
by the bottlered
ATALIVA MALBEC, AR, 2021 | 50
ripe blackberry, pepper, intense, spicy, velvety
BODEGA GARZON RESERVA TANNAT, UY, 2021 | 51
blackcurrant, raspberry, firm tannins, stony minerality
LAPIS LUNA PINOT NOIR, CA | 55
bramble berry nose, plum, clove, zesty acid, velvety
MURIEL GRAN RESERVA RIOJA, 2012 | 80
intense vanilla, coffee, ripe fruit, silky finish
VILLADORIA BARBARESCO, IT, 2019 | 98
red berries, earth, black tea, elegant finish
TREFETHEN DRAGONS TOOTH, CA, 2017 | 105
bramble berry nose, plum, clove, zesty acid, velvety 
AUSTIN HOPE CABERNET SAUVIGNON, CA, 2021 | 120
opulent structure, ripe fruit, vanilla, baking spices
GHOST BLOCK ZINFANDEL, CA, 2022 | 126
bramble berry nose, plum, clove, zesty acid, velvety 
TREFETHEN CABERNET SAUVIGNON, CA, 2020 | 132
full, focused, layered fruit and oak, lingering finish

by the bottlewhite
PIERI VINEYARD CHARDONNAY, PA, 2023 | 52
ripe melon, golden apple, tarragon & orchard fruit aroma
MYBURGH BROS CHENIN BLANC, RSA, 2021 | 52
moderate body, ripe orchard fruit, honey, pastry crust
PIERI VINEYARD ESTATE VIOGNIER, PA, 2023 | 56
delicate floral aromas, green pear, apple & tart white peach
SOLOSOLE VERMENTINO, IT, 2022 | 56
fresh, citrusy, developed acidity, complex aromas
DUMOL WESTER REACH CHARDONNAY, CA, 2019 | 120
full, custardy, tropical, persistent

by the glassred
KALEU CABERNET, AR | 12/47
JEAN VULLIEN & FILS PINOT NOIR, FR | 13/51
SAN HUBERTO MALBEC, AR | 13/51
MAPLE SPRINGS RED BLEND, PA (DRAFT) | 15/41
MAPLE SPRINGS PINOT NOIR, PA (DRAFT) | 15/41
LIBERTY SCHOOL CABERNET SAUVIGNON, CA | 15/59
CH. BEAUCHENE CÔTES DU RHONE RESERVE, FR | 15/59

by the glasswhite
PIERI VINEYARD CIDER, 2023 | 9/35
VILLA BRICI PINOT GRIGIO, SLV | 11/43
HESS SHIRTAIL RANCHES CHARDONNAY, CA | 13/51
ECKER-ECKHOF GRUNER VELTLINER (1L), AT | 13/63
WAI WAI SAUVIGNON BLANC,  | 14/55
PICCINI ORVIETO CLASSICO, IT | 12/47

MERUM PROSECCO, IT | 12/47
HOUSE OF BROWN ROSÉ | 14/55
BORTOLOTTI SPARKLING LAGREIN ROSÉ, IT | 59 
vibrant ripe strawberry, cool slate, lively bubbles
MARION-BOSSER CHAMPAGNE BRUT, FR | 145
elegant, lacy, creamy bubbles, delicate stone fruit

sparkling& rosé

THE CUCUMBER | 13
cucumber vodka, lemon, mint
SPICED HONEYCRISP OLD FASHIONED | 13
house infused bourbon, amarena cherry, bitters
THE PEAR | 14
pear vodka, elderflower, lemon
REFIRE | 15
campari, pomegranate liqueur, lemon, prosecco
OUTSIDE 1-2 | 16
gin, blanco vermouth, licor 43, lavender, butterfly pea
SPLIT CHECK | 15
mezcal, reposado, cherry liqueur, honey, fresh peach tea
SUBSTITUTION | 15
aged rum, amaro, vanilla honey, lemon, lime
PRE-SHIFT | 7 | non-alcoholic
passion fruit juice, lemon, egg white

cocktailshand crafted

Pieri Farm “JuJu Bee” Honey Basil Saison | 8

Conshohocken “Ring The Bell” Lager | 7

Miller Lite | 5

Stella Artois | 7

Troegs “DreamWeaver” Wheat | 7

VonC Vienna Lager | 9

Workhorse “Bonfire Nights” Lager | 8

Wyndridge Cider | 7.5

bottles
& cans Pieri Farm x Wissahickon “Garden Gose” 4.8% | 8

Tired Hands “Hop Hands” Pale Ale 5.5% | 9

Evolution “Pinehople” Nitro IPA 6.8% | 7.5

Wissahickon “Philly United” Lager 4.4% | 8

Wild Air “Inherent Vice” Lager 4.5% | 8

Conshy “Backpack” Belgian Wheat 5.5% | 7.5

taps
local

sommelier
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