WHITEDOOR | 11
Skyy Texas grapefruit,
peach liqueur, white
wine, orange juice,
topped with prosecco

REDDOOR | 1M

Grand Marnier, triple sec,
pineapple juice, red wine
topped with prosecco

OLD BLUE | 11
Old Forester bourbon,

lemon juice, vanilla syrup,

fresh blueberries

HORSE OF A
DIFFERENT COLOR | 11
Fernet Branca, Campari,
lime juice, ginger beer

VENETIAN SPRITZ | 11
Aperol, prosecco, soda

ROSY CHEEKS | 1
Faber PA gin, grapefruit
Juice, simple syrup, tonic,
soda water, roasted
grapefruit, rosemary

FRABASILE | 11
Faber PA vodka, lime juice,
simple syrup, lemon, basil

PAULIE PENNINO | 11
El Jimador Reposado,
triple sec, blood orange,
lime juice, basil

$ll Select
Craft Beer

DRAFTS

HAPPY HOUR

DAY-FRIDAY 4-7PM  (bar only)

$5 Tap $6 Specialty
COCKTAILS




TAP (16 0z)

YUENGLING

MILLERLITE

ALLAGASH WHITE
YARDS PALE ALE
PERONI

STONE IPA

GUINNESS

VICTORY DIRT WOLF IPA
ROTATING SEASONAL

CANS

PABST BLUE RIBBON
BUD LIGHT

BUDWEISER

COORS LIGHT
MILLERLITE

O’DOUL’S
NARRAGANSETT LAGER
YUENGLING LAGER
PRESS SELTZER

DOGFISH HEAD SEAQUENCH ALE

0 O N O 60 0 u un

2
v

N O o1 1 ot 1t 1 1t 1 A

BOTTLES

MILLER HIGH LIFE

CORONA EXTRA

CORONA LIGHT

HEINEKEN

MORETTI LAGER

REDHOOK LONGHAMMER IPA
STELLA ARTOIS

YARDS BRAWLER

BROOKLYN LAGER

CRISPIN ORIGINAL CIDER
DOCK STREET BOHEMIAN PILSNER
DOGFISH HEAD 60 MINUTE IPA
ESTRELLA DAMM DAURA

GREAT LAKES EDMUND
FITZGERALD PORTER

KRONENBOURG BLANC

LAGUNITAS IPA

NEW BELGIUM FAT TIRE

OMISSION LAGER (gluten free)
OMISSION PALE ALE (gluten free)
PAULANER HEFE-WEIZEN

ROGUE DEAD GUY

SIERRA NEVADA PALE ALE

SWEET WATER 420 EXTRA PALE ALE
TROEGS JAVAHEAD STOUT

VICTORY HOP DEVIL

BALLAST POINT GRAPEFRUIT SCULPIN
DESCHUTES BLACK BUTTE PORTER
OMMEGANG WITTE

STONE IPA

YARDS LOVE STOUT

FRULI STRAWBERRY BEER

GOOSE ISLAND SOFIE

DUVEL TRIPEL
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PORTA ROSE
9 | 25 (carafe)

MOLETTO PROSECCO
Soft, fruity,
mild carbonation

9|25

DE PERRIERE BRUT
apple aroma, crisp finish

10|30

DONELLI LAMBRUSCO
GRASPAROSSA DI
CASTELVETRO
AMABILE (NV)

dry, red, light bubbles

10[35

ALBINEA CANALI
LAMBRUSCO METHODO
ANCESTRALE FB

semi-sparkling, fruity
aroma, dry, velvety taste
1|40

CHAMPAGNE BOTTLE ONLY

POL ROGER EXTRA
BRUT CHAMPAGNE
RESERVE NV

80

VEUVE CLICQUOT
YELLOW LABEL

20

CIELO SPUMANTE
PROSECCO (NV)
extra dry, full, gentle

1[40

CARPINETO TOSCANA
DOGAJOLO ROSATO
vibrant floral aromas,
hints of apple,

cherries and fruit

12| 40

COPPO MOSCATO
D’ASTI MONCALVINA
light frizzante, semi
sweet, dessert wine

12|45

ZARDETTO VINO
SPUMANTE ROSE (NV)
dry acidic, light red
fruit, soumante

13|45

VEUVE CLICQUOT
ROSE NV

95

PORTA WHITE
8] 20 (carafe)

