


seasonal, house, and favorite cocktails

Autumn Sweater

bulleit rye, averna amaro, amaro nonino, maple, orange

The Whistlestop

whistlepig rye, licor 43, dolin rouge, black walnut bitters

The Black Swan

chocolate liqueur, vanilla vodka, coffee liqueur, espresso, fernet,

orange bitters

The Angle

beefeater gin, apple shrub, pomegranate juice, soda water

Empress Reviver

empress gin, lemoncello, lemon juice, lillet blanc, basil simple syrup

Apple Cider Mule

goslings dark rum, apple cider, appalachian ginger beer, lemon, honey vanilla

La Dulce Vida

vicio mezcal, chinola passion fruit liqueur, agave syrup, lime, pineapple

French 75

hendrick’s gin, lemon, sparkling wine

Buck Martini

bombay sapphire gin, dolin dry, olive juice, bleu cheese olives

Orange Chocolate Negroni

beefeater gin, ploughman plenum, campari, bauchant orange, chocolate bitters

The Lamp Post

tito’s vodka, dolin blanc, combier orange, pernod

smoked old fashioneds

House
bulleit rye, simple, black walnut bitters, cherry wood smoke

S’mores

david e red bourbon, marshmallow simple, chocolate bitters, cinnamon smoke

Pecan
knob creek, pecan brown sugar syrup, toasted almond bitters, maple smoke

$15

$15

$14

$14

$15

$12

$16

$16

$14

$14

$15

$14

$15

$15



apéritif cocktails

Aperol Spritz $12

aperol, sparkling wine, soda water

Kir Royale $14

cassis liqueur and sparkling wine

Coronation Cocktail No. 1 $14

fino sherry, dolin dry, maraschino liqueur

zero proof cocktails

non-alcoholic spirits (21+)

Ritual Old Fashioned $12

ritual zero proof whiskey, simple syrup, bab louie n/a orange &
aromatic bitters, cherry smoke

The FidCo $11

ritual zero proof tequila, ancho chili shrub, lime juice, agave

The Slippy Dippin’ $11

ritual zero proof gin, cranberry, vanilla honey, bab louie n/a orange bitters

mocktails

Le Diabolo $8

pomegranate syrup and rosemary lemon soda

The Peace Light $8

apple cider, pear nectar, lime, sparkling grape juice

Apple Fizz $8

apple shrub, cranberry, pecan brown sugar syrup, soda water

Don't see your favorite? Ask your server or bartender!



amaros/apéritifs/sherries

30z pours

amaro
Averna, Digestivo Amaro, Sicily $19
Cardamaro, Cardoon Amaro, Italy $14
Cocchi, Vermouth Amaro, Italy $12
Cynar, Artichoke Amaro, Italy $15
Fernet-Branca, Bitter Amaro, Italy $19
Montenegro, Bitter Amaro, Italy $19
Nonino, Gentian Amaro, Italy $24
See The Elephant, Arugula Amaro, Italy $19
Vigo, Digestivo Amaro, Philadelphia PA $16

apéritif
Becherovka, Herbal Liqueur, Czech Republic $11
Bonal, Gentiane-Quina Apéritif, France $12
Byrrh, Quinine Apéritif, France $19
Casals, Sweet Red Vermouth, Spain $12
Fell To Earth, Dry White Vermouth, Philadelphia PA $14
Fell To Earth, Rosé Vermouth, Philadelphia PA $16
Fell To Earth, Sweet Red Vermouth, Philadelphia PA $14
Lagoon Bay, Bitter Orange Apéritif, Iceland $21
Nonino, Botanical Aperitvo, Italy $18
Salers, Gentiane Apéritif, France $21
The Plenum, Cherry Vermouth, Aspers PA $12

sherry
Bodegas Hidalgo Faraon, Oloroso, Spain $10
Hidalgo La Gitana, Palo Cortado, Spain $11
Lustau, Fino, Spain $10

Williams & Humbert, Dry Sack Solera Especial 15yr, Jerez, Spain  (20z) $13
Williams & Humbert, Pedro Ximénez Jerez 20yr, Jerez Spain (20z) $17

All menu items and prices subject to change without notice.



