
Consuming raw or undercooked animal foods may increase the risk of foodborne illnesses 
* Indicates gluten-free item  Executive Chef – Eben Copple 

MARTINIS  11.50 

VANILLA MARTINI 

STOLI VANILLA AND LIQUOR “43” 

BLACK & WHITE MARTINI 

STOLI VANILLA VODKA, CHOCOLATE ROYAL. GODIVA WHITE, 
CHOCOLATE DRIZZLE 

KEY LIME MARTINI 

VANILLA STOLI, LIME JUICE, AND PINEAPPLE JUICE 

“BLUE PARROT” MARTINI 

VODKA, PARROT BAY COCONUT RUM, BLUE CURACAO, 

AND PINEAPPLE JUICE 

LIBERTINI 

BLUECOAT GIN, SPLASH OF QUADY VYA DRY VERMOUTH 

ESPRESSO MARTINI 

STOLI ORANGE OR VANILLA, ESPRESSO, KAHLUA 

APPLE MARTINI 

VODKA, SOUR APPLE SCHNAPPS 

PEACH MARTINI 

VODKA, PEACH SCHNAPPS, PEACH NECTAR 

RASPBERRY MARTINI 

RASPBERRY STOLI VODKA, CHAMBORD RASPBERRY LIQUOR, AND 

FRESH SQUEEZED LEMON JUICE

INN COSMO 

ORANGE VODKA, COINTREAU, LIME JUICE, CRANBERRY JUICE 

LEMON MARTINI 

NEW AMSTERDAM CITRON VODKA, LIMONCELLO 

LEMONDROP MARTINI 

NEW AMSTERDAM CITRUS VODKA, LEMONADE, SIMPLE SYRUP,

SUGAR RIM 

WINES BY THE GLASS 

REDS 

PINOT NOIR, BLOCK NINE, CALIFORNIA 2015     11 

PINOT NOIR, DOMAINE BRUNET, FRANCE 2015     11 

CÔTES DU RHÔNE, FAMILLE PERRIN, FRANCE 2013     10 

RIOJA RESERVA, BARON DE LEY, SPAIN 2010     14 

MERLOT, HACIENDA, CALIFORNIA 2013   8 

MERLOT, DRUMHELLER, WASHINGTON 2014     10 

RED ZINFANDEL, GRAYSON, CALIFORNIA 2015   10 

RED BLEND, “DECOY”, DUCKHORN, CALIFORNIA 2014     15 

RED BLEND, “CLIFFHANGER”, MEZZACORONA, ITALY 2014      11 

CABERNET, HACIENDA, CALIFORNIA 2013     8 

CABERNET, DELOACH, CALIFORNIA 2015  10 

CABERNET, FELINO, ARGENTINA 2014     15 

SHIRAZ, SCHILD ESTATE, AUSTRALIA 2013            10 

MALBEC, LA FLOR, ARGENTINA 2015    13 

WHITES 

GRUNER VELTLINER, FRED LOIMER, AUSTRIA 2015     12 

TORRONTES, RECUERDO, ARGENTINA 2013   10 

PINOT GRIGIO, CIELO, ITALY 2015  8 

PINOT GRIGIO, TORRE DI LUNA, ITALY 2015     10 

MOSCATO, BODEGA NORTON, ARGENTINA 2015     9 

PINOT BLANC, PAUL ZINCK, ALSACE 2014     14 

CHARDONNAY, HACIENDA, CALIFORNIA 2014  8 

CHARDONNAY, KENDALL JACKSON, CALIFORNIA 2014     11 

CHARDONNAY, DELOACH, CALIFORNIA 2015   10 

CHARDONNAY, TREFETHEN, CALIFORNIA, 2014     15 

WHITE ZINFANDEL, OAK VINEYARD, CALIFORNIA 2015         8 

ROSE, LE PROVENCAL, FRANCE 2015     10 

SAUVIGNON BLANC, CHATEAU BELLEVUE, FRANCE 2014     11 

SAUVIGNON BLANC, KIM CRAWFORD, NEW ZEALAND 2015      15 

ALBARINO, MARTIN CODAX, SPAIN 2015     12 

RIESLING, VERTIKAL, GERMANY 2015     10 

SPARKLING, KORBEL, CALIFORNIA (SPLIT)   12 

PROSECCO, LUNETTA, ITALY (SPLIT)   10 



Consuming raw or undercooked animal foods may increase the risk of foodborne illnesses 
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Domestic Bottles 

Budweiser  4. 

Yuengling Lager  4.25 

Sierra Nevada Pale Ale   6. 

Victory Hop Devil IPA   6. 

Coors Light  4. 

Miller Lite  4. 

Michelob Ultra  4.50 

Yards Tavern Ale  6. 

Omission Pale Ale (Gluten Free)  6. 

O’Douls Amber (na)  4. 

Clausthaler (na)  4.75 

Ask your server to see our craft beer list 

 

Imported Bottles 

Heineken  5. 

