
Our Story

Hi, my name is Tessie Mae Hullficker.  

My husband Hank and I want to welcome you 

to our family’s Double Wide Grill. Back in ‘39 

we turned our family repair shop into a food  

serving place. It seemed peoples liked my  

Bar-B-Q better than Hank’s tune ups.  

(Hank’s deaf in one ear). Times were 

tough, Hank always said,“Tessie Mae, 

when we make it big, I’m gonna buy you a  

double wide”. I’m still waitin’!

Dig in ya’ll

2339 E. Carson St @ 24th St.  |  Pittsburgh, PA 15203  |  Phone 412 390.1111  |  Fax 412 390.1081  |  DOUBLEWIDEgrill.com

BRUNCH/LUNCH

Salads

Starters

Add these to any of our salads:  Marinated Flank Steak* - 3.99  •  Sautéed Shrimp - 3.79  •  Grilled Chicken Breast - 2.49  •  Fresh Avocado - 1.49   
Grilled Organic Tofu or Grilled Portabella - 1.99  •  Shredded Cheddar & Jack Cheese - 49¢  •  French Fries - 99¢  •  Crumbled Bleu Cheese - 99¢  •  Fried Egg - 69¢

Blackened chicken Salad (WF) 
Pan seared and blackened on Tessie Mae’s great 
grandma’s “watch your fingers” iron skillet. Mixed 
greens, grape tomatoes, cucumbers, red onions and 
carrots. Served wit your choice of dressing - 8.99 

BBQ Chicken ranch Salad (WF) 
Wood grilled BBQ chicken breast sliced and served  
over mixed greens, grape tomatoes, cucumbers,  
carrots and red onions wit a heapin’ of ranch dressing. 
Yum Yum! - 8.99    Buffalo-ize for 1¢

Fried chicken tortilla salad 
Southern fried chicken breast, wit all the taste and 
grease. Sliced up atop mixed greens, grape tomatoes, 
cucumbers, red onions, carrots and tortilla strips. Served 
wit your choice of dressing - 9.79    Buffalo-ize for 1¢

Spinach Salad� (WF) (V) 
Fresh baby spinach, bleu cheese, grapes, pears,  
hard boiled egg and sunflower seeds. Thelma likes  
sweet and sour dressing on hers - 8.49

Peppers, steak & Bacon salad* 
Marinated wood grilled flank steak atop sliced sweet 
green and red peppers. Mixed greens, grape tomatoes, 
red onions, fresh corn off the cob and two strips of 
bacon. Served wit your choice of dressing - 10.49 

Grilled Vegetable & brie Salad 
(V)(WF)  Marinated wood grilled onions, peppers and 
portabellas slapped atop a mixture of greens and 
spring mix. Finished wit brie, sweet corn and avocado 
slices. Tessie recommends the house made cilantro lime 
vinaigrette fur this selection - 8.99 

Cal-a-forn-i-a Salad (Ve)(WF)  
Leaf lettuce and spring mix creates the bed for half an 
avocado, portabella, red onion, grape tomatoes, grapes, 
pear and sunflower seeds. More ingredients than Dirk’s 
had wives. We recommend the cilantro lime vinaigrette 
wit this number - 8.99 

Double Wide Salad (V)(WF)  
A bed of spring mix and greens topped wit red onions, 
grape tomatoes, cucumber slices, shredded carrots,  
hard boiled egg and sunflower seeds - 6.49

House Trailer Salad (Ve)(WF) 
Mixed greens, spring mix, red onions, sweet corn, 
avocado and grape tomatoes. 
Large - 6.29    Small - 3.99

Dressings      Ranch (WF)(V),Chipotle Ranch (WF)
(V) Balsamic Vinaigrette (WF)(Ve)(V), Bleu Cheese (V), 
Thousand Island (V), Italian (V), Cilantro Lime Vinaigrette 
(WF)(Ve)(V), Low Fat Tomato Basil (WF)(Ve)(V), Sweet 
Mustard (Ve)(V), Sweet & Sour (WF) (V)

1st Place Wings 
Fried to extra crispy, then doused with Cletus’ signature hot sauce.  Cletus hasn’t  shut up since  
he won 1st place at the 1972 county fair.  Served with celery sticks n’ Ranch or Bleu Cheese.  
Don’t want em hot?  No problem. Choose from BBQ or Honey-Garlic.   5 - 4.99    10 - 8.99

Vegetarian Seitan “Wings” (Ve)  
Crispy seitan strips in your choice of: Cletus’ Hot  •  BBQ  •  Honey Garlic Sauce  
Served with celery sticks ‘n cucumber slices - 8.99

Junk Yard Nachos (V) 
Warm tortilla chips with melted cheddar and jack cheese sauce. Topped with  
black beans, fresh jalapeños, corn, pico de gallo and sour cream - 8.49 
Add: Marinated Flank Steak* - 3.99  •  Grilled Chicken - 2.49  •  Sautéed Shrimp - 3.79 
Pulled Pork - 2.99  •  Avocado - 1.49  •  Guacamole - 1.19

Jailhouse Beef Chili   
Hand cut beef cubes, onion, peppers, 

tomatoes and our signature spice blend 
make up this classic beanless Texas chili. 

