
 

DRINKS 
COCKTAILS…………………………. 

 
limoncello collins $14 
gin, meletti limoncello, mint, lemon, fizzy water  
 

the sparrow $15 
rye, campari, punt e mes sweet vermouth  
 

the pepperbush $14 
mezcal, lemon, local organic jersey honey  
 

vodka basil lemonade $14 
tito’s vodka, house-made lemonade, torn basil leaves 
 

French farmer pt deux  $15 
vodka, elderflower, gentian amaro, lemon 
 

Charles de Gaulle $15 
bulleit bourbon, nonino, lemon, aperol   
 

Sangria   glass $10 / pitcher $36 

red wine, apple brandy, rosemary, citrus 

 
BEER………………………………. 

 
Rotating draft selections can be found on 

today's special board 
 

DELIRIUM TREMENS (8.5%)  $12 
belgian-style blond pale ale; light spice, refined finish 
 

New trail TRAIL MARKER (6.5%)   $7.5 
golden ipa with notes of citrus zest, pine, malt 
 

NESHAMINY CREEK WAREHOUSE LAGER (4.5%)  $6.5 
pale golden lager; subtly sweet with a crisp, dry finish 
 

tröegs LOLLIHOP (8.2%)  $8 
double ipa with a smooth finish; notes of melon and citrus 
 

victory prima pils (5.6%)   $6.5 
german-style pilsner; crisp + clear 
 

WICKED WEED PERNICIOUS (7.3%)   $8 
multi-hopped, dry hopped ipa with a balanced brightness  

 
CIDER…………………………… 

 
Wyndridge original  (5.5%)  $7 
five local apple varieties; crisp + off dry 
 

SHACKSBURY ROSE (12 oz)  $9 
floral + full bodied, dry finish 

 
ZERO PROOF……………………… 

 
Cucumber mocktail spritzer $8 
mint, muddled cucumber, lime, simple syrup, fizzy water 
 

passionfruit mocktail paloma $9 
grapefruit, passion fruit, simple syrup, fizzy water 
 
 
 
 
 
 
 
 
 

WINE………………………………… 

S p a r k l I n g                 
 

chardonnay, cVNE, NV, SP                        $14 / $68 
ripe pears and apples; elegant and refined cava 
 
w h i t e   
 

pinot grigio, pietrame, it 2022                 $13 / $63 
peach and orange blossom; fresh and fruity with balance 
 

Sauvignon blanc, chezelles, FR 2024      $14 / $68 
citrus and stone fruits; clear + balanced finish 
 

white rioja, CVNE, sp 2024                       $12 / $58 
tree fruits and sweet blossom; balanced, fresh and fruity  
 

vermentino, lungarotti, it 2022                     $56 
tropical melon and stone fruits; fruity, bright and herbal  
 

Chenin blanc, black pearl, sa 2024         $13 / $63 
apples, pears and tropical citrus; waxy, mineral and energetic 
 

albariÑo, bernÓn, sp 2024                               $68 
green apples and herbs; zesty with lemon and sea spray  
 

white pinot noir, lemelson, or 2024               $78 
tropical stone and citrus; round, ripe and unctuous body  
 

CHARDONNAY, Elizabeth rose, ca 2023     $13 / $63 
stone fruits and blossom; pretty and balanced w/ texture  
 
R O S E  
 

Grenache-syrah, saint mitre, fr 2024        $12 / $58 
pretty rosé wine with berry fruit and soft floral notes 
 
r e d 
 

beaujolais, michel tete, fr 2023                     $58 
violet, fresh berries and herbal minerals; crisp, supple finish 
 

blaufrÄnkisch, prieler, au 2022                   $14 / $68 
spicy, herbal and juicy with crunchy tannins; a must with pizza  
 

barbera d’alba, azelia, it 2023                         $78 
berries and floral notes; energetic acidity with low tannins  
 

ruche, ferraris, it 2024                                         $12 / $58 
floral and aromatic; berries, spice and lots of zesty energy  
 

pinot noir, adelsheim, or 2021                            $88 
wild berries, sweet spice and violet; balanced and refined  
 

cab franc, olivier cousin le franc, fr 2021   $90 
pepper, wet earth + savory spice;  rustic and rural w/ tannins 
 

Sangiovese, bonifacio, it 2024                      $14 / $68 
cherries + spice; plush and concentrated w/round, ripe tannins  
 

NEBBIOLO D’ALBA, TUMLIN, it 2021                  $14 / $68 
dried flowers, potpourri + earthy berries; bold, crunchy tannins 
 

CABERNEt sauvignon, kaleu, ar, 2024        $13 / $63 
Blackberries + plums; round + full body with ripe, lush tannins 
 

syrah, graillot, saint-joseph, fr 2021         $90 
pepper, leafy herbs and jet-black fruit; rustic and earthy   
 
 

 

please ask your server to view the reserve wine list  


