BEER, COCKTAILS
& FOOD

HAPPY HOUR
TUES-FRI FROM
5-6PM

BEER & CIDER

MILE HI LIGHT LAGER s

outlaw brewing - denver, co - 4.2%

BODEM AMERICAN IPA 7

half acre - chicago, illinois - 6.7%

THE SHAPE OF HAZE TO COME

hazy ipa - neshaminy creek brewing - croydon, pa - 7.2%

VODKA SODA o

various flavors - two robbers - philadelphia, pa - 4.2%

CLASSIC DRY CIDER ~

anxo cider - washington, dc - 6.9%

COCKTAILS

SANGRIA 9727 pitcher

white or red

ROSE APEROL SPRITZ 12/34 pitcher

aperol, lime, sparkling rosé

ZA'ATAR'GAR'TA 14 / 40 pitcher

tequila, mezcal, orange liqueur, lime, za'atar

SPICY KIWI 15

light rum, elderflower, kiwi, lime, chili pepper water

COOL IT, COWBOY 15

lebanese dark malt whiskey, cucumber water, lime

NON-ALCOHOLIC

FEVER TREE SPARKLING s

ruby grapefruit - sicilian lemon - ginger beer

SODA 4

coke - diet coke - sprite - ginger ale - club soda

JUICE 4

pineapple - cranberry - pomegranate

SMALL PLATES

MARINATED OLIVES s

blood orange, pomegranate, dill, parsley

HOUSEMADE SOFT PRETZEL (V) s

served w brown mustard

HUMMUS -

paprika, marinated olives, fresh pita

MEATBALL SKEWERS s

served w satsebeli (georgian chili-tomato sauce)

ROAST PORK CROSTINI (3) o

housemade roast Bork, broccoli rabe, roast peppers, sharp
provolone, sliced baguette

MEZZE SALAD o

roast peppers, sauteed chickpeas, seasonal greens, tomato,
red onion, feta, blood orange vinaigrette
can sub tofu for feta to make (V)

o

SANDWICHES Fadespear ="

CLASSIC BURGER 10

special sauce, seeded brioche bun

FALAFEL BURGER (V)

falafel patty, lettuce, tomato, hummus, ciabatta

PHILLY PORK 1

housemade roast pork, broccoli rabe, roasted peppers,
sharp provolone, ciabatta

QUACKY JOE 5

jerk duck, housemade bbq sauce, caramelized onions,
parsley, seeded brioche bun

¥ PROSCIUTT" 13

prosciutto, sharp provolone, lettuce, tomato, leek aioli,

ciabatta
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beef patty, lettuce, tomato, red onion, cooper sharp cheese,

CHEESE & CHARCUTERIE

all served w crostini, marinated olives & roast peppers

one for 10, pick 3 for 27, all 6 for 50

NIMBUS

triple cream cave-aged brie - ny - pasteurized cow

SHEPSOG

7 month aged lemony hard cheese - vt - raw sheep/cow

WILD ROSEMARY

semi-soft w rosemary & olive oil - pa - pasteurized goat/cow

SHIRE

scotch ale-soaked gouda - ny - pasteurized cow

MORE COWBELL

nutty cave-aged alpine style - pa - raw cow

PROSCIUTTO

classic thin-sliced prosciutto - maestro - canada

consuming raw or undercooked meats, poultry, seafood, shelfish or eggs may increase your risk of foodborne illness
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