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$9 HAPPY NIGHTS BAR MENU

fried mozzarella
marinara sauce, bagna cruda
shaved parmesan

prosciutto pizza
thinly sliced prosciutto, wild arugula
roasted garlic, shaved parmesan

margherita pizza
fresh mozzarella cheese, sliced marinated
roma tomatoes and basil

spinach pizza
sautéed spinach with garlic and estate bottled
extra virgin olive oil, sliced tomato, ricotta cheese

house-made cavatelli
crispy pancetta, basil tomato butter

penne alla arrabiata
spicy san marzano gravy, shaved parmesan

house-made french fries
with three dipping sauces

fettuccine and clams
speck ham, spinach, sweet garlic sauce

white anchovies
roasted peppers and hearts of celery “bruschetta”

p.e.i. mussels
artichokes, tomatoes, white wine broth

three cheese plate
chef’s daily selection of artisanal cheeses
fresh fruit, toasted baguette

baked mascarpone polenta
provolone sausage, marinara sauce

roasted long hot italian peppers

house-made ice cream or sorbet
chef’s tasting trio
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DRAFT BEER

stella artois belgium, european pale lager...clean and refreshing
hoegaarden belgium, light, refreshing, orange & coriander

victory hop devil small batch produced, hoppy and sweet

BOTTLED BEER

heineken lager, made from the purest ingredients
becks pilsner, full bodied, hoppy, crisp & firm
landshark lager, summertime in a bottle

bud light 2008 Phillies aluminum bottle
michelob ultra gettin’ the beach body ready
budweiser lager the king of beers

rolling rock from the heart of PA

CRAFT BOTTLED BEER

birra moretti lager, fresh from italy

rogue brutal bitter esb, amber color, citrus accents
peroni lager, premium lItalian beer, crisp and refreshing
duvel golden ale, tangy citrus and sweet malt taste

orval trappist ale, malty, fruity, firm body, dry finish
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