
Marinated Olives 9 
Lemon Zest, Pickled Mustard Seeds,  

Artisanal Bread 
 

Deviled Eggs 9 
Footprint Farm Eggs, Smoked Trout,  

Chile Pepper Relish 
 

House Cut Potato Chips 6 
Brooklyn Brown Ale Cheddar Queso 

Stout Pretzel 12 
Pimento Cheese, Smoked Sea Salt,  

Cutthroat Stout Mustard 
 

Onion Rings 10 
Nemacolin Ale Battered, 

Horseradish Paprika Aioli 
 

Pickled Vegetables 7 
Bread & Butter Pickles, Grissini, 

Seasonal Giardiniera 

SNACKS 

SALAD ENHANCEMENTS 
Chicken 8     Shrimp 11     *Steak 11     *Salmon 9 

Green Bean Hummus 10 
Seasonal Nemacolin Garden Vegetables, 

Roasted Garlic, Crostini 
 

Pennsylvania Pierogis 14 
Potato, Cheddar, Caramelized Onion, 

Chive Sour Cream, Apple Butter 
 

Porter Pig & Chips 16 
Black & Tan Braised Pork, High Country Creamery 

Rev Cheddar, Heirloom Tomato, Roasted Corn 
Salsa, Sour Cream, Scallion 

Bruschetta 14 
PA Mushroom Ragu, Arugula Pesto,  

Goat Rodeo Chikabiddy Cheese, Apricot Jam 
 

Smoked Pork “Wings” 18 
 Bleu Cheese Coleslaw, Spicy BBQ, Smoky Ranch 

 

Welcome Platter 23 
High Country Creamery Buzzed Bovine, Firefly 

Farms Mountain Top Blue Cheese, Parma Sausage 
Company Coppa Sec, Salumi Rustico, Cutthroat 

Stout Beer Mustard, Apricot Jam, Grissini 

SOCIAL 

SOUPS & GREENS 

Tavern Chili 10 
Fat Head’s Head Hunter IPA, Smoked Cheddar, 

Scallion, Corn Muffin 
 

Garden Spinach & Berry 11 
Nemacolin Spinach, Strawberry,  

Firefly Farms Goat Cheese, Shaved Red Onion,  
White Balsamic Vinaigrette 

 

Tavern Cobb 16 
Romaine, Turkey, Hard Cooked Egg, Heirloom  

Tomato, Avocado, Bacon, Bleu Cheese Dressing, 
Buzzed Bovine Cheddar Cheese 

 

Nemacolin’s Minestrone 7|9 
Our Own Seasonal Vegetables,  

Young Kale, Focaccia 
 

Super Kale 12 
Pickled Peach, Sunflower Seeds,  
Shaved Pecorino, Basil Focaccia,  

Candied Pecan, Poppyseed Vinaigrette 
 

* Steak & Greens 21 
Hanger Steak, Green City Growers Artisanal 

Greens, Cucumber, Heirloom Tomato,  
Pickled Red Onion, Bleu Cheese Crumble,  

Shoe String Fries, Chimichurri Vinaigrette  

 

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



HANDHELDS 
ALL HANDHELDS ARE SERVED WITH HOUSE POTATO CHIPS 

*Tavern Burger  15 
Emerald Valley Lancaster Cheddar, Lettuce,  

Tomato, Red Onion, Pickles, Onion Roll 
 

Duck Pastrami 16 
Emerald Valley Baby Swiss, Rye Pickles,  

Russian Dressing, Marble Rye 
 

 Wigle Bourbon Glazed BLT 14 
Thick Cut Pork Belly, Heirloom Tomato, Arugula, 

Sweet Onion Bourbon Aioli, Multigrain Bread 
 

* Brezel Burger 16 
Extra Sharp Cheddar, Tomato, Applewood Smoked 

Bacon, Cutthroat Stout Beer Mustard, Pretzel Roll 
 

Veggie Mufaletta Sliders 13 
Grilled Olive Tapenade, Eggplant, Roasted Pepper, 

Portobello, Smoked Provolone 

 

Chicken Club Panini 16 
Herbed Chicken, Bacon, Smoked Gouda, Lettuce,  

Tomato, Pickled Onion Aioli, Baguette 

 Potato Salad 
French Fries 

Coleslaw  

House Salad 
 Green Beans 

Grapes 

SIDES 6 

Fish & Chips 23 
Beer Battered Haddock, Coleslaw, Shoe  
String Fries, Tartar Sauce, Malt Vinegar 

Hot Fried Chicken 24 
Buttermilk Brined, Hot Honey, 

Red Skinned Potato Salad 

BIG BITES 

Chambersburg Peach Crostada 16 
Thyme Pastry, Blueberry Sorbet 

 

Black & Tan Float  13 
Cutthroat Stout, Bailey’s,  

Coffee Ice Cream 
 
 

Pennsylvania Whoopie Pie 8 
Cream Cheese Filling, Candied Lemon Zest, 

Honeyed Carrots 
 

Cupcake Trio 7 
Seasonal Assortment 

 

AFTER DINNER 

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 6.18 
Bryant Smalley, Chef de Cuisine 

 

Hanger & Frites 26 
Churrasco Marinade, Frites, Chimichurri,  

Sweet Onion Bourbon Aioli 


