COCKTAILS

Call Me Old Fashion 17

bourbon, port, maple syrup, bitters

Lover 16
lillet, gin, st germain, grapefruit,
lemon, rhubarb bitters

Pitch Pearfect 16
pear vodka, pear nectar, lemon,
simple syrup

White Cosmo 16
citrus vodka, combier, lemon,
lime, agave, white cranberry

Pom Me Maybe 16

vodka, combier, pama liqueur, lime

It’s Cool Honey Bunny 16

bourbon, averna amaro, honey,
cayenne, lemon

Halle Berry, Hallelujah

Margarita 16

spicy tequila, blackberry puree,
agave, lime

Espresso Martini 16
vanilla vodka, frangelico, mr. black
coffee liqueur, averna amaro

Smoking Sazerac 16
knob creek rye, peychaud’s,
caramelized sugar, smoked anise,
vieux carre absinthe

WINE BY THE GLASS

SPARKLING

Prosecco, Merum, Veneto, IT NV 15
dry, elegant hints of golden apple, white peaches, fresh jasmine

CREMANT D’ALSACE BRUT ROSE, CATTIN, Alsace, FRNV 17
dry, strawberries, red currant, toasted brioche, mineral finish

WHITE
PiNoT GriGglo, Ca’di Ponti, Lombardy, IT ‘23 12
easy going, hints of nectarine & green apple, lingering finish of pear
SAUVIGNON BLANC, Stoneburn, Marlborough, NZ ‘23 14
crisp, notes of sappy gooseberry and citrus, smooth refreshing palate
RIESLING, Selbach, Mosel, DE ‘22 13
off-dry, ripe citrus, apricot, mineral
GRUNER VELTLINER, Berger, Niederosterreich, AT ‘23 13
white flower notes, stone fruits & citrus, classic white pepper on the finish
CHARDONNAY, William Hill, Central Coast, CA ‘22 14
gently toasted brioche, notes of honeydew melon, juicy pear & apple crumble
CHARDONNAY, Au Bon Climat, Santa Barbara, CA 22 19
citrus and stone fruit flavor and aroma, finished with lemon and lime zest
ROSE
RosE, Piquepoul, Foncalieu, Provence, FR ‘23 13
dry, raspberry, under-ripe strawberry, herbs de provence
RED
PiNoT NOIR, Pas de Probleme, Languedoc, FR 22 14
aromas of raspberry, red currant, strawberry, baking spice
PiNoT NOIR, Gothic, Willamette Valley, OR ‘22 19

aromas of cherry, black tea, subtle notes of cedar

MALBEC, Zorzal, Uco Valley, Mendoza, AR ‘22 17

deep fresh violets with velvety blackberry & dark plum
MERLOT, Michael Pozzan “Dante”, North Coast, CA ‘19 13

rich and luscious, flavors of red plum, raspberries, freshly roasted coffee

TEMPRANILLO, Marqués de Tomares, Rigja, ES ‘20 14
complex, bright red fruit, coconut, baking spice, dill,

CABERNET, Twenty Acres, Clarksburg, CA ‘21 15
bold and powerful, olive tapenade, blackberry & fresh thyme

CABERNET, Decoy “Limited”, Alexander Valley, CA ‘22 22

lush and concentrated, blackberries, cocoa nib, toasted oak

BEER

CANS / BOTTLES

Miller Lite 6
4.2%

Citizen Cider 8
semi-dry “unified press” 5.2%

Hoegaarden 8
withier 4.9%

Troegs DreamWeaver 8
hefeweizen 4.8%

Stella Artois 5% 8

Cigar City “Jai Alai” 9

american ipa 7.5%

Neshaminy Creek
“Fearless Pale Ale” 9
american pale ale 5.3%

Yards “Our Signature” 8
india pale ale 7.0%

Outlaw “Mile Hi Lite” 8

american lager 4.2%

Tonewood “Fuego” 9
new england ipa 6.2%

Half Acre Daisy Cutter 9

american pale ale 6.7%

Lancaster Milk Stout 8
milk stout 5.3%

Stella Liberte 0.0 6

non-alcoholic golden ale

MOCKTAILS

Strawberry Fields 9
strawberry, thyme, agave,
lemon juice, lemonade, soda

Blackberry Mint Fizz 9
blackberry, lemon, lime, agave,
maint, soda

Sparkling Ginger Pear 9
pear, grapefruit, ginger simple,
rosemary

Lavazza Cold Brew 6
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