............................... SPECIALTY COCKTAILS
PINK HAZE 15 GRAPE EXPECTATIONS 14
banhez mezcal white rum | white port
hibiscus simple muddled grapes | mazzura

lime juice | egg white lemon juice | simple
KIWI KOOLER 14 BLUEBERRY LAVENDER SPRITZ 13
vodka | kiwi puree vodka | blueberry lavender simple
basil simple lemon juice | mint leaves
lime juice | triple sec prosecco | club soda
GARDEN THYME 14  BANANA OLD FASHIONED 2.0 16
gin | cappelletti | lemon dickel rye | goslings black rum
raspberry thyme simple banana simple | cocoa bitters
triple sec
WHITE

HOUSE WHITE 12 | draft morande | central valley, cl
sauv blanc, delicate, orange-blossom, white & citrus fruit

CHARDONNAY 13|52 trefenthen | napa valley, ca
citrus & green apple, subtle oak, clean finish

PINOT GRIGIO 12|48 castelli | veneto, it
light, fresh, deliciously drinkable

SAUVIGNON BLANC 14|56 rata | marlborough, nz
simple, grassy grapefruit with natural acidity & lemon tang

PECORINO 13|52 biaanco | abruzzo, it
fruity, floral, fresh & well balanced

RED
HOUSE RED 12| 48 twenty acres | california
80% cab sauv | 20% petite syrah; dark fruit with robust tannins

PINOT NOIR 15|60 decoy | sonoma coast, ca
vibrant bright fruit & savory spice with smooth tannins

SANGIOVESE 12|48 rapido | puglia, it
medium bodied, juicy & almost spicy, perfect with pizza

CABERNET SAUVIGNON 14|56 peltier | central valley, ca
full, balanced, deep dark fruits with vanilla notes

RED BLEND 14|56 the arborist | paso robles, ca
dark cherries, plums, spice; balanced tannins & acidity

SPARKLING & ROSE WINE

SPARKLING ROSE 12|48 de perrier | laurent, fr
bubbly feel; red summer berries and hints of mint

ROSE 12|48 figuiere | provence, fr
fruity mineral tartness with a soft finish

BRUT 11|44 fete d'or | nuits-saint-georges, fr
notes of apple & pear, clean fresh bubbles

PROSECCO 12|48 nino ardevi | veneto, it
creamy, with acacia blossom, pear & golden delicious apple

HAPPY HOUR

MONDAY-THURSDAY | 4-6 PM
FRIDAY | 3-6 PM
$5 SELECT BEER | $6 MIXED DRINKS
$7 HOUSE RED & WHITE
$10 SPECIALTY COCKTAILS
$10 KITCHEN FARE

— GOAT CLASSICS -

THE GOAT’S BEARD 15
old overholt rye | lemon
mint | simple

SMOKE & SALT 14
house-infused jalaperio tequila
triple sec | lime | pineapple juice

smoke & salt “pooter” bitters

30 DAY STRAWBERRY 14
house-infused strawberry tequila
agave lime | sour

FRIENDLY NEIGHBOR 15
vodka | elderflower | lemon juice | simple
cucumber & mint | champagne

ESPRESSO MARTINI 16
house-infused vanilla vodka
lavazza espresso | coffee liqueur

MOCKTAILS & NON-ALCOHOLIC

GARDEN GIMLET 10
muddled cucumbers & mint
lemon | elderflower simple | club soda

ISN'T SHE LAVELY 12
blueberry lavender simple | mint
lemon | club soda

CREAMSICLE 10.5
blood orange cordial | vanilla simple
lime juice | club soda

HEINEKEN 0.0 6
12 oz bottle | malt lager | 0.0%

GUINNESS 0.0 8
14.90z can | stout | 0.0%

ATHLETIC FREEWAVE 7
12 0z can | hazy ipa | <0.5%

BOTTLES & CANS

12 oz can | mexican lager | 4.5%
MILLER LITE 6
12 oz bottle | light beer | 4.2%

YUENGLING LAGER 6
12 oz bottle | american lager | 4.5%

MICHELOB ULTRA 6
12 oz bottle | light lager | 4.2%

CORONA LIGHT 7
12 oz bottle | light lager | 4%

DOWNEAST ORIGINAL BLEND 7
12 oz can | cider | 6%

GUINNESS DRAUGHT 8
14.9 oz can | irish stout | 4.2%

NESHAMINY CREEK WAYWARD WHEAT 8
12 0z can | bavarian wheat | 5.2%

CONSHOHOCKEN LIFE COACH 10
16 oz can | hazy ipa | 5.2%
STATESIDE VODKA ORANGE SELTZER 10
12 oz can | vodka seltzer | 4.5%

SURFSIDE TEA & VODKA 10
12 oz can | vodka & tea | 4.5%

A 3% credit card convenience fee is applied to all checks, unless wsing debit cards or cash,
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