
WE ARE CASHLESS - WE ACCEPT ALL MAJOR CREDIT CARDS

APPETIZERS
1LB Wings $19 

1lb of Crispy Wings Tossed in Your Choice of Sauce- 

Hot, Mild, Parmesan Garlic Butter, BBQ, 

Dry Rub Ranch, Hot Garlic Honey, 

Chef Aaron’s Award Winning Hot & Sweet 

(Add Celery – Ranch or Blue Cheese $1.00) 

Pretzel Bites $13 (V)
Soft Pretzel Bites Served with a Side of Beer Cheese

Panko Breaded Shrimp $12
Crispy Fried Shrimp Served with Cocktail Sauce 

Tempura Brussels Sprouts $16 

(V if omit bacon)
Battered and Fried Brussels Sprouts Tossed in 

Hot Garlic Honey Topped with Crumbled Bacon

SALAD
Add Grilled Chicken $7

HANDHELDS
Sandwiches Served with Chips- Sub Fries $3 or Side Salad $4

Substitute Burger for Plant Protein $3

(Gluten Free Bun or Lettuce Wrap Available Upon Request) 

Caesar Salad
Chopped Romaine Hearts Tossed in House-made

Caesar Dressing, Shaved Parmesan, Garlic Croutons,

and Cracked Black Pepper.

$12 Full | $6 Half

House Salad (V)
Chopped Iceberg, Carrots, Red Cabbage, Tomatoes,

Onions, Cucumbers, Croutons & Choice of Dressing 

$12 Full | $6 Half

Berry White Salad $17 (V/ GF)
Chopped Iceberg, Blackberries, Blueberries,

Strawberries, Sugared Pecans, Feta Cheese, and

Housemade White Balsamic Dressing 

Consuming raw or undercooked meats,poultry, seafood, shellfish, or eggs may

increase your risk of foodborne illness.

All American Cheeseburger $18
8oz Ground Beef Patty Topped with Lettuce, Tomato, Onion and

American Cheese on a Brioche Bun

Bavarian Burger $21
8oz Ground Beef Patty Topped with a Fried Egg, Roasted Red

Pepper, Cheddar Cheese, Arugula, Tomato and 

Housemade Bacon Jam on a Brioche Bun

Brunch Sandwich $18 
Shaved Ribeye, Fried Egg, Applewood Bacon, Cheddar Cheese,

Arugula, & Bacon Dill Aioli on Sourdough Toast

Fish & Chips $18
Battered and Fried Cod Nuggets Served with French Fries and

Housemade Citrus Caper Aioli

FLATBREAD
Chicken Bacon Ranch $17 

Grilled Chicken, Cheddar Cheese, Applewood Smoked Bacon and

Ranch Dressing 

Rustic Italian $17 (V)
Roasted Tomatoes, Shaved Parmesan Cheese, Mozzarella and

Provolone Cheese, & Kale Pesto

BBQ Steak Flatbread $20 
Shaved Ribeye, Peppers, Onions, Bacon, Provolone Cheese, and

a Spicy BBQ Sauce 
V= Vegetarian  | VG = Vegan  | GF = Gluten Free

SOUP
Soup Du-Jour $9

See Server for Today’s Feature

Mountain Chili $12 (GF)
Traditional Slow-simmered Chili with Seasoned Beef

and Beans and Savory Aromatics, Topped with

Cheddar Cheese, & Side of Sour Cream

Hearty Chicken Noodle Soup $9
Classic Recipe with Chunks of Chicken, Noodles,

Carrots, Celery & Onion in a Flavorful Broth

Roast Beef $18
Slow Cooked Pot Roast on Sourdough Toast with 

Mashed Potatoes and Gravy

 Turkey Sandwich $16
 Roast Turkey Breast on Sourdough Toast with 

Mashed Potatoes and Gravy

 Meatloaf Sandwich $18 
Homestyle Ground Meatloaf on Sourdough Toast with

Mashed Potatoes and Gravy

OPEN FACED
SANDWICHES

BLOODY MARY & BRUNCH  

OPTIONS AVAILABLE

SATURDAY & SUNDAY
See server for details 
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White Zinfandel - $8 | $35

Canyon Oaks, California
Light and fruity with plenty of ripe and strawberry and
melon flavors.

Riesling - $12 | $45
Washington Hills, Washington
Known for its aromatic bouquet of honeysuckle, melon,
and ripe peaches, with bright citrus flavors and a creamy
clove-tinged finish.

Moscato - $8 | $35
Canyon Oaks, California

Well-balanced and crisp with, bright flavors of

apricots, white peaches, and honeydew melons.

Chardonnay - $8 | $35

Cardiff, California

Tropical fruit flavors and nuance of oak and vanilla

emerge in this medium bodied wine.

Pinot Grigio - $8 | $35
Villa Brici, Slovenia
Lifted fresh nose full of peachy fruit with delicious

Merlot - $8 | $35
Canyon Oaks, California
Rich and stylish flavors of plum and berry with a
touch of nicely integrated oak.

Cabernet Sauvignon - $8 | $35
Cardiff, Central Coast, California

Fresh fruit aromas of cassis, mint and ripe berry

with the same fruit characteristics on the palate.

Malbec - $8 | $35
Kaleu, Argentina
Super soft and silky, and packed with red currant and bramble
fruit.

