
 

‘STEAM ENGINE’ STARTERS 

 

‘GRICER’ FRIED GOAT CHEESE $ 10 
Goat cheese balls breaded & deep-fried 
golden brown.  Served over a bed of 
arugula with a red onion marmalade and 
honey drizzle. 
 

‘GANDY’ MOZZARELLA BREAD $   8 
Toasted garlic bread topped with melted 
mozzarella cheese, served with a side of 
marinara sauce. 

‘BOOMER’ BRUSCHETTA BREAD $ 11 
Freshly diced tomato, basil and garlic 
bruschetta sauce on sliced baguettes.  
Topped with Shaved Parmesan cheese. 

‘A-TRAIN’ ARTICHOKE DIP  $ 10 

Creamy spinach, artichoke & cheese 
sauce served with tortilla chips.  
Garnished with tomatoes and green onion. 

 ‘BRAKEMAN’ BANANA PEPPERS $ 11 
Fresh banana peppers stuffed with a 
specialty housemade 7-cheese blend.  
Served with garlic toast. 
 

‘PORTER’ PRETZELS   $ 10 
Three soft pretzel sticks served with spicy 
mustard and sweet and sour sauce. 

‘LOCOMOTIVE’ LOADED FRIES $ 10 
Half Order: $7 

Fresh cut housemade French fries.  
Topped with melted cheddar cheese, 
chopped bacon, chives and sour cream. 

TRUFFLE PARMESAN FRIES $ 11 
Black truffle oil and Parmesan cheese 
blend served over a helping of our fresh 
cut housemade French fries. 

 

SWEET POTATO FRIES:  $   8 
Savory sweet potato French fries served 
with a honey butter drizzle. 

‘TRAIN WRECK’ NACHOS:   $ 13 
Stack of tortilla chips topped with melted 
cheese, ground beef, green onions, black 
olives and sliced jalapenos.  Served with 
sides of salsa and sour cream.

‘SIDECAR’ SOUPS & SALADS 
 

RILEY STREET SOUP OF THE DAY 
Made fresh daily, ask your server for details. 
Cup  $ 4            Bowl  $ 5 

SEASONAL SPECIALTY SOUP 
Cup  $ 5            Bowl  $ 6 

‘FOAMER’ FRENCH ONION SOUP  $ 7 
Homemade chicken and beef broth, 
infused with caramelized onions.  Topped 
with sliced baguette and baked Parmesan 
& Swiss cheese blend. 

‘ENGINEER’S’ GRILLED HOUSE SALAD 
Side Salad  $ 6        Dinner Salad  $ 10 

Bed of mixed greens topped with roasted 
red onions, roasted tomatoes & feta 
cheese.  Choice of Dressing. 

SPINACH ‘SPEEDER’ SALAD   $12 
Bed of Spinach, withed onions, black 
olives, feta cheese and a hard-boiled egg.  
Served with sliced pita bread and topped 
with our house bacon dressing. 
 

Add  Grilled Chicken , Shrimp  or  Steak Tips $ 6  

 

‘CROSSHEAD’ CAESAR SALAD $ 12 
Fresh romaine lettuce tossed with our 
house Caesar dressing.  Topped with 
grated Parmesan and croutons.  
 

Add  Grilled Chicken , Shrimp  or  Steak Tips $ 6  
 

‘WIGWAG’ BACON WEDGE SALAD $ 12 
Iceberg wedge with balsamic reduction.  
Topped with grape tomatoes, cucumbers, 
blue cheese dressing & chopped bacon. 
 

‘SIGNAL BOX’ SOUVLAKI SALAD $ 16 
Marinated chicken served atop a bed of 
lettuce, with Greek dressing, tomatoes, 
red onions, feta cheese, black olives, and 
tzatziki sauce. Served with a toasted pita. 

PITTSBURGH ‘TRANSIT’ SALAD $ 18 
Choice of grilled chicken or steak tips, 
over a bed of mixed greens with roasted 
tomatoes and red onions.  Tossed with 
Riviera dressing. Topped with a pile of 
hand cut housemade French fries.  



‘GRAND CENTRAL’ SANDWICHES 
Sandwiches served with French fries & pickle. 

Upgrade to Sweet Potato Fries $2.50 
Substitute Seasonal Vegetable for $1.50 

 

‘CHATTANOOGA’ CHICKEN   $ 14 
Grilled chicken breast, topped with 
melted provolone cheese on a fresh roll 
with lettuce, tomato & onions. 

