
 
Ginger Margarita   $11.50 
Our signature cocktail! Sauza Hornitos Tequila, Tait Farm Ginger Shrub,  Triple Sec, and lime juice in                 
a ginger-salt rimmed glass. 
 

The Keystone   $14.00 
Dad’s Hat Rye Whiskey (Bucks County, PA), Tait Farm Orange Shrub, muddled citrus, and a dash of  aromatic 
bitters. An Old Fashioned, the PA way! 
 

Petal Pusher   $9.75 (or choose your gin - price varies) 
Your choice of gin with St. Germain elderflower liqueur, Chambord, and fresh lemon. Fruity, floral, and 
sweet-tart. 
 

Harrison’s Bloody Mary   $7.75 (or choose your vodka - price varies) 
Made from scratch with your choice of vodka, tomato juice, horseradish, fresh lemon juice, Worcestershire, 
and fresh ground pepper. Classic and refreshing. 
 

Cheryl’s Perfect Margarita   $13.00 
No sour mix here! Sauza Hornitos, Grand Marnier, fresh lime juice, and just a splash of Sierra Mist. 

Vodkas   Big Spring (local) | Tito’s | Stolichnaya | Grey Goose | Ketel One | Ketel Citroen | Stoli Vanil  

Gin   Big Spring (local) | Tanqueray | Hendrick’s | Bombay Sapphire  

Rum   Bacardi Superior | Myers’s Dark | Captain Morgan | Malibu (coconut)  

Whiskey   Seagram’s 7 | Jameson’s Irish | Jack Daniels | Crown Royal | Dad’s Hat Rye (PA) 

Bourbon   Jim Beam | Bulleit | Maker’s Mark 

Scotch   Single Malt Glenlivet 12-Year 

 Blended Dewar’s | Johnnie Walker Black 

Tequila   Jose Cuervo Gold | Sauza Hornitos | Patron Silver 

Brandy / Cognac   E&J Brandy | Courvoissier | Laird’s Applejack 

Cordials / Liqueurs   Baileys | Cointreau | Disaronno Amaretto | Drambuie | Frangelico | Godiva |                                                       

                  Grand Marnier | Kahlua | Sambuca | St. Germain 

BAR BEVERAGES  

Happy Valley Vineyard Appalachia Red, 

State College, PA   $38. 

This sweet red wine is loaded with the flavor and aroma of the  

Concord grape. Notes of blackberry, and Concord grape are 

dominant.  
  

 

Mt. Nittany Tailgate Red 

Centre Hall, PA   $39. 

An easy-drinking red blend of French hybrid grape varieties.  

Drink at room temperature or slightly chilled. 
 

 

Seven Mountains Ten Point Red 

Spring Mills, PA   $55. 

A Bordeaux-style red blend of Cabernet Franc, Cabernet  

Sauvignon and Merlot vinified right here in Centre County!  

Very dry with structured tannins. 

Seven Mountains Riesling, 

Spring Mills, PA   $38. 

Elegant floral aromas lead into a refreshingly peachy palate.  

This semi-sweet wine finishes clean and crisp. 
 

Mt. Nittany Tailgate White 

Centre Hall, PA   $39. 

An aromatic wine with strong citrus and pine aromas, it is  

full of grapefruit on the palate.  
 

Nittany Mountain Blush 

Centre Hall, PA   $38. 

If you like White Zinfandel, try this wine! The fresh and light  

flavor of ripe red berries is balanced by refreshing acidity.  
 

 

Mt. Nittany Pinot Grigio 

Centre Hall, PA   $39. 

Smooth on the palate, this unoaked wine has floral aromas and  

notes of peach and nectarine with crisp acidity. 

See below and other side of menu for  
additional wines available by the bottle! 

Axemann Blue Stripe Kolsch (local)  $5.75 

Bell’s Two-Hearted Ale  $6.25 

Bud Light or Budweiser  $3.50 

Dogfish Head 60-Min IPA  $6.00 

Guinness Stout  $7.00 

Heineken  $5.00 

Michelob Ultra  $3.75 

New Belgium Fat Tire Amber Ale  $6.00 

Otto’s Apricot Wheat (local)  $5.75 

Rolling Rock  $3.50 

Stella Artois  $5.50 

 

 

See drink feature card for  

additional selections by the glass!  
 

House Wines  $6.00/glass 

Pinot Grigio  
Chardonnay  

Merlot 
Cabernet Sauvignon 

 

 

 



Cielo Prosecco Brut (Veneto, Italy, NV) $42. Aromas of spring flowers and stone fruit with Granny Smith apple and white peach flavors balanced by     

refreshing acidity and lively fizz. 

Saint-Hilaire Blanquette de Limoux Brut (Languedoc-Roussillon, France, 2019) $49. Aromas of fresh baked bread, with flavors of citrus and apple 

and creamy mouthfeel. A lovely alternative to Champagne.  

Cielo Pinot Grigio (Veneto, Italy, 2020) $34. Aromas of green apple. Clean and fresh with balanced fruit and acidity and a touch of spice on the finish.  

Santi “Sortesele” (Veneto, Italy, 2018) $52. Full, complex aromas of pears, exotic fruits and wild flowers.  Soft but lively fruit, good acidity & a long finish.   

