore CharDonnay—Ca  9.75 // 48

reD  Glass // Bottle

7 moonS reD BlenD—Ca  9.5 // 43

apothiC Dark reD BlenD—Ca  9 // 41

BoDega norton malBeC—argentina 
8.25 // 38

DaVe matthewS’ the Dreaming tree 
CruSh reD BlenD—Ca  11 // 50

mark weSt pinot noir—Ca  9 // 41

reD DiamonD Shiraz—wa  10 // 45

the VelVet DeVil merlot By CharleS 
Smith—wa  10.5 // 48

tom gore CaBernet SauVignon—Ca  
9.75 // 44

BlueBerry panCakeS  Jim Beam Maple  
Bourbon & Blueberry Red Bull

peanut Butter Cup  Buttershots, Frangelico, 
Kahlua & cream

SpiCy oatmeal Cookie  Patron XO Incendio & 
Horchata Rum

white gummy Bear  Pinnacle Raspberry, Peach 
schnapps, sour mix & Sprite

mini Beer  Licor 43 & cream

iriSh Brownie  Jameson. Neat.

green tea Shooter  Irish Whiskey, Peach 
schnapps, sour mix and lemonade

appleSauCe  Jim Beam Apple Bourbon, 
Goldschläger & pineapple juice

royal fluSh  Crown Royal, Peach Schnapps, 
Razzmatazz & cranberry juice

Southern BlueS  Southern Comfort & Blueberry 
Schnapps

mango tango  Cruzan Mango Rum & orange 
juice with a splash of cranberry juice & Sprite

raSpBerry Cake  Pinnacle Cake vodka, Cruzan 
Raspberry Rum & Sprite

ChoColate CoVereD BananaS  Pinnacle 
Chocolate Whipped vodka, Crème de Banana, 
Crème de Cocoa & cream

peaCh iCeD tea  Bird Dog Peach whiskey,  
Peach Schnapps & Iced Tea

hawaiian punCh  Pinnacle Tropical Punch 
vodka, orange & pineapple juices

welCome to the Jungle  Myers’s Dark rum, 
Cruzan Coconut rum, Crème de Banana, orange  
& pineapple juices

the Jrg manhattan (on the roCkS)
Maker's Mark, Sweet Vermouth & bitters 

Sweet home alaBama Slammer  Southern 
Comfort, Sloe Gin, Amaretto & OJ

allegheny riVer water  Cruzan Coconut 
rum, Vodka, Melon Liqueur, Blue Curacao, Peach 
Schnapps, sour mix & a splash of cranberry juice

pinnaCle lemonaDe Cooler  Choose your 
favorite flavor of Pinnacle Vodka mixed with 
lemonade and club soda. (Cherry, Citrus, 
Raspberry or Tropical Punch)

SCooBy SnaCk  Cruzan Coconut rum, Melon 
Liqueur, half & half and pineapple juice

ColoraDo BullDog  Vodka, Kahlua, cream  
and a splash of Coke

enDleSS Summer punCh  A 32oz. concoction 
made with Cruzan’s 9-Spiced, Coconut & 
Pineapple rums mixed with orange & pineapple 
juices

Cran-apple CoCktail  Jim Beam Apple 
Bourbon & ginger ale with a splash of cranberry 
juice

StrawBerry ShortCake  Pinnacle Cake Vodka, 
Amaretto, Lemonade & Strawberry Puree

tropiCal CoSmo  Pinnacle Tropical Punch 
Vodka, Triple Sec & cranberry juice

frenCh martini  Pinnacle Vanilla vodka, 
Razzmatazz & pineapple juice

puSh pop martini  Cruzan Raspberry rum, 
Blue Curacao & lemonade

raSpBerry martini  Pinnacle Raspberry 
vodka, Razzmatazz, sour mix & cranberry juice

pomegranate tart martini  Vodka, 
Pomegranate liqueur, lime juice and a splash 
of Sprite

Ask your server or bartender about our additional draft and bottle selections.

Frankie Ballard

Kevin Bacon

Phil Vassar

America
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WINE SHOTS/SHOOTERS STAFF PICKS

MARTINIS

call 724.799.8333  
or visit 

www.JergelS.Com  
for more info

for your next private party  
of 25-500 people!

ask your server  
for details

GIFT CARDS!

BEER
DogfiSh heaD 60 minute ipa  Milton, DE //  
6% ABV 

DoS eQuiS lager  Mexico // 4.7% ABV

fat heaD’S heaD hunter ipa  Middleburg 
Heights, OH // 7.5% ABV

fat heaD’S BumBle Berry  Middleburg Heights, 
OH // 5.3% ABV

guinneSS Stout irelanD // 4.2% ABV

i.C. light  Pittsburgh, PA // 4.2% ABV

leinenkugel’S SeaSonal SeleCtion 
Chippewa Falls, WI

miller lite  Milwaukee, WI // 4.2% ABV

newCaStle Brown ale  England // 4.7% ABV

Stella artoiS  Belgium // 5% ABV

StrauB ameriCan amBer  St. Mary’s, PA // 4.1% 
ABV

StrongBow golD CiDer  Belgium // 5% ABV // 
gluten free

yuengling lager  Pottsville, PA // 4.4% ABV 

heineken  Netherlands // 5% ABV

i.C. light  Pittsburgh, PA // 4.2% ABV

iron City  Pittsburgh, PA // 4.5% ABV

laBatt Blue  Canada // 5% ABV

miCheloB ultra  St. Louis, MO // 4.2% ABV

miller lite  Milwaukee, WI // 4.2% ABV

new planet BlonDe ale  Boulder, CO //  
4.5% ABV // gluten free

new planet pale ale  Boulder, CO //  
5.3% ABV // gluten free

reDD’S apple ale  Milwaukee, WI // 5% ABV 

Sam aDamS BoSton lager  Boston, MA // 5% ABV

Sam aDamS SeaSonal  Boston, MA

Smirnoff iCe raSpBerry  Plainfield, IL // 
5% ABV

St. pauli girl n/a  Germany // .5% ABV

StrauB ameriCan lager  St. Mary’s, PA // 
4.3% ABV

StrauB ameriCan light lager   
St. Mary's, PA // 3.2% ABV

tröegS Dream weaVer wheat Beer      
Hershey, PA // 6.7%ABV

ViCtory hop DeVil ipa  Downingtown, PA 
// 6.7%ABV

yuengling lager  Pottsville, PA // 4.4% ABV

yuengling light lager  Pottsville, PA //  
3.6% ABV

18% gratuity will be added to parties of 8 or more.        05/2017

BOTTLE  SERVICE 
AVAILABLE!