Sauvignon Blanc - $12 | $45
Castle Rock, Sonoma, California
Nicely balanced flavors of honeydew melon and peach.

Pleasing ruby red color with a bright flowery nose
with hints of strawberry, cherry, and other berry flavors.

Pinot Noir - $8 | $35

Avia, Slovenia

Local 

Troegs Perpetual IPA - $8 | Hershey, PA

IPA | 7.5% ABV | 12oz Bottle

This bold imperial IPA emerges rife with sticky citrus 

rind, pine balm, and tropical fruit.

QBC Horsi Stout- $8.50 | Irwin, PA

Stout | 5% ABV | 16oz Draft

A very dark, yet light and smooth oatmeal stout.

Yuengling Lager - $6 
Amber Lager | 4.5% ABV | 12oz Bottle or 16oz Draft

Traditional 

Craft

Labatt Blue - $5
Pilsner | 4.7% ABV | 12oz Bottle

IC Light - $6
Light Lager | 4.2% ABV | 12oz Bottle

Heineken - $8

Euro Pale Lager | 5% ABV | 12oz Bottle

Michelob Ultra - $6

Light Lager | 4.2% ABV | 12oz Bottle or 16oz Draft

Miller Lite - $6

Light Lager | 4.2% ABV | 12oz Bottle or 16oz Draft

Bud Light - $6
Light Lager | 4.2 % ABV | 12oz Bottle

Coors Light - $6
Lager | 4.2% ABV | 12oz Bottle

Coors Banquet - $6
Light Lager | 5% ABV | 12oz Bottle

New Belgium Fat Tire - $8

Amber Ale | 5.2% ABV | 16oz Draft

A blend of fine malt presence, fresh herbal hop balance and

touch of fruity yeast.

New Belgium Juicy Haze - $8

Hazy IPA | 7.5% ABV | 16oz Draft

Packed with bright tropical aromas and brilliant citrusy

flavors, this unfiltered IPA has a pleasantly smooth finish.

Goose Island IPA - $8

IPA | 5.9% ABV | 16oz Draft

A hop lover's dream with an IPA boasting a fruity aroma set off by

a dry malt middle and long hop finish.

Dogfish Grateful Dead - $8

Hazy Pale Ale | 5.3% ABV | 16oz Draft

Light-bodied beer brewed with Kernza grains, granola, and El

Dorado and Azacca hops. Tropical flavors like pineapple, mango,

and passion fruit, create a refreshing and aromatic experience.

Mexican 
Corona Extra - $8

Mexican Lager | 4.5% ABV | 12oz Bottle

Crisp, clean and well balanced cerveza with fruity-honey

aromas and a touch of malt.

Modello Especial - $8.50

Mexican Lager | 4.4% ABV | 12oz Bottle

Well-balanced taste and light hop character with a crisp, clean

finish. Characterized by an orange blossom honey aroma with

a hint of herb
Stella Artois - $10
Pilsner | 5.0% ABV | 16oz Draft

Blue Moon - $8
Wheat Beer | 5.4% ABV | 12oz Bottle

Shock Top Belgian White - $7
Wheat Beer | 5.2% ABV | 16oz Draft

Seltzer & Cider
White Claw Black Cherry- $8.50
Hard Seltzer | 5% ABV | 16oz Can

Seamlessly balances the tartness and sweetness of a ripe

summer cherry. 

Angry Orchard - $8
Hard Cider | 5% ABV | 12oz Bottle
A crisp and refreshing cider, its fresh apple aroma and
slightly sweet, ripe apple flavor.

Coors Edge $6

Non-Alcoholic | 12oz Bottle 

Sam Adams Seasonal- $8 

16oz Draft | See server for current selection

Non-Alcoholic 

Troegs PA Lager - $8 | Hershey, PA

Lager | 5% ABV | 16oz Can

Brewed with 100% malted barley and no fillers. It’s a clean,

easy-drinking beer  

Troegs Freaky Squeeze - $8 | Hershey, PA

Seltzer | 5.5% ABV | 12oz Can

A full, authentic orange, mango flavor with softer 

carbonation, hint of tartness, and beautiful color.

Yough River Brewing Rotator - $12 | Connellsville, PA

12oz Can | See server for current selection

Sierra Nevada Pale Ale - $9.50

Pale Ale | 5.6% ABV | 12oz Can

A deep amber, full-bodied beer known for its complex character

and fragrant, spicy flavor. 

Sierra Nevada Hazy Little Thing- $9.50

Hazy IPA | 6.7% ABV | 12oz Can

An unfiltered, unprocessed IPA with a hop-forward, crowd-

pleasing beer that delivers bold flavor in its raw, juicy form.

Labatt Light- $5
Light Lager| 4% ABV | 12oz Bottle

Stella 0.0 $8

Non-Alcoholic | 12oz Bottle 

Suncruiser Lemonade - $10
Vodka Seltzer | 4.5% ABV | 12oz Can
Made with real lemonade and premium vodka, the perfect
balance of sweet and tangy for a refreshing taste.

Elysian Space Dust - $9.50
IPA | 8.2% ABV | 16oz Draft
A bold, easy-drinking beer featuring sweet hop notes of
candied grapefruit, mango, and pine. 