Amstel Light  5. 

Corona Extra  5. 

Stella Artois  5.25 

Hoegaarden  6.50 

Chimay Red Label  9. 
Guiness Pub Can  7. 



 
 
 

Hard Cider, STRONGBOW 7.5 
Hard Cider. ABV 5 England  

England’s finest original dry hard cider.  

 

 
Hennepin, OMMEGANG 6.75 

Saison. ABV 7.7 Cooperstown, NY  
This hoppy, farmhouse style ale has a champagne-like effervescence with a crisp but light on the tongue finish.  

 

 
Space Monkey, FEGLEY’S 8 
Raspberry Saison. ABV 7 Bentham PA 

A blast of raspberries with a hint of lemon & pepper.  

 

 
Kolsch, FRUH 7 

Kolsch. ABV 4.8 Germany  
Authentic kolsch style beer brewed in cologne area of Germany. This style is brewed using ale yeast that is fermented at cooler temperatures & 

lagered. Crisp & light bodied with medium to light carbonation.  

 

 
Grand Cru, RODENBACH 9 

Flanders Red Ale (Sour). ABV 6 Belgium  
Sweet, sour & balanced. Pours clear reddish-brown as one would expect. Aroma is tart with fruit notes, cherry, vinegar & grapes. Taste follows the 

nose, nice tart sour cherry with a hint of bread.  

 

 
Sunshine Pils, TROEG’S 6 

Pilsner. ABV 4.5 Hershey, PA 
Very crisp and bright. Perfectly refreshing for hot summer days. 

 

El Gose, AVERY 6.5 
Gose. ABV 4.5 Colorado 

A German style sour ale with lime & salt added…zesty, tangy & bring! 

 

 
Kasteel Rouge, HONSEBROUCK 9 

Fruit Beer. ABV 8 Ingelmunster, Belgium  
Pours a deep red with a quickly dissipating head of large bubbles. Distinct but mellow cherry aroma & a lovely toasted malt ote. Well-balanced 

sweet cherry flavor with a light malt background. Finish is tart cherry with dark fruits & a bit of alcohol. 

 

White, ALLAGASH 7 
Belgian White Ale. ABV 5.1 Maine  

Belgian style wheat beer spiced with a blend of coriander & curacao orange peel. 

 

 
Dreamweaver, TROEG’S 6 

Hefewizen. ABV 4.8 Hershey, PA 
Combining four wheat types with Munich and Pils malts, noble Saaz hops & a yeast strain that imparts a spicy, peppery, clove taste with a slight 

hint of bananas. A spicy unfiltered blast.  

 

 
Franziskaner, SPATEN-FRANZISKANER-BRAU 6 

Hefeweizen. ABV 5 Munich, Germany 
Pours a cloudy yellow with a thin creamy white head. Slightly sweet upfront & practically no bitterness. Notes of banana, cloves, wheat, honey, 

bready yeasts. Very well balanced.  

 

 
Wit, ST. BERNARDUS 11 

 Belgium Wheat Ale. ABV  5.5 Belgium 
Traditional Belgian white wheat ale which is matured naturally, then bottle conditioned.  

 

 
Chimay Premiere, CHIMAY 9 
Abbey Dubbel. ABV 7 Baileux, Belgium 

Coppery color topped with a creamy head, gives off a light, fruity aroma apricot aroma. The taste balance confirming the fruity nuances in the 
fragrance & a light touch of bitterness.  

 

 
La Fin Du Monde, UNIBROUE 7 

Abbey Tripel. ABV 9 Chambly, Canada  
The excellence of triple fermentation through a blend of special yeast gives this malt beverage an exquisitely robust flavor of exceptional 

refinement. A floral bouquet; aromas of honey, spice, coriander & malt. Mild yeasty with a complex palate of malt, fruit & spices notes followed by 
a smooth dry finish.  

 

 
Boom Sauce, LORD HOBO BREWING 9. 16oz can  

American Imperial IPA. ABV 7.8% MA  
A New England style IPA using six hop varieties lending to a citrus & tropical fruit finish.  

 

 
Fresh Squeezed, DESCHUTES 6.25 

IPA. ABV 6.4 Bend, Oregon 
This is a mouthwatering IPA with a heavy helping of citra & mosaic hops. Pungent, orangey, floral & citrus aroma. Nice earthy, malty backbone 

with some fruit & mild fresh green hop. Fruity & bitter.  

 



Summer Love, VICTORY 6 
IPA. ABV 5.2% Pennsylvania  

A refreshing & aromatic golden ale. Enticing, earthy & citrusy hop aromas give way to flavors of lemon & pine.  

 

 
Vital, VICTORY 6 

IPA. ABV 6.5 Downingtown, PA  
Full of crisp & fresh fruity notes driven by American hops & German malts.  

 
Sculpin, BALLAST POINT 7.5 

IPA. ABV 6.7 San Diego  
 Gold medal award winning IPA featuring hints of apricot, peach, mango & lemon. One sip & you’ll be “hooked” forever.  

