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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...                                                      

A BUDDING IDEA / DOUBLE HAZY IPA | 8.5% | HALF POURS ONLY: $8
We Taste: Papaya, white wine, resinous | Malts: Double Eagle (PA) Pilsner, Wheat | Hops: Eggers (NZ) Riwaka, Freestyle (NZ) Peacharine,
Nelson Sauvin, Southern Cross, Strata CGX

AMONG THE FLOWERS / BELGIAN-STYLE WHEAT ALE | 4.5%
We Taste: Orange zest, pepper & clove, herbaceous | Malts: Double Eagle (PA) Pilsner & Wheat | Hops: NY Centennial | Adjuncts: Organic
Orange Peels, Coriander

SPECIALTY COCKTAILS | $14                       

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

LAGERS                                                                 HALF: $5 | FULL: $7 

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

1 ounce pours | Neat or on-the-rocks

FERRARI | $8
A 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

APERITIF / DIGESTIF                                                       
KINSEY BOURBON 4 YR | $8

kinsey rye 4 yr | $8

KINSEY cask BOURBON 8 yr | $10

kinsey cask rye 10 YR | $10

IN FULL BLOOM / BARREL-AGED SAISON | 5.6% | HALF POURS ONLY: $8
We Taste: Lemon pez, just-ripe apricot, spring bouquet | Malts: Double Eagle (PA) Barley & Wheat | Hops: 2021 NY Rakau

COAST TO COAST / WEST COAST IPA | 6.8%
We Taste: Mango, sticky pine, grapefruit punch | Malts: Double Eagle (PA) Pilsner, Rabbit Hill (NJ) Pilsner & Wheat | Hops: US Chinook, US
Simcoe, Hopguild (NY) Mosaic Hopsauce, Mosaic Lupocore, Citra Lupomax & Deep Cut Cascade CGX

Solstice spritz
Faber Blueberry Vodka, New Liberty
Limoncello, house-made raspberry
syrup, lemon, club, blueberries.
We Taste: Blueberry water-ice,
lemon zest.

Smoke signals
La Maya Mezcal, Fell to Earth Aperitivo,
Saffron liqueur, PA honey, dried orange.
We taste: Woodsy smoke, subtle
citrus sweetness.

Jam session
Kinsey 4 year Bourbon, muddled
Trauger’s Farm (PA) strawberries, 
vanilla simple, lemon juice, dried lemon.
We taste: Fresh strawberry jam,
vanilla bean, oak.

NON-ALCOHOLIC              
WISHFUL WATER (DRAFT):

     SPARKLING LIME MINERAL WATER | $2

SEASONAL MOCKTAIL |  $6

HIGH POINT KOMBUCHA | $5

LEMONADE / ICED TEA | $4

BOYLAN’S COLA | $4

ALL DAY CAFE                   

A COUNTRY MILE / PALE LAGER | 4.5%
We Taste: Straw, floral, light summer citrus | Malts: Sugarcreek (IN) Edelweiss Old
World Czech Style Lager Malt | Hops: VT Crystal, NY Chinook, NY Centennial

ranch water | $10
A can of Wishful Water (sparkling lime
mineral water) with a shot of blanco
tequila + a Tajín-coated lime.

rotating slushy | $7
Current selection: Lemon Sorbet
Faber citrus vodka, lemon juice, 
simple | 6.5%

SEIZE THE DAY / HAZY PALE ALE | 5.2%
We Taste: Guava, mango smoothie, soft, earthy | Malts: Double Eagle (PA) Pilsner & Wheat | Hops: Garston (NZ) Motueka,
Freestyle (NZ) Peacharine and Nelson Sauvin

LAYING LOW / PALE LAGER | 4.0%
We Taste: Crackery, lemon tea, rustic | Malts: Double Eagle (PA) Pilsner & Munich |
Hope: NY Centennial 

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

	La Maya Mezcal, Fell to Earth Aperitivo, Saffron liqueur, PA honey, dried orange.
	Fernet Francisco Manzanilla | $6