 ‘PINHEAD’ PITTSBURGH SANDWICH $ 17 
Choice of grilled chicken or steak tips.  
Topped with layers of coleslaw, sliced 
tomatoes, French fries and shredded 
mozzarella. Served on sliced bread.  

 

‘PULLMAN’ PHILLY CHEESESTEAK $14 
6-inch Philly               $ 7 

Chopped steak sautéed with peppers, 
mushrooms and onions.  Topped with 
melted provolone on a 12-inch roll. 

 ‘RAILCAR’ REUBEN    $ 12 
Tender sliced corned beef, topped with 
sauerkraut and Swiss cheese.  Covered 
with thousand island dressing and served 
between two slices of grilled rye bread. 

‘MAIN IRON’ BEEF ON WECK  $ 12 
Slow roasted, tender roast beef.  Served 
on a fresh Kimmelweck Roll. 

 ‘PEDDLER’ PORTABELLA   $ 12 
Grilled portabella mushroom topped with 
sautéed spinach, roasted red peppers and 
shaved Parmesan over house pesto sauce. 

 ‘UNION STATION’ FRENCH DIP   $ 14 
Tender roast beef, topped with melted 
Swiss cheese on a fresh roll.  Served with 
a side of au jus for dipping. 
  

‘CABIN CAR’ QUESADILLA   $ 14 
Sliced Chicken Breast with cheddar jack 
cheese, diced tomatoes and green onions. 
Served inside of a grilled tortilla. 

OPEN FACE STEAK ‘EXPRESS’   $ 25 
Grilled 8 oz New York Strip steak, served 
over toasted garlic bread topped with 
Béarnaise Butter.

 
  

HANDCRAFTED ‘BOXCAR’ BURGERS  
 * RILEY STREET STATION’S SIGNATURE ITEM*  

ALL BURGERS ARE HANDMADE DAILY IN-HOUSE FOR MAXIMUM FLAVOR AND FRESHNESS. 
 EACH IS SERVED WITH OUR HOMEMADE FRENCH FRIES, PICKLE AND TOPPED WITH LETTUCE, TOMATO AND ONIONS. 

UPGRADE TO SWEET POTATO FRIES FOR $2.50 

BLACK ANGUS ‘DEPOT’ BURGER  $12 
A succulent ½ pound Black Angus burger. 
Handmade daily to maximize flavor. 
Charbroiled to your liking. Served on a 
fresh roll, topped with American cheese. 

‘MOGUL’ MUSHROOM & SWISS BURGER $13 
Our signature ½ pound Black Angus 
burger with sautéed mushrooms and 
melted Swiss cheese. 

‘BULKHEAD’ BACON & BLUE BURGER $14 
Our signature ½ pound Black Angus 
burger crisp with bacon and crumbly blue 
cheese. 
 

  ‘TRAIN TRACK’ TRUFFLE BURGER $15 
Our signature ½ pound Black Angus 
burger topped with crisp bacon and a 
black truffle mayonnaise.  Served with 
tomato marmalade. 

 

‘GUNZUL’ GOAT CHEESE BURGER $15 
Our signature ½ pound Black Angus 
burger topped with a deep-fried breaded 
goat cheese patty and arugula lettuce.  
Served with red onion marmalade.  

 

BUILD YOUR OWN ‘BOXCAR’ $ 12+ 
½ pound burger with choice of toppings. 

Additional Toppings:                       $ 1 EA 

• Sautéed Mushrooms  • Caramelized Onions  
• Jalapenos   • Banana Peppers  
• Crisp Bacon    • Olives  
• Sauerkraut    • Coleslaw 
• Blue Cheese Crumbles  • Cheddar Cheese 
• American Cheese   • Swiss Cheese 
• White American Cheese • Parmesan Cheese 
• Pepper Jack Cheese  • Fresh Mozzarella 
• BBQ Sauce    • Marinara Sauce 
• Blue Cheese Dressing • Truffle Mayonnaise 
• Thousand Islands Dressing •Tomato Marmalade 

Add a Fried Egg to any burger $2 

	  	  	  	  



‘PIN PULLER’ PIZZAS 
 

CLASSIC RILEY STREET   $ 14 
Classic style 16” pizza, with house pizza 
sauce, mozzarella cheese and pepperoni. 

