
 ~   Beer   ~ 

Draft 

Rotating Cast of Six Beers on Tap 

   Ask Your Server for Our Current Line Up 

Cans  

Pabst Blue Ribbon [5.0% abv] (16oz)   •   3.25 

Abita “Purple Haze” [4.2% abv]    •   5.25 

Jack’s Pennsylvania Apple Cider [5.5% abv]    •   4.25 

21stAmendment “Brew Free or Die!” I.PA. [7.0% abv]   •   4.95 

Sierra Nevada “Pale Ale” [5.7% abv]    •   4.95 

North Country Brewing “Firehouse Red” [5.5% abv]    •   4.95 

Oskar Blues Brewery “Dale’s Pale Ale” [6.5% abv]     •   4.95 

Sierra Nevada “Torpedo” Extra I.P.A [7.2% abv]   •   5.95 

Guinness Pub Draught [4.0% abv] (14.9oz)   •   5.50 

Stella Artrois [5.2% abv] (14.9oz)   •   5.50    

Bottles 

Amstel Light [3.5% abv]    •   4.25 

Corona Extra [4.6% abv]    •   4.50    

Heineken [5.4% abv]    •   4.25    

Newcastle Brown Ale [4.7% abv]    •   4.50 

Unibroue “La Fin Du Monde” [9.0% abv]    •   6.95 

Coors Light [4.2% abv]    •   3.50 

Miller Lite [4.2% abv]    •   3.50 

Woodchuck Amber Cider [5.0% abv]    •   5.25 

Dogfish Head “Midas Touch” [9.0% abv]    •   7.95 

Hoegaarden [4.9% abv]    •   5.50 

Full Pint “White Lightning” [6.0% abv]    •   4.95 

Great Lakes “Elliot Ness” Amber Lager [6.2% abv]    •   5.25 

Church Brew Works “Pious Monk” Dunkel [4.3% abv]    •   5.25 

Victory “Golden Monkey” [9.5% abv]    •   6.95 

Victory “Hop Devil” American I.P.A. [6.7% abv]    •   4.75 

Dogfish Head “90 Minute Imperial” I.P.A. [9.0% abv]    •   6.50   

~Wine~  

Glass (8.4oz) / Full Bottle  

Prosecco   •   11 / 33 

Sommelier’s Selection 

Vinho Verde   •   10 / 30 

Quinta de Azevedo, Portugal 2014 

Rosé   •   11 / 33 

Remy Pannier, Loire Valley, France 2016 

Riesling   •   9 / 27 

Leonard Kreusch, Mosel, Germany 2014 

Sauvignon Blanc   •   14 / 42 

Kim Crawford, Marlborough, New Zealand 2015 

Pinot Grigio   •   8 / 24 

Cavit, Delle Venezie, Italy 2014 

Moscato   •    9 / 27 

Domino, Mendoza, Argentina 2014 

Chardonnay   •   10 / 30 

Coastal Ridge, Central Coast, California 2013 

Chardonnay   •   14 / 42 

Charles Krug, Napa Valley, California 2013 

Pinot Noir   •   14 / 42 

Cloudline Cellars, Willamette Valley, Oregon 2013 

Pinot Noir   •   10 / 30 

Montpellier Vineyards, California 2013 

Côtes du Rhône   •   12 / 36 

Famille Perrin, Rhone Valley, France 2012 

Petite Sirah   •   13 / 39 

Peirano Estate Vineyards, Lodi, California 2013 

Carménère   •   11 / 33 

Root:1, Colchagua Valley, Chile 2012 

Malbec Reserva   •   12 / 36 

Finca Flichman, Mendoza, Argentina 2014 

Tempranillo   •   12 / 36 

El Coto, Rioja Crianza, Spain 2011 

Cabernet Sauvignon   •   10 / 30 

Coastal Ridge, Central Coast California, 2013 

Cabernet Sauvignon   •   13 / 39 

Liberty School, Paso Robles, California 2013 

 

 ~Cocktails~ 

Barrel Aged Cocktails   •   MP 

House-aged cocktail, ask about current selections 

Galveston Avenue Gibson   •   12.5 

Wigle Ginever Gin, Balsam Americano Vermouth , Benjamin’s House -Pickled Cipollini Onions 

Benjamin-Tini   •   12 

Boyd & Blair Vodka, Lime, Domaine de Canton Ginger, Prosecco 

Rye Manhattan   •   12 

Bulliet Rye Whiskey, Sweet Vermouth, House-Made Cherry Bitters, Port Wine Cherry 

Red Sangria   •   7 / 42 

Red wine, Apple Pucker, Agave Nectar, Pineapple, Lemon, Lime, Orange 


