
6217 North Radcliffe Street, Bristol, PA 19007 

215-788-1659 • www.thepinestavern.info

Good Friends, Great Food, Inviting Spirits

Specializing in Kicked-Up Comfort Food Classics

Lunch  •  Dinner  •  Late Night

Ask us about Custom Catering by The Pines!

MENU



Homemade Chili and Soup
The Pines’ Chili   Cup  5.5 / Bowl  7.

Angus Chuck, Beans, Peppers, Onion, 
Tomatoes, Garlic & Spices.  
Served with Roll and Butter.

Crock of French Onion Soup   6.
Swiss, Provolone, Mozzarella, 

House-Made Croutons.

Soup du Jour   Cup  4. / Bowl  5.

Pines Specialties
Served on plain or sesame stick bread 

unless specifi ed.  With pickle and chips. 
Substitute Fries or Homemade Chips   2.
Onion Rings   3.     Add House Slaw   1.

The “Tip” Sandwich   10.
Seasoned Petite Tenderloin Tips, 
Sautéed Onion & Mushrooms, 

American Cheese, Garlic Stick Bread.

South Philly Pork   9.
Sautéed Spinach, Sharp Provolone 

Plain or Seeded Stick Bread.

Stop-Short Grilled Cheese   8.
Short Rib, Applewood Bacon, 
Tomato, American Cheese, 

Sharp Cheddar, Texas Toast.

The Pinnacle   9.
Carnitas-Style Pulled Pork, 
Ancho-Chipotle BBQ Sauce, 

Lobster Mac & Cheese, Crispy Prosciutto, 
Toasted Garlic-Butter Round Roll.

The Soprano   9.
Prosciutto, Spicy Capicola, 

Genoa Salami, Sharp Provolone, 
Lettuce, Tomato and Onion. 

Finished with Olive Oil, Vinegar 
and a Dash of Italian Seasoning.

Hot Veggie Grinder   8.
Tomatoes, Mushrooms, 

Onions, Roasted Peppers, 
Sautéed Spinach with Garlic, 

Shredded Carrot, Roasted Long Hots, 
Mild & Sharp Provolone.

Roasted Turkey Panino   9.
Shaved Cucumber, Avocado, Tomato, 
Smoked Gouda, Multi-Grain Bread.

Veal & Peppers (Ciambada)   10.
Veal, Sweet Italian Sausage, 
Bell Peppers, Plum Tomatoes, 

Onion, Garlic and Celery.  
Served as a Sandwich or 

as a Bowl with Roll & Butter.

The Hot Cowboy   9.
Slow-Roasted Top Round, Rich Gravy, 
Sharp Cheddar, Creamy Horseradish, 

Applewood Bacon, Onion Rings, 
Toasted Garlic Round Roll.

Starters
Poutine Fries   9.

Beef Gravy, Cheddar Cheese Curds, 
Sautéed Mushroom, Caramelized Onion, 

Top Round.

Chicken Meatballs   9.
Basil, Gen. Tso’s Sauce.

Ahi & Avo   12.
Sesame Tuna, Avocado, 
Wasabi Crema, Sriracha.

Short Rib Quesadilla   10.
Caramelized Onion, Smoked Gouda, 

Creamy Horseradish, Garlic Roasted Tomato.

Pork Roll Fries   8.
Queso Blanco Sauce, Sriracha Ketchup.

Irish Nachos   8.
Homemade Potato Chips, 

Shredded Cheddar, Chicken or Beef Steak, 
Caramelized Onion.

With Applewood Bacon   10.

Indian Flat Bread   8.
Naan, Lightly Curried Grilled Vegetables 

and a Blend of Cheeses.

Chef’s Choice Spring Roll   8.
New Taste Sensations – 

Like Buff alo Chicken or Chili Mac & Cheese 
– Daily as our Chefs Create Them!

Larry’s Big Meatballs   10.
Veal, Pork & Beef Meatballs with Marinara 
Served over Creamy-Cheesy Polenta with 

Cherry Peppers and Parmigiana.

Beer Battered Shrimp   10.
Juicy Shrimp, Fried Golden-Brown & Served 
with our Creamy Orange Horseradish Sauce.
And no tail, so you can eat the whole thing!
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Gourmet Toppings
Cherry Peppers, Honey Mustard, Bleu 

Cheese, Sautéed Mushrooms   0.50 ea.
American, Provolone, Sharp Cheddar, 
Wiz, Swiss, Smoked Gouda   0.60 ea.
Sharp Provolone, White Wiz   1. ea.
Sautéed Spinach, Bacon, Prosciutto, 
Capicola, Salami, Roasted Long Hots, 

Roasted Red Peppers   1.5 ea.

Angus Chuck BURGERS
Served with pickle and chips. 

Substitute Fries or Homemade Chips   2.
Onion Rings   3.     Add House Slaw   1.

“The CHAMBERS-BURGER”   7.5
In tribute to our friends in the ‘burg!

10 oz. Hand-Made, 100% Angus Chuck 
Cooked to Order; on an Italian Round Roll.

1/3 lb. Angus Burger   5.5
On an Italian Round Roll

Turkey Burger or Veggie Burger
Substitute at no extra charge

Try these combos, or your own 
choice of toppings on any burger

The Sharpie   Add 2.5
With Sharp Cheddar, Onion Rings, 

Creamy Horseradish, Roasted Peppers.

The Philly Boy   Add 2.5
Sharp Provolone, Sautéed Spinach, Long Hots.

The California Kid   Add 2.5
American Cheese, Bacon, Lettuce, 

Tomato, Onion & Mayo.

The Bristol Boy   Add 2.
Provolone, Pizza Sauce, Sautéed Mushrooms.  