 
 

 
Hop Devil, VICTORY 6 

American IPA. ABV 6.7 Downingtown, PA  
“Bold, spicy & menacingly delicious.” This IPA offers an aromatic punch & follows with  

a full-bodied finish.  

 

 
90 Minute, DOGFISH HEAD 7.5 

Imperial IPA. ABV 9 Delaware  
Using the continuous hopping method (hops added every minute for 90 minutes) this IPA features a malt backbone that stands up to the extreme 

hop profile.  

 

 
Brawler. YARDS 6 

English Dark Mild Ale. ABV 4.2 Philadelphia, PA 
Malt forward & delicately hopped for a knockout flavor. It’s smooth character, hints of caramel & toast & remarkable drinkability define this ruby 

colored brew as a true session ale.  

 

 
Duchesse de Bourgogne, BREWERY VERHAEGHE-VICHTE 12 

West Flemish Red Brown Ale. ABV 6.5  
This is a sweet, fruity tasting beer with a pleasant sour oakness & refreshing aftertaste.  

 

 
Dirty Bastard, FOUNDERS 6 

Scotch Ale. ABV 8.5 Grand Rapids, MI  
Bold & powerful, dark ruby in color, complex in the finish with hints of smoke & peat paired with malty richness, finalized with a good bit of hop 

attitude. This beer “aint few the wee lads.” 

 

 
Milk Stout, LANCASTER 6 
Sweet Sour. ABV 7.8 Lancaster, PA  

Traditional English style sweet sour stout. A bold, dark ale bursting with roasted barley dryness & mellowed by hints of chocolate & coffee. 

 

 
Duvel, DUVEL MOORTGAT 9 

Strong Ale. ABV 8.5 Belgium  
Pilsner malts, Bohemian hops & a unique yeast strain create this intense aromatic ale.  

Wonderful nose of banana, pear & orange. 

 

 
Innis & Gunn Oak Aged, WELLPARK 6.75 

Strong Ale. ABV 6.6 Edinburge, Scotland  
 Aromas of vanilla & toffee, hints of citrus, with a malty, lightly oaked palate. Deftly balanced & light in texture, smoothing & warming in the 

finish.  

 

 
Thomas Jefferson’s Tavern Ale, YARDS 6 

English Strong Ale. ABV 8 Philadelphia, PA 
A powerful & complex golden ale. Yards recreated this recipe, employing honey, rye & wheat, just like the beer Jefferson made at Monticello.  

 

 
Three Philosophers, OMMEGANG 8 

Abt/Quadrupel. ABV 9.7 Copperstown NY 
Cloudy, dark amber under a nice thick tan head. Aroma is sweet with notes of dark fruit, clove & roasted malt. Flavor is sweet still with a strong 

presence of cherries among the Belgian malts. Medium bodied with carbonation & a light alcohol finish.  

 

 
ABT 12, ST BERNARDUS 12 

Quadrupel. ABV 10 Belgium 
A dark abbey style ale with a full ivory head. It features fruity aromas, a malty backbone & a hoppy bite. Very well balance overall. 

 

 
George Washington’s Tavern Porter, YARDS 6 

Porter. ABV 7 Philadelphia, PA 
Brewed from George Washington’s own recipe, this porter uses molasses to produce rich, caramel notes & finishes with dried fruit on the palate. 

 

 
Blithering Idiot, WEYERBACHER 6.75 

English Barleywine. ABV 11.1 Easton, PA  
Brimming with dark stone fruit as well as prunes, dates, figs & all manner of dried fruits. On the malty side, without being overly sweet. The finish 

is warm & fruity & begs for the next sip.  
 



 
 

 
 

~SPECIALITY DRINKS~ 

 

Cappuccino 4.75/Espresso 3.25 

 

Inn Coffee 7.5 
grand marnier, frangelico & bailey’s irish cream 

 

Out Coffee 7.5 
godiva white & frangelico 

 

Espresso Martini 12. 
espresso, kahlua, cointreau, stoli orange or vanilla 

 
~DESSERT WINE~ 

 

Taylor LBV Port 8. 
Dow’s 10 Year Tawny Port 12. 

Sandeman’s 20 Year Tawny Port 14.  
Domaine La Tour Banyuls 10. 

Oremus Late Harvest Tokaji 13. 
 

~SINGLE MALT SCOTCH~ 

 

Glenlivet 8. 
14 yr. Oban 15. 

10 yr. Glenmorangie 8.75 
12 yr. Macallen 12. 

12 yr. Glenfiddich 8.   
15 yr. Glenfiddich 9.  
15 yr. Dalwhinnie 12. 

14 yr. Balvenie Caribbean Cask 15. 
Auchentoshan American Oak 7.5 

Auchentoshan 12 Year 12. 
Auchentoshan 21 Year 40. 
Auchentoshan 18 Year 25. 

Auchentoshan Three Wood 12. 
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