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Snacks Kale Caesar   9
romaine, white anchovies, croutons,  
hard boiled egg, parmesan

Cobb   12
pickle brine fried chicken, avocado,  
hard boiled egg, bacon, tomato, blue cheese,  
ranch dressing

braised shoulder, pork  24 
belly, lards, heirloom beans,  
turnips, grilled bread

Catfish Sliders 14
american cheese, jalepeño tartar,  
sweet & spicy apple slaw

Piggy Ears 8
BBQ seasoned, Alabama white BBQ sauce

Dirty Fries 14
jo jo potatoes, fried smoked meats,  
pickled peppers, white onion, cheese 
whiz, BBQ sauce

Pork Rinds (Chicharrones) 8
manchego cheese, tajin,  
chipotle remoulade

Boiled Peanuts 8
tabasco, lemon, old bay

Jalapeno Corn Fritters 7
green goddess dressing & 
honey lard butter

Pimento Cheese 12
house pickles, jalapeño, scallions,  
ritz crackers, green tomato mostarda

Deviled Eggs of the Day 8 
 

Frito Pie 9
fritos, smoked brisket, poblano salsa, 
tomatillo salsa verde, house cheese 
whiz 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



Pork Schnitzel*   12
radicchio slaw, mustard sauce, fried egg

Brisket   14
house made pickles, white onion, BBQ sauce

Pulled Pork  12
radicchio slaw, house made pickles,  
fried jalapeños

House Made Hot Dog  12
bacon / fried pickles / remoulade /  
american cheese

Kentucky Hot Brown   14 
(aka Devonshire)
house smoked turkey, bacon, tomato,  
cheese sauce, sourdough bread

Double Down  18 
pickle brine fried chicken, pork roll,  
foie gras torchon, truffle mornay, iceberg

Jalapeno Cheddar Kielbasa  12 
caramelized onions / pulled pork /  
goat chevre / fried shallots / BBQ sauce

Sides

Pulled Pork, µ lb.* 10 
 
pastrami Pork Belly, µ lb.* 15

Spare Ribs, µ slab * 16

Brisket, µ lb.* 16

Beef Ribs, each * 38

BBQ Bone Marrow, each * 10

Tri-Tip, µ lb. 14  
(seared medium rare-medium)

Sausage of the Day, each 8

Turkey, µ lb.* 14

beer can chicken µ bird  15 
with piri piri sauce

all smoked meats served with Martin’s potato  
rolls, house pickles, cilantro onions & pickled red 

cabbage. additional potato rolls $0.25 each 
* gluten freE

Fingerling Potato salad 
montreal seasoning, goat chevre, dill, 
charred scallion vinaigrette

 
Jo Jo Fries  
Potato Wedges, country fried

Collard Greens

Burnt End Beans

Mac & Cheese

Broccoli Salad

charred carrot salad 
whipped feta, roasted red pepper  
vinaigrette, cilantro, sunflower seeds

Marinated  
Cucumber Salad

  7  each

Sand
wich

es
meats vary each day



Yard’s Golden Hop 6.00% IPA Philadelphia, PA 16oz $6.50

Boulder, Mojo Risin 10.00% Double IPA Boulder, CO 10oz $6.50

Grist House, Hazeldelic Juice Grenade 6.20% American IPA Pittsburgh, PA  16oz $8.00

Dogfish Head, 60 Min IPA 6.00% American IPA Milton, DE 16oz $6.00

Victory, DirtWolf 8.70% American Double IPA Downingtown, PA 10oz $6.00

Stone Brewing, Jindia Pale Ale 8.70% American Double IPA Escondido, CA 10oz $7.00

