
SMALL PLATES  

HAND MADE EMPANADAS  SEASONALLY INSPIRED   15

BABA GANOUSH PEPPER JELLY, BLACK GARLIC, VEGETABLE CRUDITÉ, CROSTINI  V   8

WATERMELON AND FETA  PICKLED WATERMELON RIND, FENNEL, PINE NUT SOIL, BEER 
MUSTARD VINAIGRETTE  GF  V   12

ROLLING HILL FARMS SALAD MIXED GREENS, CHERRY TOMATO, CUCUMBER, 
PRESERVED LEMON VINAIGRETTE  GF V 10

HANDMADE SOFT PRETZELS   TROON BEER CHEESE, PAPRIKA AIOLI  V   9
 

 LARGE PLATES

STEAK FRITES  TAVERN WEDGES, ROASTED TOMATO, SALAD, HERB BUTTER,
 TAVERN WEDGES  GF 20

BEER BATTERED FISH TACOS  PEACH SALSA, SCALLION, PICKLED RED ONION,
 POBLANO CREMA RICE AND BEANS   17

BUFFALO TOFU WRAP  MIXED GREENS, TOMATO, ONION, TAVERN WEDGES  15

VEGGIE HASH  POTATO, SHISHITO, EGGPLANT, FRIED FARM EGG, 
TOMATO, ONION  GF 15

PORK ROLL HASH  SHREDDED POTATO, CARAMELIZED ONION, FARM EGGS, CHEESE  GF 15
                  
      TURKEY BLT SALAD  BACON LARDON, TOMATO, MOZZARELLA,  
  MUSTARD VINAIGRETTE GF 16       

FRIED PORK SANDWICH TOMATILLO SALSA, DOUBLE BROOK FARM FRIED EGG,PICKLED PEPPERS, 
SWISS CHEESE, BRIOCHE, FRIES   17

CROQUE MADAME  DOUBLEBROOK SMOKED HAM, BECHAMEL, SWISS, SOURDOUGH BREAD, 
FRIED FARM EGG   16

100% GRASS FED DEVON BEEF BURGER   BACON JAM, CHEDDAR, LETTUCE, TOMATO,
RED ONION, GARLIC AIOLI, TAVERN WEDGES    17  

ADD FARM EGG +1.75

V-VEGETARIAN  GF-GLUTEN FREE   
 INQUIRE WITH SERVER FOR VEGAN OPTIONS

   

        

   

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, OR EGG MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.

WINE BY THE GLASS
SPARKLING ROSE, CHARLES DE FERE, FRANCE - 12
CHAMPAGNE, MOUZON-LEROUIX, “L’ATAVIQUE”, GRAND CRU, CHAMPAGNE, FRANCE - 25
ROSE,  PASQUA, “11 MINUTES”, VERONA, ITALY - 12
ALBARINO, COUSELO, RIAS BAIXAS, SPAIN - 12
SAUVIGNON BLANC, DOMAINE DE LA POTINE, TOURAINE, LOIRE, FRANCE - 12
TREBBIANO, CANTINA COLONNELLA, D’ABRUZZO, ITALY - 11
RIESLING, SPATER-VEIT, “FEINHERB”, MOSEL, GERMANY - 12
WHITE BURGUNDY, CLOTILDE DAVENNE, BURGUNDY, FRANCE - 14
CHARDONNAY, TALLEY, “ARROYO GRANDE ESTATE”, CENTRAL COAST, CALIFORNIA - 16
PINOT NOIR, POPPY, MONTEREY COUNTY , CALIFORNIA - 14
RED BURGUNDY, CORNU-CAMUS, HAUTES-COTES DE BEAUNE, BURGUNDY, FRANCE - 13
BORDEAUX, DOURTHE, “LA GRANDE CUVEE”, BORDEAUX, FRANCE -12
SUPER TUSCAN, POGGIO AL SOLE, “TRITTICO”, TUSCANY, ITALY -12 
MALBEC, FABRE MONTMAYOU, “BARREL SELECT”, PATAGONIA, ARGENTINA- 12
CABERNET SAUVIGNON, TREANA, PASO ROBLES, CALIFORNIA - 14
CABERNET SAUVIGNON, HARDIN, NAPA VALLEY, CALIFORNIA - 20

