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ALES                                                                      HALF: $6 | FULL: $8 

Espresso | $3.25 
americano | $3.25
macchiato | $3.50
cortado | $4
cappuccino | $4
latte | $5
espresso tonic | $5
cold brew | $5

Check out our cafe specials menu!

UP NEXT ON DRAFT                                                                                     

KINSHIP / HOP HARVEST IPA | 7.2%
We Taste: Heavy pine, herbal tea, bright summer citrus | Malts: Double Eagle (PA) Pilsner, Hudson Valley (NY) Flaked Wheat | Hops: Skyhigh
(NJ) Cascade, NY Cascade, Fawn Hill (PA) Fresh Wet Hop Chinook

SPECIALTY COCKTAILS | $14                       

WINES                                
CELLAR BEAST | ANDREAS, PA:
5oz Glass | $11: Pinot Gris,
Cabernet Sauvignon, Pinot Noir
8.5oz Can | $13: Riesling, Rosé

LAGERS                                                                 HALF: $5 | FULL: $7 

ESPRESSO ‘TINI
House-roasted espresso, vanilla
vodka, coffee liqueur, simple syrup.
We taste: Morning joe, chocolate-
dipped vanilla cone.

-FERNET FranCisco Ruibarbo | $6
-Fernet Francisco Manzanilla | $6
-fell to earth sweet or dry
  vermouth | $7
-fell to earth aperitivo | $7
-fELL TO EARTH FERNET | $8
-fell to earth amaro | $8

AMARO, VERMOUTH AND MORE                  
-kyro peat smoke rye whiskey | $8 
-KINSEY BOURBON 4 YR | $8
-kinsey rye 4 yr | $8
-KINSEY cask BOURBON 8 yr | $10
-kinsey cask rye 10 YR | $10

NON-ALCOHOLIC              
SEASONAL MOCKTAIL |  $8

HIGH POINT KOMBUCHA | $5

HOUSE-MADE LEMONADE / ICED TEA | $4

BOYLAN’S COLA | $4

ALL DAY CAFE                   

1 oz pours | neat or rocks

ON ANY GIVEN DAY / DRY-HOPPED BARREL AGED SAISON | 6.10%| 500ML BOTTLE: $10
We Taste: Fresh peeled citrus, light funk, fresh flowers | Malts: Double Eagle (PA) Pilsner & Wheat | Hops: NY Cascade

COMFORT AND CALM / FEST LAGER | 5.6%
We Taste: Fresh baked bread, light caramel | Malts: Hudson Valley (NY) Munich, Vienna, Pilsner | Hops: NY Nugget

FLYING HIGH / WEST COAST STYLE IPA | 6.7%
We Taste: Orange marmalade, fresh resin, stonefruit | Malts: Double Eagle (PA) Pilsner, Hudson Valley (NY) Flaked Wheat | Hops: Chinook,
Simcoe, Mosaic Hopsauce, Citra Lupomax, Citra Lupocore, Krush Lupocore, Mosaic Liquid Lupulin

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

STAY IN MOTION / HAZY PALE ALE | 5.4%
We Taste: Pink grapefruit, white wine, tropical citrus | Malts: Double Eagle (PA) Pilsner & Wheat | Hops: Garston (NZ) Riwaka,
Freestyle (NZ) Nelson Sauvin, NZ Rakau, US Citra.

MELANCHOLY / AMBER LAGER | 5.2%
We Taste: Light roast, chewy bread, herbal | Malts: Double Eagle (PA) Pilsner, Munich, Black Malt | Hops: NJ Chinook, NJ Comet

apple butter margarita
La Maya blanco, Liberty Belle triple
sec, Bechdolt’s apple butter, PA maple
syrup, lime.
We Taste: Crisp apples, creamy
maple candy.

pumpkin spice ‘tini
Kinsey pumpkin and vanilla vodkas,
house-made pumpkin spice syrup,
oat milk.
We Taste: Pumpkin pie a la mode,
Thanksgiving simmer pot. 
Make it a mocktail: $8

Bananas foster old fashioned
A clarified blend of Pa’Lante coffee
rum, Single Prop dark rum,
caramelized banana milk, spiced
demerara syrup.
We Taste: Brûléed banana, warm
baking spice.

WINDING DOWN / HAZY IPA | 7.2%
We Taste: Mandarin orange, earthy, pink grapefruit  | Malts: Double Eagle (PA) Pilsner, Wheat, Hudson Valley (NY) Flaked Oats | 
Hops: Garston (NZ) Motueka, Freestyle (NZ) Peacharine, Nelson Sauvin, Riwaka

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

	Kinsey pumpkin and vanilla vodkas, house-made pumpkin spice syrup,
	oat milk.
	We Taste: Pumpkin pie a la mode, Thanksgiving simmer pot.
	-Fernet Francisco Manzanilla | $6