Rivertowne, Hop Lace 6.20% White IPA Monroeville, PA 16oz $6.50

Flying Dog, Tropical Bitch 8.00% Belgian IPA Frederick, MD 12oz $7.00

Sweetwater, 420 Extra Pale Ale 5.20% Pale Ale Sweetwater, GA 16oz $6.50

Dark Horse, Rain in Blood 5.00% Blood Orange Pale Ale Marshall, MI 16oz $7.50

Green Flash, Passion Fruit Kicker 5.50% Pale Wheat Ale San Diego, CA 16oz $7.00

Southern Tier, Lemondrop Sun 5.10% Wheat Ale with Lemon Lakewood, NY 16oz $6.50

Unibroue, La Fin Du Monde 9.00% Belgian Tripel Quebec, CA 12oz $8.50

Abita, Old Fashioned 9.50% American Strong Ale Abita Springs, LA 10oz $8.50

Ommegang, Siren’s Song 9.00% Belgian Strong Dark Ale Cooperstown, NY 12oz $14.00

Labatt, Labatt Blue Lite 4.00% Light Lager Canada 16oz $4.00

Yuengling, Yuengling Traditional 4.50% Amber Lager Pottsville, PA 16oz $4.00 

Helltown, Good Intentions 6.50% American Porter Mt. Pleasant, PA 16oz $6.50

Bell’s, Double Cream 6.10% American Stout Kalamazoo, MI 12oz $7.00

Left Hand, Milk Stout 6.00% Sweet Stout Longmont CO 6.00% $7.00

Full Pint, Milk Plus 6.50% Milk Stout North Versailles, PA 16oz $7.00

Lindeman’s, Framboise 2.50% Lambic Belgium 10oz $10.00

Bell’s, Oberon 5.80% American Pale Wheat Ale Kalamazoo, MI 16oz $6.50

Ace, Apple Cider 5.00% Cider California 16oz $6.50

Arsenal, Fighting Elleck 9.00% Dry Cider Pittsburgh, PA 10oz $9.00

Apis Meadery, Hopped Passionfruit Mead  14.00% Mead Carnegie, PA 5oz $8.00

Destihl, Synchopathic 6.00% Wild Sour Bloomington, IL 12oz $8.00

East End, Double Gose 7 6.00% Dry Hopped Gose Pittsubrgh, PA 12oz $6.00

Saugatuck, Maggie’s Irish Red 5.40% Red Ale Douglas, MI 16oz $6.50

Southern Tier, Cherry Gose 8.30% Imperial Sour Ale Lakewood, NY 12oz $9.00

Goose Island, Sofie 6.50% Saison Chicago, IL 12oz $11.00

Beer
Drink 
Up! draft

April 20, 2017  



cocktails
classic cocktails 

Bumble Fuzz   $11
Beefeater Gin
Smoked Honey
Ginger
Lemon
Orange Bitters
Hefeweizen 
Bee Pollen

Repo Man   $12
Espolon Reposado Tequila
Contratto Aperitif
Cocchi Rosa 
Grapefruit Bitters
Zirbenz

Churchill Daiquiri  $11
Smith & Cross Jamaican Rum 
Contratto Apertif 
Lapsang Souchong 
Sugar  
Lime

Tennessee Ninja  
Mint Julep   $12
Jack Daniel’s No. 7 Tennessee 
Whisky
Cynar
Lapsang Souchong 
Brown Sugar
Mint

Dixie & the Ghost   $11 
Old Grand-Dad Bonded  
Bourbon 
Gasoline Street Cold Brew 
Brown Sugar 
Creme de Menthe 
Grand Marnier

 John Daly $11 
 Ketel One Vodka 
Lemon 
Sugar 
Tea 

Highballs, Beer Cocktails 
& Draft 

P&B  G & T   $10  
Bombay Sapphire Gin
Pork & Beans House Tonic  
*by Bittercube
Juniper
Orange

Cali Mocho (Draft)   $5
Red Wine
Boylan’s Cola

Suffering Bastard   $11 
Hennessy VS 
Tanqueray 
Lime  
Angostura Bitters
Natrona Ginger Beer 
 
Hay Stack  $9  
Lindeman’s Framboise
Ayinger Brau Weisse 
 
Snakebite   $9  
ArsenalFighting Elleck
Yuengling Lager

cocktails

Picklebacks

Traditionalist   $7
Jameson Irish Whiskey &  
Kosher Brine

Red Glasses   $8
Del Maguey Vida Mezcal & 
Spiced Cherry 
 
 
 