Warm corn bread on the side.  
Cup - 3.99  Bowl - 6.29 

Grilled Vegetable Chili (Ve)  
Wood grilled veggies, beans, corn and tomatoes come together  

in this original recipe. Served with a side of corn bread.   
“Puts a smile on me like a wave on a slop bucket.”   

Cup  - 3.79  Bowl - 5.29    (Note that our corn bread is NOT vegan)   

It’s Soup, Jus Eat It!   
Ask your server for today’s selection.  

Served with corn bread.  Cup - 3.49  Bowl - 4.99

Soups



Eggs Zapatino* (V) 
Scrambled eggs on an English muffin, smothered in spicy  
nacho cheese sauce and served with home fries - 7.99

Huevos Rancheros* (V)(WF) 
Three scrambled eggs, seasoned black beans, grilled peppers  
and onions atop two corn tortillas. Melted jack cheese,  
cilantro and a spicy chipotle tomato sauce finish this classic.   
Served with home fries - 7.99    Substitute Tofu - 8.99 

Breakfast Burrito*   
Scrambled eggs, sausage, ham, bacon, grilled veggies,  
black beans, a shot of hot sauce, and shredded cheddar and  
jack cheese wrapped in a giant flour tortilla and smothered  
with pico de gallo. Substitute veggie sausage for the meat,  
no problem. (V) With our home fries - 8.99

Eggs Benedict*   
Two fried eggs and grilled Canadian bacon atop toasted English 
muffins, then smothered by a decadent hollandaise sauce. 
Substitute veggie sausage for the meat, no problem. (V)  
Served with home fries - 8.99

Double Wide Benedict*   
Two fried eggs, crispy smoked bacon and spinach on top  
of our house made corn bread. Finished with a sweet corn,  
green chile hollandaise sauce. Substitute veggie sausage for the 
meat, no problem. (V) Home fries on the side - 8.99

Steak & Eggs*  
An 8 oz. top cut wood grilled sirloin steak, smothered with  
green chili hollandaise, next ta three eggs cooked how ya likes em,  
toast and home fries - 13.99 

South of the Border  
Tofu Scramble Wrap (Ve)  
Onions, garlic, chiles, black beans, roasted red peppers and  
wood grilled organic tofu finished with cilantro and pico de gallo 
wrapped in a wheat tortilla. Home fries on the side - 7.99

Chili Frittata 
An open faced potato and  
egg baked omelet topped with  
our homemade beef chili and 
mozzarella. For a vegetarian 
version, substitute vegetable  
chili - 8.49 

Hawaiian Frittata 
Frittata with fresh pineapple 
diced ham, topped with melted 
mozzarella - 8.49

Bacon Spinach 
Frittata 
Frittata with sautéed garlic spinach  
and two slices of bacon, topped 
with hollandaise sauce - 9.49

Spinach Frittata (V) 
Fritatta with sautéed spinach 
and garlic, topped with melted 
mozzarella - 7.99

Crab Frittata 
Fritatta with lump crabmeat,  
pico de gallo and melted 
mozzarella - 10.49

(WF)= Wheat Free Items   
(Ve)= Vegan Items 

 (V)= Vegetarian Items

Carnivore’s* (WF) 
Sausage, bacon, ham, onion, peppers  
and shredded cheddar and jack cheese.   
Served with home fries - 8.49

Veggie* (V)(WF)  
Onion, peppers, tomatoes, black beans, 
spinach, mushrooms, potatoes and 
shredded cheddar and jack cheese.   
Served with home fries - 7.49

Beef Chili Omelet*   
No bean Texas chili with hand cut beef 
cube, cheddar and jack cheese stuffed 
into a 3 egg omelet. Served with home 
fries - 8.49

Omelet Scramblers

Trucker Breakfast*   
Two eggs, choice of Sausage, Bacon, Canadian Bacon or veggie Sausage,  
home fries and toast or corn bread. “Keep that grease off yer shirt, .” - 6.99 
Add 2 Pancakes - 2.49   Add 2 Pieces French Toast - 2.49

French Toast (V)  
Thick sliced Texas toast battered n’ slapped on the griddle.  
Served with maple syrup and home fries - 6.49    Add Bananas - 99¢     