‘MONORAIL’ MARGHERITA  $ 16 
Pizza drizzled with Extra Virgin Olive Oil, 
topped with tomatoes, onions, basil and 
sprinkled with Parmesan cheese. 
 

BUILD YOUR OWN PIZZA  $ 13 + 
Classic Riley Street Cheese Pizza, with 
choice of additional Toppings. 

Toppings:  $ 1 EA 

• Extra Cheese   
• Pepperoni  
• Green Peppers   
• Mushrooms  
• Chopped Onions 
• Caramelized Onions  
• Banana Peppers 
• Jalapenos   
• Green or Black olives  
• Italian sausage 
• Blue Cheese Crumbles 
• Cheddar Cheese 
• Chopped Bacon 
• BBQ Sauce 
• Shaved Parmesan 

‘WHISTLE-STOP’ 
WINGS & THINGS 

 

CLASSIC CHICKEN WINGS 
Hot, Medium, Mild, BBQ or Hot-BQ. 
Single $ 11                Double $ 19 
 

GARLIC PARMESAN WINGS 
Garlic, Basil, Frank’s, Butter & Parmesan. 
Single $ 13          Double $ 23 
 

HONEY BBQ WINGS 
Smokey BBQ sauce and Honey. 
Single $ 13       Double$ 23 
 

JAMAICAN JERK WINGS 
Jamaican jerk seasoning. 
Single $ 13        Double $ 23 
 

HONEY CAJUN WINGS 
Cajun Seasoning and Sweet Honey. 
Single $ 13        Double $ 23 
 

SUICIDE WINGS 
Test your pain threshold. 
Single $ 13            Double $ 23 
 

‘CHESSIE’ CHICKEN FINGERS  $ 13 
Half Order: $9 

Crispy chicken fingers with a side of  
hand cut housemade French fries.   
Served with Blue Cheese & Celery. 
Choose:  Hot, Medium, Mild or BBQ.

	  	  	  	  
	  



‘SMOKESTACK’ SELECTIONS 
Hot Off The Coals 

‘CB&Q’ BAR-B-QUE CHICKEN 
½ CHICKEN  $ 18 ¼ CHICKEN $ 15 

Oven roasted bone-in chicken, covered in 
our house barbecue sauce.  Finished on 
the grill for the charbroiled flavor, with a 
side of hand cut housemade French Fries. 

‘B&O’ BABY BACK RIBS 
FULL RACK    $ 26  HALF RACK   $ 18 

Our fork-tender, baby back ribs covered 
with authentic rub seasoning and BBQ 
sauce. Served with coleslaw and hand cut 
housemade French fries. 

‘L&N’ FRIED CHICKEN 
4 PIECES      $ 18  2 PIECES  $ 15 

Bone-in chicken halves cut into pieces, 
breaded with our classic fried chicken 
batter.  Fried golden brown, served with 
side of hand cut housemade French fries. 
 

‘SWITCHMEN’ SERVINGS 

For Smaller Child-Sized Appetites 

‘HANDCAR’ HOT DOG & FRIES $ 8 

Charbroiled Hot dog served with a side 
hand cut housemade French fries. 

 ‘MOTOR’ MAC AND CHEESE  $ 8 

Traditional macaroni and cheese. 

‘PENNSY’ PASTA PLATE   $ 8 

Penne Pasta, with choice of house 
marinara or butter sauce. 

‘GARRATT’ GRILLED CHEESE  $ 8 

Grilled cheese sandwich, served with 
housemade French fries and a pickle 
 

‘FREIGHT CAR’ FEATURES 

                    * AVAILABLE FRIDAY ONLY *
 

‘B&P’ BEER BATTERED FISH FRY $ 16 
HALF FILLET      $  12 

Classic beer battered Friday night fish fry, 
served with coleslaw, macaroni salad and 
choice of potato. 

‘HIGH IRON’ HADDOCK   $ 18 
Broiled fillet of haddock with choice of Italian 
breadcrumbs & Italian seasoning, or a Cajun 
broil with Cajun seasoning. 

‘FLAGMAN’ FISH FRY SANDWICH $13 
Half fillet of our Beer Battered Fish Fry, 
served on a Kaiser roll with lettuce, tomato 
and onion.  Served with side of Tartar Sauce 
and hand cut housemade French fries. 