Boilermakers 
 

High Dive  $6 
George Dickel No. 8 Tennessee 
Whisky & Light Lager 
 

Pony Express  $6 
Bulleit Rye & Miller High 
Life Pony 
 

Pennsyltucky  $8 
Wigle Monongahela Rye &  
Yuengling 
 

Hop, Skip & a Jump   $9 
Espolon Blanco Tequila & 
IPA 
 

Prestige Worldwide   $9 
Grand Marnier & Hefeweizen 
 

Wine by the glass, box & 
can

White
Chateau Tassin Bordeaux  $10 
Blanc 2015, France  
(Wineberry Box) 

Old Soul Chardonnay 2015, $9  
California (Draft)

Wither Hills Sauvignon  $9 
Blanc 2015, New Zealand 
(Draft)

Underwood Pinot Gris,  $24 
Oregon (375 mL Can)

Underwood Rose,  $22 
Oregon (375 mL Can)

Red
Chateau Tassin Bordeaux  $10 
Rouge 2015, France  
(Wineberry Box)  
 
Domaine Le Garrigon $8 
Côtes du Rhône Rouge 2015,  
France (Wineberry Box)

Underwood Pinot Noir,  $24 
Oregon (375 mL Can)

Sparkling
Chandon Rose (187 mL)  $13

Chandon Brut (187 mL)  $13



  ABV Serving Price  
   (oz.)  

 ABV Price  
 

 ABV Price  
 

21st Amendment Back in Black, Black IPA 6.80% $5.50 
21st Amendment Toaster Pastry, Red Ale 7.60% $7.00
21st Amendment Marooned on Hog Island, Stout 7.90% $9.00 
Anderson Valley G&T Gose, Gose 4.20% $6.00  
Bell’s Roundhouse, Imperial Red Ale 7.50% $8.50 
Bell’s Two Hearted Ale, IPA 7.00% $6.00 
Breckenridge Chocolate Orange Nitro, Stout 6.00% $8.00 
Breckenridge Vanilla Porter, Porter 5.40% $8.00 
Corona Extra, Pale Lager 4.60% $5.00 
Coronado Orange Avenue Wit, Wheat 5.20% $6.50 
Dogfish Head 90 Minute, Imperial IPA 9.00% $7.00
Draai Laag Cru, American Wild Ale 7.50% $12.00 
Draai Laag Goedenacht, Belgian Strong Pale Ale 9.50% $15.00
Epic Lil’ Brainless Raspberries, Fruit Ale 5.20% $6.00
Epic Tart n’ Juicy, Sour IPA 4.20% $6.50  
Evil Twin Biscotti Break, Imperial Stout 11.50% $9.50 
Evil Twin Citra Sunshine Slacker, Session IPA 4.50% $7.50 
Fat Head’s Bumbleberry, Fruit Ale 5.30% $6.00 
Fat Head’s Head Hunter, IPA 7.50% $7.00 
Founder’s Centennial, IPA 7.20% $6.00 
Founder’s Rubaeus, Fruit Ale 5.70% $6.50 
Founder’s Dirty Bastard, Scotch Ale 8.50% $6.00 
Great Divide Titan, IPA 7.10% $6.50 
Green Flash Jibe, Session IPA 4.00% $6.50 
Green Flash Soul Style, IPA 6.80% $6.50 
Grist House Fire on the Hill, IPA 7.50% $8.50  
Lancaster Hop Hog, IPA 7.00% $5.50 
Lancaster Milk Stout, Stout 5.30% $5.50 
Michelob Ultra, Light Lager 4.20% $5.00

