
SPARKLING 

PROSECCO Merum, Italy 12 | 48 

ROSÉ

ROSE Sol Real, Portugal 12 | 44 

WHITE WINE 
PINOT GRIGIO I Castelli, Italy 11 | 40 

RIESLING Urban-Hoff, Germany 12 | 44 

SAUVIGNON BLANC Rata, New Zealand 12 | 44 

CHARDONNAY Peirano, California 14 | 52 

RED WINE 

MERLOT Oak Grove, California 13 | 44 

PINOT NOIR Brilla!, Italy 12 | 44 

MALBEC Altosur, Argentina 14 | 52 

CABERNET SAUVIGNON Twenty Acre, California 15 | 54 

MONTEPULCIANO Montefresco, Italy 12 | 44 

CHIANTI Alteo, Italy 14 | 52 

SANGIOVESE Ali, Italy 13 | 48 

DRAFT BEER 

VICTORY SUMMER LOVE Golden Ale, PA • 5.2% 8 

CLOUDY & CUMBERSOME 

New England-Style IPA, PA • 5.9% 9 

BELL’S AMBER ALE Amber Ale, MI • 5.8% 9 

YARDS BREWING CO. Philadelphia Pale Ale, Pennsylvania • 4.6% 8 

CONSHOHOCKEN PUDDLERS ROW 

English-Style Ale, PA • 5.4% 8 

PERONI Euro Pale Lager, Italy • 5.1% 8.5 

STELLA ARTOIS Euro Pale Lager, Belgium • 5.0 % 8.5 

MILLER LITE American Light, Milwaukee, WI • 4.2% 6.5 

KONA BIG WAVE Pacific Golden Ale, HI • 4.4% 8.5 

YUENGLING Lager Pottsville, PA • 4.5% 7 

AVERY WHITE RASCAL Witbier-Style, CO • 5.6% 9 

CONSHOHOCKEN TYPE A West Coast-Style Indian Pale Ale • 7.0% 9 

BOTTLED BEER 

ROGUE DEAD GUY ALE Maibock Hybrid, OR • 6.5% 8.5 

NEW BELGIUM FAT TIRE Amber Ale, CO • 5.2% 7.5 

TROEGS TROEGENATOR Dopplebock, PA • 8.2% 8.5 

CIDER BOYS FIRST PRESS Cider, Wisconsin • 5.0% 7.5 

MICHELOB ULTRA Saint Louis, MO • 4.2% 6.5 

DOWNEAST GUAVA PASSION FRUIT Cider, MA • 5.0% 7 

CORONA Lager, Mexico • 4.6% 6 

ALLAGASH WHITE Belgian-Style Wheat, Portland, ME • 5.2% 

NON-ALCOHOLIC PERONI 0.0% Italy • 0.0% 7 
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CRAFT  COCKTAILS  

FROZEN  SEASONAL   16  
 

VIOLETTA   17  
Vodka,  Butterfly  Pea,  Lychee and  Lemon  Juice  
 

CITRUS  BLOOM   16  
Citrus  infused  gin,  St. Germain,  Basil  Syrup  &  lime    
 

SANGRIA    15  
Rose  Wine,  White Wene,  Strawberries  

ITALIAN  MARGARITA   17  
Tequila,  Amaretto, Cointreau &  Lime   
 

BATTAGLIA DELLE ARANCE  SPRITZ    15  
Aperol,  Fresh  Orange  Juice, Sauvignon  Blanc,  Prosecco  

LUNCH SPECIALS 
AVAILABLE EVERDAY FROM OPEN TO 4:30 PM 

SANDWICHES 17 served w/mista salad or fries
Grilled Chicken Pesto grilled chicken, roasted peppers, 

sauteed spinach, fresh mozzarella & hot pesto 

Lunch Chicken Parmesan breaded chicken breast, lightly fried 

with mozzarella & marinara 

Prosciutto pork prosciutto, marinated tomatoes and artichokes, red onions, 

Caesar dressing, finished with arugula and shaved provolone 

Caprese tomato, mozzarella, arugula and pesto 

SALAD 17

Lunch Chicken Caesar grilled chicken, romaine, croutons, 

shaved parmesan & homemade Caesar dressing 

Napolitana mixed greens, shrimp, grape tomatoes, eggplant, zucchini, carrots, 

feta cheese, olives & house dressing 

PASTA 17

Hot Penne Pesto & Mushrooms grilled chicken with 

spicy almond basil pesto & mushrooms 

Fettucine Salmon in a light alfredo sauce and house-made fettucine 

Chicken Risotto served with grilled chicken, mushrooms, 

in a white wine parmesan sauce 

Linguine Shrimp & Sausage linguini pasta with shrimp and 