spirits

bourbon/whiskey

basil hayden michter’s rye
bulleit paddy’s
bulleit 10 powers
bulleit rye red breast 12
crown royal resurgent

david e black southern comfort
david e red teeling
four roses templeton rye

high west double rye toki suntory

high west bourbon tullamore d.e.w.
jack daniels whistlepig 6 year
jameson whistlepig farmstock rye
jameson cold brew woodford reserve
jameson orange Wwriters tears copper pot
knob creek writers tears double oak

maker’s mark

rum
hidden still aged
kraken

appleton estate
bacardi silver
diplomatico mantuano

hidden still

maggie’s farm

sailor jerry

fortified/liqueur

ansac cognac .
8 dolin rouge

aperol . .
P domaine de canton ginger

bauchant brandy . ..
beill five farms irish cream
rillet pear cognac
p. g grand absente
campari
) ) green chartreuse

combier cassis .
) ) heering cherry

combier framboise

hennessy cognac

o lillet blanc
courvoisier cognac . .
& marie brizard chocolate

combier orange

dolin blanc
pernod
dolin dry .
dolin géné st germain
oHn genepy yellow chartreuse

scotch
balvenie 12 glenlivet 12
balvenie 14 caribbean highland park 12
dalmore 12 johnnie walker black
dewars

glenfiddich 12

johnnie walker red

laphroaig islay 10

glenfiddich 15 oban 14
gin
barr hill empress
beefeater hendricK’s
bombay sapphire hidden still
botanist mcqueen & the violet fog
citadelle tanqueray
tequila/mezcal

21 seeds grapefruit espolon reposado
hidden still silver

illegal mezcal

21 seeds orange

corralejo

del maguey vida monte alban

el mayor blanco ocho blanco

espolon anejo ocho reposado

espolon blanco sauza silver
vicio

vodka

barr hill st george california citrus
belvedere stoli vanilla
grey goose thistle finch lavender
hidden still tito’s
ketel one wilds leek
ritual zero proof
aperitif tequila
gin whiskey



cans, bottles & large format

fruited
Framboise, Raspberry Lambic, 2.5%

lindemans, belgium

Farmhouse Berry, Cider, 5.2%
big hill ciderworks, gardners pa

Perry, Pear Cider, 5%

samuel smith old brewery, england

Standard, Cider 5.5%
big hill ciderworks, gardners pa

Birdwatcher, Cider with Peaches, 6.9%

ploughman, aspers pa

Arkansas Black, Cider, 6.9%

ploughman, aspers pa
pale & golden
Special Effects, Assorted Non-Alcoholic, 0%

brooklyn brewery, new york usa

Dale’s Light Lager, 4.2%

oskar blues, colorado usa

Coors Banquet, American Lager, 5%

coors brewing, colorado usa

High Life, American Lager, 4.6%

miller, wisconsin usa

Hefe-Weizen, Weifibier, 5.5%

paulaner, germany

Dale’s Pale Ale, 6.5%

oskar blues, colorado usa
sour

Sour Monkey, Sour Tripel, 9.5%

victory, downingtown pa

Monk’s Cafe, Flemish Sour Ale, 5.5%

van steenberge, belgium

(250m1)$9

(2202)$16

$8

$7

$8

(750ml1)$26

$6

$5

$4

(702)$3

$7

$6

$7

$8



cans, bottles & large format

malty/roasted
Hazelnut Brown Nectar, Brown Ale, 5.6% $6
rogue, orgeon usa
Crisp Amber Lager 5% $6
new trail, williamsport pa
Warsteiner Dunkel, 4.8% $6
warsteiner, germany
Unterdog, Mirzen, 5.6% $6
warsteiner, germany

hoppy

Broken Heels, Hazy IPA, 7% (160z)$9
new trail, williamsport pa
Two Hearted, American IPA, 7% $6
bell’s, michigan usa
All Day, Session IPA, 4.7% $7
founders, michigan usa
Perpetual, IPA, 7.5% $7
troegs, hershey pa
Ninja Boots, Imperial Double IPA, 8% $7

gearhouse brewing, chambersburg pa

strong & dark

Porter, 6.5% $8
founders, michigan usa

Abbey Ale, Dubbel Ale, 8.2% $8
ommegang, new york usa

Grande Réserve, Strong Dark Ale, 9% $15

chimay, belgium

All menu items and prices subject to change without notice.



wines by the glass

sparkling 60z/btl
Prosecco Cuvée $10/36
Pierre Brut, lithuania, non vintage
Crémant de Loire $14/52
bouvet, loire valley france, non vintage
Blanc de Blancs $11/40
barton & guestier, loire valley france, non vintage
Cava Brut Rosé $12/44
mas fi, catalonia spain, non vintage

white
Riesling $13/48
fritz zimmer, rheinhessen germany, 2023
Griner Veltliner $11/40(1L)
lenz moser, kremstal austria, 2022
Pinot Grigio $11/40
castello banfi, tuscany italy, 2023
Sauvignon Blanc $15/56
saint clair family estate, marlborough new zealand, 2023
Chardonnay $13/48
charles smith elemental, columbia valley wa usa, 2021
rosé
Moscato/Merlot Blend $13/48
villa pozzi, sicily italy, non vintage
Cinsault/Grenache Blend $13/48
rose gold, provence france, 2023
red

