
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. 

F O A M  I S  G O O D .

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

C O M I N G  S O O N . . .

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

FIELDS OF VIBRANCE / HAZY IPA | 7.8%
We Taste: Vanilla cookie, mango jam, guava | Malts: Double Eagle
(PA) Pilsner & Wheat | Hops: US Mosaic, NZ Nelson Sauvin, NZ Manilita

NOT DEAD YET / DARK LAGER | 5.4%
We Taste: Toasted sugar, bakers chocolate, nutty | Malts: Double Eagle (PA) Pilsner, Munich,
Melanoidin Malt, Cocoa Malt, Black Wheat | Hops: NY Nugget 

DAYBREAK / HAZY PALE ALE | 5.2%
We Taste: Graoefruit pith, subtle pine | Malts: Double Eagle (PA)
Pilsner & Wheat | Hops: NZ Rakau, NZ Cascade, AUS Galaxy

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

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

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



S P E C I A L T Y  C O C K T A I L S      $ 1 4

A L L  D A Y  C A F É
Espresso | $3.25 
americano | $3.25
macchiato | $3.50
cortado | $4
latte | $5
 + seasonal syrup | $6

espresso tonic | $5
 + seasonal syrup | $6

draft cold brew | $5
high point kombucha | $5

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

Roasted in-house. Ask about bulk beans!

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

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

PEAR-CARDAMOM G&T 
Snug Harbor gin, house-made pear-
cardamom syrup, lime juice, tonic,
dehydrated lime.

pumpkin spiced tonic 
Faber pumpkin vodka, house-made
pumpkin-chai syrup, house-roasted
espresso, tonic.

golden hour 
Single Prop spiced rum, local apple
cider, lemon juice, dehyrdrated orange.

spiced maple latte 
Single Prop spiced rum, house-roasted
espresso, local maple syrup and your choice
of oat or whole milk, served hot or iced.

All Wines Made Locally by Cellar Beast Wine | Andreas, PA
Current Offerings: 
Sauvignon Blanc
Pinot Gris 
Pinot Noir
Cabernet Sauvignon

W I N E S     $ 1 1