The Freak   Add 3.
Pulled Pork, Onion Rings, Queso Blanco 

Sauce, Long Hots, Sriracha, Lettuce, Tomato.

Wings & Things
All Items Include Your Choice of Sauce

BBQ ● Mild ● Hot ● En Fuego
Jack Sauce ● General Tso’s ● Gourmet

Spicy Thai Peanut ● Ancho-Chipotle BBQ
Honey & Heat ● Garlic Honey & Heat

Hot Garlic ● Garlic Parmesan

Jumbo Wings
Traditional Style Chicken Wings 

with Celery & Bleu Cheese Dressing.
1/2 Pound – 7.     One Pound – 12.

Boneless Wings
Breaded, Boneless All White Meat Wings 

with Celery & Bleu Cheese Dressing.
1/2 Pound – 6.     One Pound – 10.

Chicken Fingers & Fries    8.
All White Meat Chicken Tenders with Fries.

Other Tavern Favorites
Served with pickle and chips. 

Substitute Fries or Homemade Chips   2.
Onion Rings   3.     Add House Slaw   1.

Deviled Crab Cake Sandwich   8.
Lettuce, Tomato, Tartar Sauce, Round Roll.

Chicken Tender Parmesan   7.
Melted Provolone, Parmesan Cheese, 

Marinara, Round Roll.

Chicken Prosciutto   8.
Prosciutto, Sharp Provolone, Stick Bread.

Chicken Campobello   9.
Prosciutto, Sharp Provolone, 

Sautéed Mushrooms, Stick Bread.

Chicken Siciliano   10.
Prosciutto, Sharp Provolone, Long Hots, 

Sautéed Mushrooms, Stick Bread.

Grilled Chicken Sandwich   7.
Lettuce, Tomato, Italian Round Roll.

Tuna on Toast   6.
Lettuce, Tomato, Whole Wheat.

Tuna Melt   6.
American Cheese, Rye.

Grilled Cheese   6.
American, Tomato, Texas Toast.

Roasted Turkey or Roast Beef Club   8.
 Applewood Bacon, Lettuce, Tomato.

Tuna Hoagie   7.
Lettuce, Tomato, Onion, Seasonings.

Roast Beef Hoagie   9.
Provolone, Lettuce, Tomato, Onion, Seasonings.

Roasted Turkey Hoagie   9.
Swiss, Lettuce, Tomato, Onion, Seasonings.

Italian Hoagie   8.
Capicola, Salami, Provolone.
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Suppers
Available from 5 pm 

Sweet ‘n Spicy Thai Chili Shrimp   16.
Chef’s Choice of Vegetables, 

Chili Sauce, Brown Rice.

10 oz. Boneless Ribeye    19.
Dijon-Butter Sauce, 
Red-Skin Smashers, 

Green Beans.

Chicken Pot Pie   13.
White Meat Chicken, Carrots, 

Green Beans, Potatoes, Puff  Pastry.

Pasta di Mazara   15.
Fusilli Avellinesi, White Wine, 

Lemon, Tomato, Capers, 
Kalamata Olives, Cherry Peppers, 

Parmigiano-Reggiano, Bread Crumbs.

Lobster Mac & Cheese   15.
Sharp Cheddar, Gouda, Cream Cheese, 
Butter-Crunch Topping, Garlic Crostini.

Homemade Meatloaf   12.
Brown Gravy, 

Red Skin Smashers, 
Green Beans.

Thai Peanut Chicken   16.
Peanut Sauce, Mixed Vegetables, 

Brown Rice.

Baby Back Ribs
Dry-Rub, BBQ Sauce, Fries & Slaw. 

Half Rack  14. / Full Rack  24.

Jack Daniels Pork Steak   17.
Jack Daniels Sauce, Red-Skin Smashers, 

Green Beans.

Sesame Seared Ahi Tuna   19.
Sesame Seeds, Ponzu Sauce, 

Wasabi Crema, Balsamic Reduction, 
Brown Rice, Vegetable Medley.

Pan Seared Chicken Breast   15.
Pan Jus, Balsamic Reduction, 

Sautéed Asparagus, Brown Rice.

Fish & Chips   12.
Beer-Battered Cod, Fries, 

Tartar Sauce, Lemon.

“Thoroughly cooking foods of animal origin such as beef, eggs, fi sh, lamb, pork, poultry, or shellfi sh reduces 
the risk of food borne illness.  Individuals with certain health conditions may be at higher risk if these foods 
are consumed raw or undercooked.  Consult your physician or public health offi  ce for further information.”

Tavern Snacks
Basket of Fries   4.

Add Wiz  1. / White Wiz  2.

Onion Rings   7.
with Tiger Sauce

Side Salad   5.
Spring Mix, Tomato, Cucumber

Edamame   6.
With Sea Salt & Spices

Mozzarella Sticks   7.
Flatbread Pizza   6.

With Sauce & Mozzarella

Salads
The Big Salad   8.

Spring Mix, Tomato, Onion, 
Cucumber, Carrot, Roasted Red Pepper, 
Pickles, Stuff ed Green Olives and Bacon.

Cæsar   8.
Romaine, House Croutons, Parmesan.

Chunk Light Tuna Salad   8.
Spring Mix, Tomato, Roasted Red Pepper, 

Stuff ed Olives, Cucumber, Onion.

Antipasto   9.
Romaine, Tomato, Onion and

Roasted Red Pepper, Topped with 
Genoa Salami, Capicola, Provolone, 

Hot Peppers and Stuff ed Olives.

Ahi Tuna Salad   14.
Spring Mix, Tomato, Cucumber

Roasted Red Pepper, Onion
Sesame-Citrus Dressing.
Add: Grilled Chicken  4.

Crispy Buff alo Chicken   4.
Grilled Cajun Shrimp   6.

Seared Ahi Tuna   7.
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