Pinot Noir $13/48
sokol blosser, willamette or usa, 2022
Cotes du Rhone [grenache, cinsault, syrah] $15/56
andré brunel, rhone valley france, 2020
Cabernet Sauvignon $12/44
markstone, manteca ca usa, 2021
Tempranillo $15/56
finca nueva, rioja spain, 2016
Merlot $15/56

cline family cellars, sonoma county ca usa, 2022



wines by the bottle
sparkling

Lambrusco
albinea canali, emilia romagna italy, non vintage

Crémant d’Alsace
hubert meyer, alsace france, non vintage

Champagne Brut

paul goerg, champagne france, non vintage

Champagne Brut Réserve

palmer & co, champagne france, non vintage

non-alcoholic
Dry-Secco

griivi, toronto canada

Bubbly Rosé

grivi, toronto canada
white

Pinot Blanc

pierre sparr, alsace france, 2022
Riesling

dr thanisch, mosel germany, 2020

Vouvray [chenin banc]
sauvion, loire valley france, 2022

Sauvignon Blanc
king estate, willamette or usa, 2022

Gewilirztraminer
zind-humbrecht, alsace france, 2019

Chablis [chardonnay]

domaine laroche, bourgogne france, 2022

Chardonnay

cakebread cellars, napa valley ca usa, 2021

$50

$58

$84

$104

(120z) $12

(120z) $12

$48

$54

$50

$52

$97

$65

$88

All menu items and prices subject to change without notice.



wines by the bottle

rosé

Tavel [grenache/syrah blend]

chateau d’aqueria, rhone valley france, 2021

Pinot Noir

sancerre, loire valley, france, 2022

red

Pinot Noir
belle glos, napa valley ca usa, 2021

Beauj olais [gamay]

chateau du moulin-a-vent, beaujolais france, 2020

Bourgogne [pinot noir]

les tourelles de la crée, bourgogne france, 2017

Syrah/Cabernet Sauvignon Blend

peyrassol, provence france, 2020

Chateauneuf du Pape [grenache, syrah, mourvedre]

m chapoutier, rhone valley france, 2021

Cabernet Franc

sposato, mendoza argentina, 2019

Bordeaux [merlot, cabernet sauvignon]

chateau clarke, bordeaux france, 2020

Cabernet Sauvignon

sequoia grove, napa valley ca usa, 2021

Syrah

domaine emmanuel darnaud, rhone valley france, 2020

All menu items and prices subject to change without notice.

$50

$70

$62

$73

$72

$66

$110

$82

$105

$82

$62



digestifs

Vidal Blanc Ice Wine (302)$20
mazza, lake erie, 2017
Sauternes (302)$19
chateau sigalas rabaud, bordeaux france, 2018
Calvados (202)$25
domaine de la galotiere, normandy france, 10 year old
Calvados VSOP (202)$18
domaine de la galotiére, normandy france
Banyuls (302)$15
domaine de la rectorie, languedoc france, 2020
Armagnac (202)$17
sempe, armagnac france, 15 year old
coffee, tea & espresso

bantam coffee roasters, gettysburg pa / stash tea, portland or
French Press Coffee (1702)$8/(3402)$16
Hot Tea (chai spice, earl grey, earl grey decaf, english breakfast) $3
Espresso $3
Cappuccino $5
Latte $5

beverages

Coke, Diet Coke, Sprite, Ginger Ale, Soda Water, Tonic Water
Appalachian Brewing Soda

ginger beer, white birch beer

Le Village French Soda

blood orange, pomegranate, lemonade
Iced Tea
House Made Lemonade

San Pellegrino Sparking Water

$3
$3

$4

$3
$3
(1L)$4



MERCHANDISE

Sticker

Magnet

Pin

Sticker Bundle
Postcard Bundle
Hat

T-Shirt

Hoodie

BUCK TAVERN

Happy Hour
Sunday - Thursday 4pm-6pm
Night Cap Club
Friday - Saturday 9pm-11pm

MUSIC EVERY MONDAY AND FIRST FRIDAY 7PM

All menu items and prices subject to change without notice.

$2
$4
$3
$10
$5
$25
$20
$50