 

	  	  	  	  



 

‘DINING CAR’ ENTREES 

*SERVED AFTER 4PM DAILY* 

ENTREES INCLUDE FRESH BREAD AND CHOICE OF A GRILLED HOUSE SALAD OR CUP OF SOUP 
 

THE PENNSYLVANIA RAILROAD OPERATED DOZENS OF PASSENGER TRAINS ACROSS THE COUNTRY.   
A FEW KEY PASSENGER LINES ARE MATCHED WITH THE ENTREES BELOW. 

“BUFFALO DAY” SERVING: DC, PHILADELPHIA & BUFFALO 

CHICKEN MARSALA         $ 22  
Boneless chicken breast sautéed in olive 
oil, with mushrooms, fresh garlic, a touch 
of pepper.  Topped with Marsala wine 
sauce. Served with house potato and 
seasonal vegetable. 
 

“NELLIE BLY” SERVING: ATLANTIC CITY AND NYC 
FILLET OF GRILLED SALMON $ 26 

Fresh char grilled salmon fillet served 
with house potato, seasonal vegetable and 
topped with a lemon herb butter sauce. 
 

“ADMIRAL” SERVING: CHICAGO, DC & NYC 

ROSEMARY-GARLIC CHICKEN $ 20 
Roasted boneless chicken breast with 
Rosemary, Garlic and Olive Oil. Served 
with side seasonal vegetables and house 
potato. Finished with chicken demi-glaze. 

 

“MANHATTAN LTD” SERVING: CHICAGO, DC & NYC 

NEW YORK STRIP STEAK 
USDA choice cut, aged in house, and 
grilled to your liking.  Served with sides of 
house potato and seasonal vegetable.  
Topped with Béarnaise Butter. 

8 ounce  $ 26  12 ounce       $ 32 

 

“KEYSTONE” SERVING: DC, NYC & BOSTON 
CHICKEN MILINAISE    $ 24 

Sautéed boneless chicken breast, 
breaded with a mix of breadcrumbs,  
fresh herbs and Romano cheese. Served 
over bed of arugula with tomatoes and 
cucumbers with balsamic dressing.  
Finished with shaved Parmesan.   

 
“BROADWAY LTD” SERVING: CHICAGO, DC & NYC  
ITALIAN BROILED HADDOCK   $ 18 

Broiled fillet of fresh haddock topped with 
toasted Italian breadcrumbs, house 
bruschetta topping, & shaved Parmesan. 
(Can also be prepared as a Cajun Broil) 
 

“CAVALIER” SERVING: NYC & CAPE CHARLES VA 
COCONUT BREADED SHRIMP $ 21 

Coconut breaded shrimp, served with 
house potato, seasonal vegetables and a 
side of Thai Chili sauce. 
 

“FEDERAL” SERVING: DC, NYC & BOSTON 
CHICKEN PARMESAN  $ 20 

Crispy breaded boneless chicken breast, 
topped with melted mozzarella and 
Parmesan cheese blend. Served over 
pasta, covered with our house marinara 
 

 

‘PENNSY’ PASTAS 
*SERVED AFTER 4PM DAILY* 

PASTA DINNERS INCLUDE FRESH BREAD AND CHOICE OF A GRILLED HOUSE SALAD OR CUP OF SOUP. 
“DOMINION” SERVING: DC, PHILADELPHIA & BUFFALO 

CHICKEN FETTUCCINE ALFREDO  $ 19  

Grilled chicken a rich creamy Alfredo 
sauce, seasoned with butter, garlic, black 
pepper, parsley and Parmesan cheese.  
Tossed with fettuccini pasta. 
 

“COLONIAL” SERVING: DC, NYC & BOSTON 
SPAGHETTI & MEATBALLS  $ 18 

Fresh spaghetti in our house marinara 
sauce, served with two housemade 
meatballs. 
 
 

“IRON CITY” SERVING: PITTSBURGH, DC & NYC 
SHRIMP PESTO LINGUINI  $ 21 

Cooked shrimp tossed with our house 
heavy cream pesto mix.  Served over a 
bed of linguini, with grape tomatoes, 
garlic shallots and a cheese garnish.  
 

“GOTHAM LTD” SERVING: CHICAGO & NYC 
FRA DIAVLO    $ 19 

Choice of Chicken or Shrimp in a spicy 
housemade crushed tomato red sauce 
with sliced garlic, red pepper flakes and 
basil.  Served over a bed of linguini.

 
Add Grilled Chicken $6, Two Meatballs $6, or Shrimp $6 