 

Brancott Estate Sauvignon Blanc (Marlborough, New Zealand, 2020) $40. Vibrant notes of tropical and citrus fruits with crisp herbal highlights. 

Kim Crawford (Marlborough, New Zealand, 2020) $56. Loads of grapefruit and grass on the nose followed by a palate full of fresh crispness and acidity.  

 

Grayson Cellars Chardonnay (California, 2019) $36. Bright, brisk acidity and good minerality with notes of pineapple and apricot. The palate offers green 

apple fruit with a crisp finish showing gentle hints of apple pie and vanilla flavors. 

Sterling Vintner’s Collection (Central Coast, CA, 2019) $40. Flavors of green apple, tropical melon, and touches of mineral characterize this typical CA 

Chardonnay. Shows bright acidity on the entry and a creamy mid-palate. 

Ferraton Pere et Fils “Samorens” Blanc (Côte du Rhône, France, 2018) $39. Big aromas of peach and white flowers. Juicy & lively, offering fresh 

peach and Myer lemon flavors, with a dusting of white pepper and crushed mineral providing support on the finish. (60% Grenache, 40% Clairette) 

Garofoli “Macrina” Verdicchio (Marche, Italy, 2019) $48. Notes of tangerine, apricot, dried grass, almond, and a touch of minerality on the palate.      

Well-rounded wine with good acidity. If you are a fan of Pinot Grigio, be sure to try this one! 

J. Moreau & Fils Vouvray (Loire Valley, France, 2018) $52. Sweet notes of apple, green anise seed and acacia blossom. Elegant, rounded, and well-

balanced with aromas of nougat and English candy.  

Urban Riesling (Mosel, Germany, 2018) $39. Floral and fruity nose with notes of apricot, tangerine, lemon and apple. An explosion of tart, juicy fruit     

flavors. A lingering finish of candied fruit.  

 

 

Grayson Cellars (California, 2020) $38. Raspberry and plum aromas with notes of cherry, violets and a hint of sandalwood. Silky mouthfeel with good 

body, and a touch of French oak on the lingering finish. 

Hahn (California, 2019) $52. Aromas of dried plums, black currants, and cola. Black cherry flavors, silky mouthfeel, and well-integrated oakiness. 

MacRostie (Sonoma Coast, California, 2016) $86. Plum, cherry, and berry fruit are intermixed with earthy characteristics in this seductively smooth wine

DeLoach (California, 2018) $40. Exhilarating spicy aromas and flavors of tart cherries, raspberry and currant. A juicy, complex and well-balanced wine with 

a medium-to-long finish. 

Peirano Old Vine (Lodi, California, 2018) $45. Aromas of bright red cherries, ripe strawberries, spice and toast. Luscious fresh-picked strawberries and 

sweet black cherries on the palate with moderate tannins and juicy acidity. 

 

Chartreuse de Bonpas Ventoux Rouge (Ventoux, France 2018) $42. A Rhône-style blend, this wine is approachably fruity & juicy, with soft tannins.  

Stellar Organic Shiraz (South Africa, 2020) $34. Smoky, peppery nose with dark fruit on the pallet, giving the wine a rounded juiciness. Spicy finish with 

good structure. A certified fair trade business that produces certified organic wines.  

 

Peirano “Six Clones” (Lodi, CA, 2016) $44. Crafted from six sub-varieties of the Merlot grape, this wine showcases aromas of black cherries, ripe            

raspberries, strawberry and white pepper. Black cherry and berry flavors with lingering hints of cocoa and toasted oak on the palate.  

Château Gachon Montagne St. Emilion (Bordeaux, France, 2016) $48. This red Bordeaux features a soft nose of cherry, cassis, and spice.                   

Well balanced with a solid tannic structure and plums and red berries on the palate, with well-integrated oak. (70% Merlot, 20% Cabernet Franc,               

10% Cabernet Sauvignon) 

Bogle (California, 2018) $38. Generous fruit and oak aromas lead to full, rich and ripe flavors in this full-bodied, spicy and bold wine. A smoky quality       

integrates nicely with tones of black cherry and blackberry jam. 

Decoy (Sonoma, California, 2018) $48. Enticing layers of boysenberry, blackberry, plum and star anise. On the palate, lush fruit flavors are framed by rich 

tannins and hints of dark chocolate and spice. From the makers of prestigious Duckhorn wines. 

 

Broquel Malbec (Mendoza, Argentina, 2018) $45. Racy dark raspberry ganache and boysenberry notes are laced with fig cake and graphite. Toasty, but 

stays fresh. Very solid. 

 

Tacora Gran Reserva Cabernet Sauvignon Blend (Colchagua Valley, Chile, 2010) $73. Aromas of figs and currants with a touch of smoke. Flavors of 

mocha, coffee, vanilla, and cedar. A great choice for those seeking a bold, complex red blend. (Cab Sauv, Merlot, Malbec) 

Casa Gualda Tempranillo (La Mancha, Spain, 2013) $42. Raspberry, peach peel, caramel and tobacco notes. Great balance and a lively tannic end. 


