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Bigham Tavern is 
often called “King of 
the Hill” because it’s 
located atop Mount 
Washington, a steep 
bluff overlooking the 
Pittsburgh skyline. But 
it’s women who rule 
the roost at this award-
winning neighborhood 
bar and restaurant. 

Jessica Rewis and Amelia Yoder own 
Bigham Tavern with their husbands, 
Joseph Rewis and Brad Yoder, and 
a fifth partner, Terry Malsch. Jessica 
and Amelia focus full-time on the 
restaurant, while Joseph, Brad and Terry 
hold jobs outside the restaurant.

It has been that way since the 
restaurant opened in 2010. Prior to that, 
Amelia and Jessica worked at a five-star 
hotel doing convention services. They 
lacked culinary experience, but were 
well-versed in hospitality.

So when they decided to break out 
of the corporate world and build 
something of their own, they looked 
for a way to share their ability to make 
people feel welcome and appreciated. 
They found it right in their own 
neighborhood. 
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Capitalizing on history
They trained their attention on a 
particular building when it went up 
for sale. “It dates back to 1910 and was 
home to a number of restaurants and 
bars over the past century,” Rewis says. 
“It’s in the midst of residential homes, a 
bit off the beaten path, but it’s a well-
known gathering place.”

The new owners kept the business 
open while Malsch, who has general 
contractor experience, began to 
renovate the building. It had most 
recently been a family restaurant and, as 
new owners, Rewis wanted to retain the 
existing customers while transitioning 
to a new concept. Their research 
showed a previous business on the 
site was called Bigham Tavern—it’s on 

Bigham Street—so they chose that  
as a name.

In addition to running the operation, 
Rewis and Yoder tended bar in the early 
days and funneled their tips back into 
the business. “I also worked a day job 
on top of it,” Rewis says. “We were really 
determined to make this happen.”

The hard work paid off. Today Bigham 
Tavern is a Pittsburgh institution. 
Patrons wait an hour or so for tables 
on busy nights. An on-site party room 
and tented patio are booked solid for 
banquets and events. And readers of 
local publications lavish Bigham with 
praise, awarding it multiple Best Bar, 
Best Waitstaff, Best Burger and Best 
Wings commendations. 

Showing people a  
good time
For Rewis and Yoder, it’s all about 
making people feel comfortable. “This 
is the kind of place where we know the 
better part of our customers by name,” 
Rewis says. “Our philosophy is, people 
go out to a restaurant to leave their 
worries behind and enjoy themselves. 
We work hard to make sure they have a 
good time.”

Food plays an important part in that. 
Bigham started with a limited selection 
of simple bar food, but the menu has 
evolved into a more extensive and 
sophisticated selection.

“We pay attention to trends and are 
always analyzing the menu to see what 
is and isn’t selling,” Rewis explains. 
Wings are the biggest seller; Bigham 
moves 7,000 of them on a typical 
Wednesday night. They’re available 
with a choice of more than 30 dipping 
sauces, all made from scratch in-house. 

“We pay 
attention to 
trends and 
are always 
analyzing the 
menu to see 
what is and 
isn’t selling.”
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The menu changes twice a year, and 
daily food and drink specials allow 
Executive Chef Les Murphy and his crew 
to get creative. “It’s a big menu, but we 
cross-utilize a lot of ingredients to make 
it manageable,” Rewis says. “And we really 
focus on consistency.”

Quality drink goes hand in hand with 
quality food. Bigham has 12 beer taps 
and offers 75 bottled beers, many from 
local craft breweries. That’s balanced 
by a selection of wines and creative 
cocktails.

Twenty-some televisions scattered 
around the establishment are tuned to 
the latest game, but Bigham’s clientele 
ranges far beyond that of a typical sports  
bar. “We get families and ball teams, 

millennials and senior citizens and 
everything in between,” Rewis notes. 
“One of our regulars is a 90-year-old 
veteran of Iwo Jima.”

Rewis credits a “great staff,” including 
General Manager Sarah Flora, with 
making every guest feel welcome. 
“Amelia and I are still very hands-on, 
but work-life balance is a little more 
challenging these days. I was 27 and 
childless when we opened; now I’ve got 
two young kids. We’re grateful to have 
good people to rely on, some of whom 
have been with us since the beginning.”

With that kind of support, it looks like 
a long reign for the Queens of the Hill.  

Restaurant Snapshot
   Operation: Bigham Tavern.

     Locations: Mount Washington, 
Pennsylvania.

    Classification: Neighborhood 
tavern.

   Seats: 200 with patio.

    Dayparts served: Lunch, dinner, 
late night and weekend brunch.

   Check average: $20.

    Signature dishes: Wings, Hangover 
Helper Burger, #1 BT Burger, Mac 
‘n’ Cheese dishes.

<1    Years in business:  Seven.

   Total staff:  60-65.

    Guiding philosophy: “Go Bigham 
or Go Home—go big with 
atmosphere, service and quality 
food and drink.”

WHAT GORDON FOOD 
SERVICE® BROUGHT TO  
THE TABLE
“Our rep, Andy Smith, has been with us since 
day one, and he was instrumental in helping 
us put our menu together,” Rewis says. “I 
refer to him as our fifth family member.” 

Bigham Tavern staff also attend Gordon 
Food Service Shows, make use of the 
Gordon Food Service test kitchen, and 
rely on Gordon Food Service software for 
ordering, recipe management and inventory 
management. “They’ve also helped us 
with menu analysis, staff training and 
professional development,” Rewis notes.

“It’s a big menu, 
but we cross-
utilize a lot of 
ingredients 
to make it 
manageable.”
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Top right: The Bigham Tavern team, from left, Brad Yoder, Jessica Rewis,  
Terry Malsch, Joey Rewis and Amelia Yoder. Above left, Executive Chef  

Les Murphy keeps the big menu under control.
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