BOYLAN’S REAL SUGAR SODA’S
COLA, DIET COLA, LEMON-LIME, GINGERALE, ROOTBEER, BLACK CHERRY, ORANGE, CREAM SODA 5  

COCKTAILS
WHITE PEACH SANGRIA SLUSH  WHITE WINE, PEACH, VODKA, TRIPLE SEC, ORANGE 13
LAST WORD SLUSH  SOURLAND GIN, GREEN CHARTREUSE, DOLIN GENEPY, MARASCHINO, LIME 14
IS THIS WHAT THEY’VE BEEN WAITING FOR? | SOURLAND VODKA, PASSIONFRUIT, ORGEAT, KIWI, CUCUMBER, LEMON 14
BRICK FARM OLD FASHIONED | BUFFALO TRACE BOURBON, HOUSE BOURBON SYRUP, CHERRY, BITTERS   14
JACK OF ALL TRADES | JACK DANIELS, HOUSE MADE KOLA SYRUP, AMARO, LIME, CREME SODA, SELTZER  13
BARREL CRAFT MANHATTAN | BARREL CRAFT “SEAGRASS” RYE, DOLIN ROUGE, LUXARDO CHERRY, BITTERS  16
‘SPROBOCOP | VANILLA VODKA, COLD BREW ESPRESSO, KAHLUA, FRANGELICO, BAILEY IRISH CREAM 13
MT. CRUSHMORE | RUM, GREEN CHARTREUSE, LIME, CARAMELIZED PINEAPPLE, ORGEAT, MINT 13
FERNET ME NOT | BLACK TEA INFUSED RYE, FERNET BRANCA, PEACH, BOURBON SYRUP, TIKI BITTERS  15
CHRISTOPHER OAXACAN | TEQUILA, MEZCAL, PASSIONFRUIT, GUAVA, BERRY, LIME, BONAL, PINK PEPPERCORN SALT 14
SWIPE RIGHT, FIND YOUR MATCHA | BARR HILL GIN, GINGER, VANILLA, LEMON, EGG WHITE, YUZU BITTERS  14
FLASHY, BUT CLASSY | SMS GIN, CAPPELLETTI APERITIF, COCCHI TORINO, PINEAPPLE, PROSECCO  14
HONEY-DEW Y’ALL | SPICY TEQUILA, AGAVE, HONEYDEW, GINGER, LIME 13
COCKTAIL POUCHES 18 (2 DRINKS PER POUCH)-PAMP YO BRAKES (TEQUILA PALOMA PUNCH), 
RUM THE JEWELS (SPICED RUM PUNCH), THUNDER IN PARADISE(TEQUILA-MANGO-GUAVA), 
CAN I SPEAK TO A MANAGER (VODKA-POMEGRANATE-STRAWBERRY),BLUE HAWAIIAN

NJ CRAFT ON DRAFT
TROON “I’M HAPPY YOIUR HERE” HOPPY ALE 7.2%  | 9
TROON “A DEPLORABLE EPOCH” HOPPY ALE  10.5% | 9
TROON “THE WRATH OF TYPHON” HOPPY ALE 8.25% | 9
TROON “MOUTH OF ABOLITION” HOPPY ALE 9.1% | 9
ICARUS “DDH SPEALT CHECK” MERIDIAN DDH DIPA 8.5% | 8
BRIX CITY “FLASHY AFFAIR” BOURBON AGED IMPERIAL STOUT W/ VANILLA, MAPLE AND FRENCH TOAST CEREAL 10% | 9
ICARUS  “MILKING IT & HONEY” IMPERIAL IPA WITH LACTOSE,WILDFLOWER HONEY, CITRA AND HOP 09326 8.3% | 8
TONEWOOD “FUEGO” NEIPA 6.2% | 8 

ON SITE CANS AVAILABLE: BRIX CITY “FRUIT TRIP” DDH FRUITED SOUR, “HOLD THE FRUIT” DDH DIPA, “WILDBERRY JAMS” 
BERRY DIPA, “FIT FOR A QUEEN” BLUEBERRY COBBLER DIPA, “GROOVE TUBE” DDH PEAR-GUAVA DIPA, “TANGERINE DREAM” 
DDH TANGERINE-VANILLA MILKSHAKE DIPA, ICARUS “DDH MOSAIC YACHT JUICE” DIPA, “ PRIVATE BEACH” DRY HOPPED 
BLONDE ALE, “YOU’RE HAZY FOR THIS ONE” BRUX IPA, “YACHT SHAKE” MILKSHAKE DIPA, “LIFE IN HELLES” LAGER, “WATERMELON 
AND SINKING” SOUR, “VLAD TO BE HERE” COFFEE VANILLA STOUT, “POWER SHAKER: PEACHES AND CREAM”, 
“BAY DREAMER” DDH PALE ALE TONEWOOD  “FUEGO” NEIPA ALEMENTARY  “HACKENSACK LAGER” HEAVY REEL/IMPRINT 
“THYKK JAMBA” SOUR  ANXO HARD CIDER(NO SUGAR, GLUTEN FREE) “CIDRE BLANC”, “PRIDE”, “DISTRICT DRY”


