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

FLOW STATE / PALE LAGER | 4.5%
We Taste: Orange rind, faint floral, honey tea | Malts: Double Eagle
(PA) Pilsner & Munich | Hops: NY Centennial

SPECIALTY COCKTAILS | $14

WINE | $11

HIGHBALLS | $11

CLASSIC GIN + TONIC

SWEET VERMOUTH + SODA

FERNET francisco + GINGER ale

VANILLA VODKA + COLD BREW
Add house syrup +$1

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

the Bold fashioned
Kinsey rye, simple syrup, orange
bitters, cold brew ice cube, 
orange twist.

A L L  D A Y  C A F É

Espresso | $3.25 
americano | $3.25
macchiato | $3.50
cortado | $4
cappuccino | $4
latte | $5
 + seasonal syrup | $6
espresso tonic | $5
 + seasonal syrup | $6
draft cold brew | $5
high point kombucha | $5

Roasted in-house. Ask about bulk beans!

12 oz bags | $15
Espresso Blend | Honduras Guajiquiro
(Natural) + Nicaragua Finca Las Cumbres
(Honey) + Ethiopia Bombe Abore (Washed)
House Blend | Honduras COSMA Marcala
(Washed) + Nicaragua Finca Las Cumbres
(Honey)
Single Origin | 100% Ethiopia Bombe Abore
(Washed)
Decaf Roast | 100% Mexico Royal Select
Decaf MWP

SAILOR’S DELIGHT / HAZY IPA | 7.5%
We Taste: Passionfruit, mojito, orange zest | Malts: Double Eagle
(PA) Pilsner & Wheat | Hops: US Citra, NZ Nectaron, NZ Motueka

ON THE RISE / STOUT W/ WISHFUL THINKING COFFEE | 7.2%
We Taste: Chocolate-covered berry, toffee | Malts: Double Eagle (PA)
Pilsner, Oats, Caramel & Roasted Malts | Hops: NY Nugget | Adjuncts:
Wishful Thinking Coffee Co. Espresso Beans

HEAD IN THE CLOUDS / DOUBLE HAZY IPA | 8.0% -
HALF POURS ONLY: $8
We Taste: Sweet tropical juice, pineapple daiquiri, grapefruit pith |
Malts: Double Eagle (PA) Pilsner, Wheat, Oats | Hops: US Citra, NZ
Peacharine, NZ Nelson Sauvin, NZ Riwaka, NZ Manilita

AFTERGLOW / HAZY IPA | 7.4%
We Taste: Pineapple, orange preserves | Malts: Double Eagle
(PA) Pilsner & Wheat | Hops: US Simcoe, NZ Nectarine, NZ
Peacharine CURRENT OFFERINGS: 

CABERNET SAUVIGNON, 2023
Cellar Beast | Andreas, PA

SAUVIGNON BLANC, 2022
Cellar Beast | Andreas, PA

Pomegranate sour
Kinsey rye, pomegranate, lemon,
simple, aquafaba foam.

persimmon rosita
La Maya agave blanco, Fell to
Earth sweet vermouth, Apologue
persimmon liqueur, orange
bitters, dried orange slice.

hot Apple toddy 
Kinsey bourbon, local apple
cider, lemon, honey, cinnamon
stick.

snowglobe
Single Prop coconut rum, Faber
cranberry vodka, coconut milk,
simple, lemon. 

T H A N K S G I V I N G  W E E K  H O U R S -
W E D :  O P E N !  4 - 9          S A T :  1 2 - 9
T H U R S :  C L O S E D          S U N :  1 2 - 7
F R I :  O P E N  E A R L Y !  1 - 9

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 (we use oversized glasses
to allow for this, too!). 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 bethlehem 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. 

F O A M  I S  G O O D .