TIAMO VENEZIA
PINOT GRIGIO
organic, dry, crisp

10|35

MASSERIA ALTEMURA
FIANO DI SALENTO
dry, crisp, aromatic,
mineral driven, apricot
& nectarine bouquet

9|35

FEUDO ZIRTARI
INZOLIA CHARDONNAY
BLANCO

rich, floral, fruity
1|35

TRAMIN SUDTIROL
ALTO ADIGE
CHARDONNAY
fresh, intense,

well balanced

1145

BOTTLE ONLY

CERETTO LANGHE
ARNEIS BLANGE
dry, soft, round,
sweetness

65

MASTROBERARDINO
FIANO DI AVELLINO
RADICI

dry, great acidity,
hazelnut, pear

70

SAN PIETRO SUDTIROL

ALTO ADIGE CHARDONNAY

light bodied,
mineral notes

12| 40

PIEVALTA VERDICCIO
DEI CASTELLI DI JESI
organic, biodynamic,
dry, crisp, mineral driven,
long finish

13|50

SAN SALVATORE
FALANGHINA

dry, deep minerality,
strong acidity,
apricot, peach

13|50

MURI GRIES SUDTIROL
ALTO ADIGE

PINOT GRIGIO

fresh fruit aroma,

heavy flavor, long finish

14|55

MASTERBERNADINO
GRECO DI TUFO
NOVASERRA

dry, acidic, apricot,
bitter almond,

high minerality

75

PIO CESARE LANGHE
CHARDONNAY PIODILEI
spicy, creamy, soft, sweet
fruit. elegant touch of oak.

100



PORTA RED
8| 20 (carafe)

MELINI BORGHI
D’ELSA CHIANTI
dry, bright, ruby red,
spicy raspberry
10|35

FUEDO ZITARI
NERO D’AVOLA
fresh red fruits, spicy,
full flavored

1[35

ZENSA PRIMITIVO
deep, full-bodied,
spicy, fig, coffee
1] 40

MARCHESI DI BAROLO
MARAIA BARBERA DEL
MONFERRATO
medium-bodied,

bright, cherry and
raspberry finish

12|45

ANTONIO & ELIO MONTI
MONTEPULCIANO
D’ABRUZZO

dry, deep, rich, oak,
licorice, black pepper

12|45

SANTA MARTINA
ROSSO DI TOSCANA
ripe red cherry aromas,
tangy acidity, fine tannins

12| 45

SAN PIETRO PINOT
NOIR ALTO ADIGE
soft, balanced with
aromas of strawberries

12| 50

BORGO LAME
BAROLO SANROC
ruby red color, violet

on the nose, full-bodied,
velvety and dry

18| 65

BOTTLE ONLY

RODANO CHIANTI
CLASSICO

baked plum, cherry
spice, pressed rose

60

CIELO CENTANNI
AMARONE
VALPOLICELLA
VENETO

red fruits, spicy notes,
full and velvety

75

FATTORIA DEI

BARBI BRUNELLO

DI MONTALCINO

red berry, candied fruit,
savory, complex

95

CASCINA DELLE
ROSE BARBARESCO
TRE STELLE

rose, wild berries, white
almond, anise seeds,
silky finish

110

MARZANO ABBONA
BAROLO TERLO
RAVERA

dry, rich, round tannins,
balanced, complex,
long finish

120
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APEROL

MELETTI AMARO

CAMPARI

FERNET BRANCA

FERNET MENTA

FRANGELICO

GALLIANO

LAZZARONI AMARETTO

LAZZARONI SAMBUCA (black)

LAZZARONI SAMBUCA (white)

MELETTI ANISETTE

CARPANO ANTICA FORMULA

AVERENA AMARO

MELETTI CIOCCOLATO

LUXARDO AMARETTO

LUXARDO MARASCHINO LIQUEUR

PALLINI LIMONCELLO

PALLINI RASPICELLO

NARDINI ACQUAVITE DI VINACCIA BIANCA

ALTESINO GRAPPA DI BRUNELLO RISERVA

POLI CLEOPATRA MOSCATO ORO GRAPPA

POLI TORCOLATO

POLI VESPAIOLO

10

10

12

12

12

20

20

23

23



