
18% Service Charge + Sales Tax

FISH HOUSE PUNCH
1732 Schuylkill Fishing Company (Gentleman’s Society) 
Hennessey Cognac, Myers’s Dark Rum, Peach Liqueur, Lemon 

Manhattan
1870’s Manhattan Club in NYC
Bulleit Rye Whiskey, Sweet Vermouth, bitters

Southside
21 Club in NY and named after Southside Sports Club 
Bluecoat Gin, Mint, Sugar, Lime

Pegu Club
1880’s, named after a Gentleman’s Club in Rangoon, Burma  
Tanqueray Gin, Curacao, Lime, Angostura, Orange Bitters

Buck’s Club Fizz
1921, Buck’s Club, Created by Famed Bartender Pat McGarry 
Tanqueray Gin, Champagne, Cherry Heering, Orange Juice

Hoffman House Martini
1906, House Drink of the Society Club in Hoffman House Hotel 
Tanqueray Gin, Dry Vermouth, Orange bitters

Dark N Stormy
Early 1900’s, Bermuda Royal Naval Officer’s Club 
Goslings Black Seal Rum, Ginger, Lime, Soda 

The Last Word
1937, Detroit Athletic Club
Tanqueray 10 Gin, Green Chartreuse, 
Maraschino, Lime 

club
Cocktails

9 ....................



18% Service Charge + Sales Tax

 
House Selection by La Terre
Cabernet Sauvignon | Merlot | Chardonnay 		   7

White Wine
Champagne
Domain Chandon . Brut . California . Split		  10 

Riesling
Blufeld . Mosel . Germany 			     9 

Sauvignon Blanc
Brander . Santa Ynez Valley . California 		   9

Pinot Grigio
Stellina Di Notte . Della Venezie IGT . Italy 	   8

Chardonnay
Vin Auvigue . St. Veran . Moulin Du Pont . France 	  12
Sterling . Napa Valley . California	 	  11

			 
Red Wine 
Pinot Noir					   
Sterling . Carneros . California			    13
Duck Pond. Willamette . Oregon 			    12 	
	
Merlot
Grgich Hills . Napa Valley . California  		  12 

Malbec
Aymara . Mendoza . Argentina			    10

Zinfandel
Old Vine . BRAZIN . Lodi . California 		   10

Red Blend
Meritage . Once Upon a Time . Big Bad Red . California    9	
						       
Cabernet Sauvignon
Newton .“Red Label” . Napa County . California 	  13
Louis M. Martini . Sonoma County . California 	  10



18% Service Charge + Sales Tax

England Young’s 2x Chocolate Stout	     6 
Brewed with dark chocolate and chocolate malt, a rich and 
satisfying malt

Belgium Chimay Grand Reserve 		     9
Brewed by Trappist Monks, this Belgium ale has a wonderfully 
complex malt flavor and depth of character 

Japan Hitachino Nest White 		      9
This hazy golden ale is brewed with orange peel, coriander 
and nutmeg 

Scotland Belhaven Scottish Ale 	    7 
Slightly sweet caramel flavored Scottish ale is rich and 
full flavored 

U.S.A. Fireman’s Brew			       6 
The Blond is crisp pilsner style lager
The Brewnette is a rich dark southern German dobblebock style
The Red Head is a rich caramel flavor red ale 

Draft Beer 					        6
Blue Moon Belgium White, Green Flash West Coast IPA, Anchor 
Steam Lager, Stella Artois Pale Lager, Abita Light Lager, 
Rotating Invention Selection 

Imported AND Domestic Beer	   	   4 | 5 
Amstel Light, Bud Light, Budweiser, Corona, Miller Lite, 
Heineken     



18% Service Charge + Sales Tax

tapas menu
4:00-9:30pm

Happy Hour
4:00-7:00pm

Roasted Garlic Hummus				      3 | 6 
cucumber yogurt salad, grilled pita bread 			
	
Medjool Dates wrapped with apple wood bacon	   4 | 8
gorgonzola cheese, baby greens, pomegranate molasses	
					      
Deviled Eggs				     	   3 | 5
chopped olives, smoked paprika

soft tacos | beef or chicken 			     5 | 9
spicy cabbage salad, guacamole, salsa, sour cream 	 

Vegetable stir fry				      4 | 8 	
tofu and buckwheat soba noodles 	

Antipasto Plate					       4 | 6	
toscano salami, greek olives, sliced baguettes

Buffalo Chicken Wings with louisiana hot sauce	   5 | 9	
carrot-celery slaw, bleu cheese crumbles

Miso Udon Noodle Soup with black Mussels 		       8

Cheese platter					         13 
manchengo, brie & bleu cheese, petit basque,
fig chutney, dried fruits, grapes, crackers 	

Asparagus Wraps					           9	
parma ham, asparagus, white bean salad, slice baguettes

Roasted pepper Crostinis 				         7	
goat cheese, roasted pepper, baby greens, balsamic glaze

Beef Carpaccio 					          12	
arugula salad, balsamic cipollini onions

Chorizo and Poached Egg				          9	
baby greens, champagne vinaigrette

Sautéed Shrimp Scampi				         11	
steamed Jasmine rice, vine ripened sliced tomatoes

Colorado Lamb Meatballs				          7	
yogurt-mint-cucumber sauce, micro greens, lemon oil 

Gazpacho with bay shrimp and avocado		        8

3 mini beef or vegetarian sliders 		       12
mixed fries


