_Cocktails

Sergeant Pepper 15
High West Rye, Bird Dog
Chocolate Bourbon, House-
Infused Black Pepper Scotch,
Orange

Lavender Thyme 16
Fresh Thyme, Kettle Vodka,
Lime

Gin Splash 16
Vitae Gin, Sloe Gin, Pineapple
Juice, Triple Sec,
Lime Twist

The Berry Mills 16
Fresh Blackberries, Red
Bushmills, Lemon

Slow & Easy |15
Southern Comfort, Triple Sec,
Sour, Raw Sugar Rim

Eclipse Sangria 14
White Wine, Vodka,
Blueberries, Raspberries,
Cherries, Orange Peel

The 1839 16
Knob Creek Bourbon, Fresh
Lime, Mothers Ginger, Soda

Chocolate Martini 14
Malibu Rum, Frangelico, Créeme
de Cacao, Lemon Twist

Mocktails

Lunar 6
O]J, Blueberries, Raspberries,
Grapefruit, Pineapple Juice,
Lemon, Lime, Cherries

Ramses 6
Seedlip Spice, Rosemary Simple
Syrup, Pineapple Juice, San
Pellegrino

Libations

Coffee

French Press 5
Cordial Coffee

Latte 6
Whole Milk

Cappuccino 6
Whole Milk

Espresso 4

Milks
Whole Milk, 2%, Almond, & Soy

HotTea

Black 3
Bombay Chai
Earl Grey
English Breakfast
Darjeeling

Green 3
Green Ginko

Herbal 3
Citrus Mint
African Solstice
Chamomile
Peppermint
Rooibos

Kris Link, Mixologist
Stuart Brennan, Sommelier

Beer

Susquehanna Shady Spot 7
Lemon Shandy, 120z, 4.5%, PA

Escutcheon 4" & | 8
Pilsner, 160z, 4.4%, VA

Stella Artois 7
Pilsner, 120z, 5%, Belgium

Amstel Light 7
Larger, 120z, 3.5% Amsterdam

Saucony Creek Hexerei 7
White Ale, 120z, 5%, PA

Susquehanna Goldencold 7
Lager, 120z., 5.0% PA

Atomium Grand Cru 9
Belgian, | 1.20z, 8%, Belgium

Guinness 8
Pub Draft, 14.920z, 4.3%,
Belgium

Escutcheon Slip Angle 8
IPA, 160z, 7%, VA

Monocacy H.L. Rex 7
American Pale Ale, 120z., 3.7%
MD

R) Rockers Brown Eyed
Squirrel 7
Brown Ale, 120z., 5.6% SC

Monocacy Brewtus 8
Coffee Imperial Stout, 120z,
8.6% MD

Cobbler Mountain
“Mountain Top Hop” 7
Cider, 120z, 6.8% VA

Clausthaler Non-Alcoholic 6
120z, Germany



