
the cap of foam sitting in the top half of your glass is not just for looks, and is certainly not a flaw!
this dense, wet foam is layered with intention on top of your beer, in order to protect the beer from
oxidation during the time it takes you to drink it.

And don’t worry, We’ve done the math; about 42% of the foam converts to beer. This means that if you
let your beer sit for a couple of minutes before sipping, liquid beer will reach the pour line on the
glass (10 oz for a half pour and 16+ oz for a full pour). 

This method of pouring originated in the czech republic and has been perfected with the incorporation
of the lukr faucet, which allows for dense foam to be poured through a fine screen
inside the faucet. our draft tower was custom-designed with lukr during our trip to
czechia in 2023, and we are proud to be pouring a bit of tradition into each glass. 

foam is good.

L A G E R S H A L F :  $ 5  /  F U L L :  $ 7
FOAM
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A L E S H A L F :  $ 6  /  F U L L :  $ 8

U P  N E X T . . .

SPECIALTY COCKTAILS | $14                                                        

NON-ALCOHOLIC                   
HOUSE-ROASTED COLD BREW | $5

ESPRESSO TONIC | $5

HIGH POINT KOMBUCHA | $5

BOYLAN’S SODA | $3.5

WINE | $11                                
CELLAR BEAST, ANDREAS, PA:
White: Sauvignon Blanc, Pinot Gris
Red: Cabernet, Pinot Noir
Other: Rosé

APERITIF / DIGESTIF               
1 ounce pours | Neat or on-the-rocks

FERRARI | $8
50/50 shot of Fernet + Aperitivo

FERNET FranCisco Ruibarbo | $6

Fernet Francisco Manzanilla | $6

fell to earth aperitivo / sweet
vermouth / dry vermouth | $7

FELL TO EARTH FERNET / amaro | $8

KINSEY BOURBON 4 YR | $8

kinsey rye 4 yr | $8

KINSEY cask BOURBON 8 yr | $10

kinsey cask rye 10 YR | $10

bad beekeeper
Kinsey Single Hive Honey Whiskey,
honey, lemon.
Tastes like sweet tea in the sun.

green juice
Faber Cucumber Gin, Fernet
Francisco Manzanilla, house-made
granny smith syrup, lemon, lime.
Tastes like muddled cucumber,
mint, crisp apple.

cherry caffé
Pa’lante Coffee Rum, Faber Cherry
Vodka, house-roasted coffee
concentrate, house-made tart
cherry syrup, bada bing cherry.
Tastes like semi-sweet
chocolate, fruity espresso.

ESPRESSO ‘TINI 
House-roasted coffee concentrate,
vanilla vodka, coffee liqueur, 
simple syrup.

smoked berry bramble
La Maya Mezcal, house-made
raspberry-rosemary syrup, lime.
Tastes like burnt raspberry,
citrus zest.

SENSE OF SOURCE / PALE LAGER | 4.8%
We Taste: Cracker, bread, earthy | Malts: Double Eagle (PA) Pilsner & Munich |
Hops: NY Nugget

RETROSPECT / PALE LAGER | 3.8%
We Taste: Warm bread crust, roasted nuts, earthy spice | Malts: Sugar Creek
(IN) Pre-Prohibition Malt | Hops: NY Hallertau 

LOCALE / ITALIAN STYLE PILSNER | 5.2%
We Taste: Herbal tea, fresh lemon citrus | Malts: Double Eagle (PA) Pilsner |
Hops: NY Centennial, German Mittelfruh

TO THE WOODS / SMOKED LAGER | 5.8%
“Nothing beats the taste sensation when maple syrup collides with ham”
Malts: Rabbit Hill (NJ) Mulberry Smoked Pilsner Malt | Hops: VT Crystal

LETTING GO / HAZY IPA | 6.0%

LIFE GOES ON / HAZY PALE ALE | 5.4%
We Taste: Zesty pomelo, grapefruit Collins | Malts: Double
Eagle (PA) Pilsner, Wheat, Oats | Hops: Eggers (NZ) Riwaka & Nelson Sauvin

MEANDER / BLONDE ALE | 4.6%
We Taste: Orange marmalade, toasted bread | Malts: Hudson Valley (NY) Pilsner,
Rabbit Hill (NJ) Pilsner, Double Eagle (PA) Munich | Hops: Sky High (NJ) Comet

SIMPSONS MOOEY / NOT SO ORDINARY BITTER ALE | 4.8%
Guest beer from our friends at Bonn Place Brewing Co., Bethlehem, PA

PLEASURE OF LIFE VOL. 2 / EXPERIMENTAL HAZY IPA | 6.5%
We Taste: Zippy grapefuit juice, creamy oats, limeade | Malts: Double
Eagle (PA) Pilsner, Wheat, Oats | Hops: YCH (WA) Simcoe Dynaboost, Eggers (NZ)
Riwaka, Vic Secret, Freestyle (NZ) Nelson Sauvin & Southern Cross

https://www.bittersandbottles.com/products/fernet-francisco-manzanilla?srsltid=AfmBOor0Y9RvQ3TEHHFp_gRQudPWoghXZ2ITBIFzcnO4nslD8YM3-cg2

	Pa’lante Coffee Rum, Faber Cherry Vodka, house-roasted coffee concentrate, house-made tart
	cherry syrup, bada bing cherry.
	Fernet Francisco Manzanilla | $6