Miller High Life Ponies, Light Lager 4.60% $3.00 
Neshaminy County Line, IPA 6.60% $7.00 
Neshaminy JAWN, Pale Ale 5.20% $7.00 
New Belgium Fat Tire, Amber Ale 5.20% $6.50 
New Belgium Snapshot, Wheat 5.00% $6.50
New Belgium Voodoo Ranger, 8 Hop Pale Ale 5.50% $7.00 
North Country Buck Snort, Stout 6.90% $5.00 
North Country Firehouse Red, Red Ale 5.50% $5.00 
North Country Stinky Hippie, Amber Ale 6.00% $5.00 
Oskar Blues Dale’s Pale Ale, Pale Ale 6.50% $5.00 
Pabst Blue Ribbon, Pale Lager 4.74% $4.00 
Rivertowne Hala Kahiki, Fruit Ale 4.80% $6.00
Shiner Bock, Bock 4.40% $5.00 
Sly Fox 360, IPA 6.20% $6.00 
Sly Fox Pikeland Pilsner, Pilsner 4.90% $5.00 
Southern Tier 2X IPA, IPA 8.20% $8.00 
Springhouse Astounding She Monster, IPA 7.00% $6.00 
Springhouse Big Gruesome, Imperial Porter 8.00% $6.00 
Stiegl Grapefruit, Radler 2.50% $8.50 
Stella Artois, Pale Lager 5.00% $6.50 
Stella Cidre, Cider 4.50% $6.50 
Stillwater Artesinal Classique, Saison 4.50% $5.50
Straub American Lager, Amber Lager 4.30% $4.00 
Strongbow, Cider 5.00% $7.50
Troegs Troegenator, Dopplebock 8.20% $6.00 
Victory Golden Monkey, Tripel 9.50% $6.00 
Victory Prima Pils, Pilsner 5.30% $5.00 

cans    bottles
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40s
and bombers

Abita SOS, German Pilsner  7.00% 22oz $15.00
Alesmith Speedway, Imperial Stout  12.00% 25.4oz  $28.00 
Anderson Valley Bourbon Barrel Stout 6.90%  22oz $32.00
Apis Honeymoon, Mead  12.00% 25.4oz $35.00
Apis Hopped Passion Fruit, Mead  14.00% 25.4oz $35.00 
Apis Sangiovese, Mead  16.00% 25.4oz $35.00 
Cascade Apricot, Wild Ale  8.50% 25.4oz  $40.00 
Chimay Grande Reserve (Blue), Quadrupel 9.00% 25.4oz  $40.00 
Colt .45, Malt Liquor  5.61% 40oz  $8.00 
Dogfish Head Miles Davis’ Bitches Brew, Imperial Stout 9.00% 25.4oz  $28.00 
Dogfish Head Red and White, Whitbier  10.00% 25.4oz  $28.00
Founder’s Lizard of KOZ, Imperial Stout 10.50% 25.4oz $32.00
Goose Island Bourbon County, Barleywine 13.60% 16.9oz $28.00 
Goose Island Lolita, Wild Ale  9.00% 25.4oz  $40.00 
Great Divide Oatmeal Yeti, Imperial Stout 9.50% 22oz  $28.00 
Green Flash Cosmic Ristretto, Baltic Porter 8.20% 22oz  $24.00 
Green Flash Le Freak, Belgian IPA  9.20% 22oz  $24.00 
Helltown Wretched, Belgian Strong Ale 8.00% 25.4oz  $25.00 
Hoppin Frog Hop Heathen, Black Ale  8.80% 22oz  $23.00 
Lagunitas Hop Stoopid, Double IPA  8.00% 22oz  $16.00 
Lindeman’s Grand Cru Oude Geuze Cuvee Renee, Geuze Lambic 5.50% 25.4oz  $28.00
Miller High Life, Pale Lager  4.60% 40oz  $8.00 
Ommegang Three Philosophers, Quadrupel 9.70% 25.4oz  $35.00 
Ommegang Hennepin, Saison  7.70% 25.4oz  $35.00
Pabst Blue Ribbon, Pale Lager  4.74% 40oz  $8.00
Rogue Cold Brew IPA, Coffee IPA  7.50% 22oz $18.00 
Rogue Morimoto, Soba Ale  5.00% 22oz $18.00
Southern Tier Unearthly, Imperial IPA 9.50% 22oz  $22.00 
Unibroue Ephemere Apple, Fruit Ale  5.50% 25.4oz  $22.00 
Unibroue Trois Pistoles, Belgian Strong Dark Ale 9.00% 25.4oz  $22.00

40’s     bombers


