TAVERN

SNACKS

MARINATED OLIVES 9 STOUT PRETZEL 12
LEMON ZEST, PICKLED MUSTARD SEEDS, PIMENTO CHEESE, SMOKED SEA SALT,
ARTISANAL BREAD CUTTHROAT STOUT MUSTARD
DEVILED EGGS 9 ONION RINGS 10
FOOTPRINT FARM EGGS, SMOKED TROUT, NEMACOLIN ALE BATTERED,
CHILE PEPPER RELISH HORSERADISH PAPRIKA AlOLI
HOUSE CUT POTATO CHIPS 6 PICKLED VEGETABLES 7
BROOKLYN BROWN ALE CHEDDAR QUESO BREAD & BUTTER PICKLES, GRISSINI,

SEASONAL GIARDINIERA

SOCIAL

GREEN BEAN HUMMUS 10 BRUSCHETTA 14
SEASONAL NEMACOLIN GARDEN VEGETABLES, PA MUSHROOM RAGU, ARUGULA PESTO,
ROASTED GARLIC, CROSTINI GOAT RODEO CHIKABIDDY CHEESE, APRICOT JAM
PENNSYLVANIA PIEROGIS 14 SMOKED PORK “WINGS” 18
POTATO, CHEDDAR, CARAMELIZED ONION, BLEU CHEESE COLESLAW, SpPICY BBQ, SMOKY RANCH

CHIVE SOUR CREAM, APPLE BUTTER
WELCOME PLATTER 23

PORTER PIG & CHIPS 16 HIGH COUNTRY CREAMERY BUZZED BOVINE, FIREFLY
BLACK & TAN BRAISED PORK, HIGH COUNTRY CREAMERY FARMS MOUNTAIN TOP BLUE CHEESE, PARMA SAUSAGE
REvV CHEDDAR, HEIRLOOM TOMATO, ROASTED CORN ComPANY CoPPA SEC, SALUMI RusTIcO, CUTTHROAT
SALSA, SOUR CREAM, SCALLION STOUT BEER MUSTARD, APRICOT JAM, GRISSINI

SOUPS & GREENS

TAVERN CHILI 10 NEMACOLIN’S MINESTRONE 719
FAT HEAD’S HEAD HUNTER IPA, SMOKED CHEDDAR, OUR OWN SEASONAL VEGETABLES,
SCALLION, CORN MUFFIN YOUNG KALE, FOCACCIA
GARDEN SPINACH & BERRY 11 SUPER KALE 12
NEMACOLIN SPINACH, STRAWBERRY, PICKLED PEACH, SUNFLOWER SEEDS,
FIREFLY FARMS GOAT CHEESE, SHAVED RED ONION, SHAVED PECORINO, BASIL FOCACCIA,
WHITE BALSAMIC VINAIGRETTE CANDIED PECAN, POPPYSEED VINAIGRETTE
TAVERN COBB 16 * STEAK & GREENS 21
ROMAINE, TURKEY, HARD COOKED EGG, HEIRLOOM HANGER STEAK, GREEN CITY GROWERS ARTISANAL
TOMATO, AVOCADO, BACON, BLEU CHEESE DRESSING, GREENS, CUCUMBER, HEIRLOOM TOMATO,
BuUzzeD BOVINE CHEDDAR CHEESE PICKLED RED ONION, BLEU CHEESE CRUMBLE,

SHOE STRING FRIES, CHIMICHURRI VINAIGRETTE

SALAD ENHANCEMENTS

CHICKEN 8 SHRIMP 11 *STEAK 11  *SALMON 9

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 6.18



TAVERN

HANDHELDS

ALL HANDHELDS ARE SERVED WiTH HOUSE Po1ATO CHIPS

*TAVERN BURGER 15 * BREZEL BURGER 16
EMERALD VALLEY LANCASTER CHEDDAR, LETTUCE, EXTRA SHARP CHEDDAR, TOMATO, APPLEWOOD SMOKED
TOMATO, RED ONlON, PlCKLES, ONION ROLL BACON, CUTTHROAT STOUT BEER MUSTARD, PRETZEL ROLL
DucK PASTRAMI 16 VEGGIE MUFALETTA SLIDERS 13
EMERALD VALLEY BABY SW|SS, RYE P|CKLES, GRILLED OLIVE TAPENADE, EGGPLANT, ROASTED PEPPER,
RuUSSIAN DRESSlNG, MARBLE RYE PORTOBELLO, SMOKED PROVOLONE
WIGLE BOURBON GLAZED BLT 14 CHICKEN CLUB PANINI 16

THICK CUT PORK BELLY, HEIRLOOM TOMATO, ARUGULA,
SWEET ONION BOURBON AlOLI, MULTIGRAIN BREAD

HERBED CHICKEN, BACON, SMOKED GOUDA, LETTUCE,
TOMATO, PICKLED ONION AlOLI, BAGUETTE

POTATO SALAD HOUSE SALAD
FRENCH FRIES GREEN BEANS
COLESLAW GRAPES
BIG BITES
FISH & CHIPS 23 HoOT FRIED CHICKEN 24
BEER BATTERED HADDOCK, COLESLAW, SHOE BUTTERMILK BRINED, HOT HONEY,
STRING FRIES, TARTAR SAUCE, MALT VINEGAR RED SKINNED POTATO SALAD

HANGER & FRITES 26

CHURRASCO MARINADE, FRITES, CHIMICHURRI,
SWEET ONION BOURBON AIOLI

AFTER DINNER

CHAMBERSBURG PEACH CROSTADA 16 PENNSYLVANIA WHOOPIE PIE 8

THYME PASTRY, BLUEBERRY SORBET CREAM CHEESE FILLING, CANDIED LEMON ZEST,
HONEYED CARROTS

BLACK & TAN FLOAT 13
CUTTHROAT STOUT, BAILEY’S, CUPCAKE TRIO 7

COFFEE ICE CREAM SEASONAL ASSORTMENT

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 6.18
BRYANT SMALLEY, CHEF DE CUISINE



