BEER COCKTAILS

GLASS WHITE

GLASS RED

N/A

WHERE THERE'’S SMOKE | 16

mezcal, oak smoked salt & maple syrup, mole bitters

88 MPH | 16

rye, amaro nonino, sarsaparilla honey, lime, orange bitters
LONE RANGER | 15

fig reposado, black pepper, grand marnier,

lemon, brown sugar, turkish tobacco bitters

BIG OYSTER WHALE SONG SOUR | 8
VON C SCHWARZBIER | 9
BROAD STREET TWIN 6 PORTER | 7.5

CIDER | 12/47 PIERI VINEYARD, PA

dry apple or blood orange sparkling cider, complex and delicate
ZWEIGELT ROSE | 14/55 BRUNN, AT

drink if you like watermelon candy, pair with spicy food
ORANGE WINE | 14/55 PARADIS, IT (PINOT GRIGIO)

drink if you want to branch out from rosé to something fun

FURMINT | 14/55 EVOLUCIO, HU

drink if you want something crisp, savory and unexpected
VERMENTINO | 14/41 JOSEPH JEWELL, CA

drink if you like sauvignon blanc but want more fruit and texture

DECHAUNAC | 14/55 OSMOTE, NY

drink if you like crunchy gamay with wild yeast

PAIS | 14/55 MORANDE TERRARUM, CL

drink if you like raspberry and smoke

BARBARESCO | 17/67 GUASTI “SAN GIULIANO”
drink if you like old world reds and rose petals

NEBBIOLO | 14/41 CANTINE POVERO, IT (DRAFT)
drink if you like chianti

LUTHER VANDROSS | 6

non-alcoholic house made red wine with pomegranate,
strawberry, fig and black walnut

PINEAPPLE PRICKY PEAR KOMBUCHA N/A | 8
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SHIRAZ | 48 “Y SERIES” SHIRAZ / VIOGNIER, AU ‘20

rich boysenberry and black cherry notes, hints of white pepper and violet
MONTEPULCIANO D’ABRUZZO | 58 CANTINA DI ROSINA, IT ‘23
food friendly, plum and fig, moderate acid and structured tannin, leather bound book
TEMPRANILLO | 68 ROMANICO TINTA DE TORO, SP ‘23

ripe and plush, inky purple color, notes of blackberry and fig, silky tannins
MENCIA | 72 ROBERTO FLEMMINI “ALMANOVA”", SP

aromas of violet, smoke and raspberries, focused with balanced acid

ESTATE BLEND | 84 PIERI VINEYARD “SERAFINA”, PA ‘23

cabernet blend, black cherry, dark plum, driven by a core of fresh acidity

ESTATE CABERNET SAUVIGNON | 85 PIERI VINEYARD, PA ‘23

36 months in oak, black cherry cola, blackberry bramble, vanilla bean

RIOJA RESERVA | 94 LA RIOJA ALTA S.A. "VINA ARDANZA” SP ‘16
36 months in American oak, opulent vanilla, cherry, toasted coconut, dill
CABERNET SAUVIGNON | 138 HONIG, CA ‘19

18 months in oak, black raspberry, plum, black pepper, and a hint of dry herbs

FIZZY MIZZY | 15
plum vodka, plum wine, brown sugar, lemon, prosecco
NIGHTMARE ON ELM ST | 16

brown butter washed bourbon, brandy, lemon, apple sage honey,

almond bitters, cranberry bitters, egg white
THYME AFTER THYME | 15

revivalist garden gin, lillet blanc, strawberry infused campari,

lemon & thyme honey

STERLING PIG SHOAT PILSNER | 7.5
VAULT OF HOPS AND CLOUDS PALE ALE | 8.5
WISSAHICKON HAIL MARY IPA | 8

CAVA | 14/55 CASTELL DE SANT PAU, SP

bright and delicate, clean, with lingering citrus finish

PROSECCO | 14/55 MERUM, IT

frothy, refreshing, green apple, lemon curd

SAUVIGNON BLANC | 14/55 MASSEY DACTA, NZ

classic, intense, grapefruit, cut grass

CHARDONNAY | 14/55 PIERI VINEYARD, PA

unoaked, ripe melon, golden apple

CHARDONNAY | 17/67 ADELSHEIM, OR

ripe pear, racy acidity, french oak and minerality

MONTEPULCIANO | 15/59 LA VALENTINA, IT

medium body and balanced acid, blue fruit and earth, try with pizza
PINOT NOIR | 14/55 LES FONTANELLES, FR

light body, focused dark fruit, fresh herbs, easy going tannins
CABERNET SAUVIGNON | 16/63 BROKEN EARTH, CA
intensely ripe black fruit, spicy oak, velvety tannins

MERLOT | 15/59 PIERI VINEYARD “THE COOP”, PA

new american oak, plum, tobacco leaf and campfire ash

PAPA DON’T PREACH | 8

non-alcoholic apple sage margarita with house made N/A tequila
add blanco tequila +7

BEST DAY BREWING N/A IPA | 6.5
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PINOT GRIS | 45 RASA “OCCAM’'S RAZOR”, WA 21

full bodied with notes of apricot, peach, marzipan, and crisp acidity

VIOGNIER | 48 DOMAINE DE VEDILHAN, FR ‘22

creamy with intense floral and apricot aromas & slight green melon notes
ALVARINHO | 51 NORTICO, PT ‘22

zesty, effervescent, lemon and lime, saline and mineral finish

RIESLING | 52 JACOBY ‘KABINETT WEHLENER SONNENUHR’, DE ‘20
flinty nose, round and lush with apricot, pineapple and saline

ESTATE VIOGNIER | 55 PIERI VINEYARD, PA ‘24

delicate floral aromas, green pear, apple, & tart white peach

BRUT NATURE | 78 RED TAIL RIDGE “PERPETUAL CHANGE #4" NY, NV
beautiful, complex but delicate, champagne style

CHAMPAGNE | 122 KLEPKA-SAUSSE BRUT BLANC DE BLANC NV

grower champagne, wildflower, candied pear, nougat, creamy effervescence

RESERVE WINE LIST AVAILABLE ON REQUEST