Stuffed French Toast (V)  
Cream cheese filling between two pieces of French toast, maple syrup  
and butter. Served with homefries - 7.49

7 up Pancakes (V)  
Three light n fluffy, homemade flapjacks, 
served with maple syrup and butter - 6.49

Banana Royal Cream  
Pancakes (V) 
Two buttermilk pancakes topped with 
homemade Crème Chantilly (a sweetened 
vanilla whipped cream), fresh sliced bananas 
and toasted almond - 7.99

Fresh Strawberry  
Pancakes (V) 
Available April - September.  Two buttermilk 
pancakes topped with farm fresh strawberries 
and your choice of homemade Crème 
Chantilly or low fat cottage cheese - 9.99

Chocolate Chip  Pancakes (V) 
Two buttermilk pancakes filled with  
semi-sweet chocolate chips - 6.49

Fresh Fruit  Pancakes (V) 
Available April - September.  Two buttermilk 
pancakes topped with farm fresh peaches, 
strawberries and blueberries. Served with 
your choice of homemade Crème Chantilly  
or low fat cottage cheese - 9.99

Gingerbread  Pancakes (V)  
Three mouth watering spiced golden brown 
pancakes served with butter and maple  
syrup - 6.49    Add Bananas 99¢

Brunch & Lunch menu

SPECIALTIES

Pancakes
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e •Toast (V) •Pico de Gallo (Ve)(WF) •1 Egg* (V)(WF)   

•Black Beans (Ve)(WF) •English Muffin (V)    
Your choice - 99¢ each

•Home fries (V) •Corn Bread (V) •1 Pancake (V)  
•1 Piece French Toast (V) •Cup of Fruit (Ve)(WF)   
•Fresh Cut French fries   (Ve)(WF)  
Your choice - 1.99 each

•Sausage (WF) •Canadian Bacon (WF)  
•Veggie Sausage (Ve) •Bacon (WF) 
Your choice - 2.99 each

Curb Side Pickup  

412-390-1111
www.doublewidegrill.com

-Party Room available-Catering too! Ask for details.

Choose from farm fresh  
scrambled eggs, or egg whites  
(add 49¢) for all omelet selections.

Beverages
Iced Tea, Pink Lemonade, Bottled Water, 
Pepsi, Diet Pepsi, Lemon Lime, Mountain Dew, 
Raspberry Tea, Root Beer, Hot Tea,  
Beehive Coffee, Milk, Chocolate Milk,  
Soy Milk, Hot Chocolate, Orange Juice,  
Apple Juice, Cranberry Juice, and a full bar. 

Brunch Specialty 
Alcoholic Drinks  
Mimosas, Bellinis, and Bloody Marys

Wood grilled BURGERS/Wraps

Neked Burger - 7.69

DW cheeseburger With American cheese - 8.29

Billy Bob’s BbQ Burger bbq sauce, sautéed onions, shredded cheddar jack and bacon - 9.29

Black n’ bleu  Blackening season, bacon and bleu cheese - 9.79

shroom n’ Swiss Marinated, sautéed medley of mushrooms and melted Swiss - 8.69

Served with a garlic pickle. Lettuce, tomato and onion upon request at no charge. Served on a toasted, buttered 
onion roll or as a wrap.  Choice of one side. Substitute Hubcaps - 99¢  All burgers are hand pattied, fresh burgers.

Choose from any of 
the following wood 
grilled burger types.

Kids Pancakes (V) - 2.99

Cheese Omelet (V)- 2.99

French Toast (V) - 2.99

Grilled Cheese (V) - 2.99

PB & J (V) - 1.99

Cheeseburger* - 3.99

Trans fat free oil used for frying   
*May be cooked to order.  
NOTICE: Consuming raw or 
undercooked meats, poultry, seafood, 
shellfish or eggs may increase your 
risk of foodborne illness. Especially if 
you have a medical condition.

Sandwiches

Frittatas

Served with one side.

Avocado Club (Ve)  
Thick sliced avocado, sweet mustard sauce, jalapeños,  
cucumber, lettuce, tomato, carrots and onion between  
sliced toasted vegan multigrain bread - 8.49 

Grilled BLT  
Bacon, lettuce and tomato on Texas toast… Duh! - 6.49

Grilled Cheese  
Cheddar cheese, sliced pear and bacon served on Texas toast - 6.49

12 and under

• Beef Burger
• Turkey Burger
• Lentil Veggie Burger    
  (Ve)  Vegans ask for a vegan roll

• Chicken Breast
• Portabella (Ve) 
   Vegans ask for a vegan roll

Thelma

On groups of 7 or more 20% gratuity may be added.


