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CROSTINIS 4

Tomato & Basil
Garlic, EVOO

$7.00

Seared Steak
Goat cheese, chimichurri

$12.00

Shrimp
Avocado, mango pico de gallo

$14.00

Smoked Salmon
Goat cheese, fresh dill & capers

$14.00

APPETIZERS 6

Pork-Veal Meatballs
Marinara, parmesan cheese

$12.00

Chicken Wings
Hot - BBQ - Garlic parmesan

$12.00

Firecracker Shrimp
Chili aioli

$15.00

Mussels
Spicy marinara, toast points

$15.00

Crispy Calamari
Sweet & hot chery peppers, marinara sauce

$14.00

Eggplant Caprese Stack
Eggplant, fresh mozzarella, tomato, arugula, balsamic

$12.00

PIZZA 5

Cheese
Tomato sauce, mozzarella, basil

$12.00

Old World
Garlic, olive oil, cracked pepper, mozzarella, with or without sauce

$12.00



Prosciutto & Arugula
Mozzarella, olive oil, parmessan, tomato sauce

$16.00

Sweet Sausage
Broccoli rabe, red onions, mozzarella, chilli flakes

$16.00

Wild Mushroom
Mozzarella, fontina, thyme, pecorino, garlic

$15.00

SALADS 3

Kitchen Sink
Romaine, iceberg, roasted broccoli, avocado, cherry tomato, hard boiled egg, sunflower seeds, dijon mustard vinaigrette

$12.00

Greekish
Baby kale, cucumber, cherry tomato, pickled red onion, black olives, feta, quinoa, red wine vinaigrette

$12.00

Classic Caesar
Romaine, garlic parmesan croutons, shaved parmesan

$11.00

ENTRÉES 7

Bistro Burger
American cheese, lettuce, tomato. Bistro sauce, potato bun, fries

$16.00

The Johnny Sandwich
Chicken cutlet, mozzarella, Italian long hots, garlic, balsamic, EVOO

$13.00

Chicken Milanese
Arugula, cherry tomato, pickled red onion, shaved parmesan, balsamic

$20.00

Hanger Steak
Asparagus, garlic mashed potato, chimichurri

$25.00

Seared Salmon
Sautéed spinach, basmati rice, garlic white wine sauce

$24.00

Penne Bolognese
Traditional veal & pork ragú

$22.00

Linguine
Broccoli, mushrooms, bell peppers, onions, pecorino, garlic, EVOO

$18.00

MAIN 14

Avocado Toast
Sunflower seeds, cherry tomato, sea salt, cilantro, chili flakes. Cracked black pepper {Add an egg $2}

$12.00

Lemon Ricotta Pancakes
berry compote, whipped cream, maple syrup {V}

$10.00



Crunchy French Toast
corn flakes, fresh fruit, powdered sugar, maple syrup {V}

$10.00

Two Eggs Platter
(any style) sausage or bacon, home fries, multigrain toast {*GF}

$12.00

Frittata
goat cheese, roasted red peppers, mushrooms, onions, home fries, multigrain toast {V | *GF}

$14.00

Egg White Omelette
red quinoa, tomato, asparagus, feta cheese, home fries, multigrain toast {V | *GF}

$14.00

Classic Eggs Benedict
two poached eggs, canadian bacon, english muffin, hollandaise, home fries

$12.00

Huevos Rancheros
two eggs (any style), guacamole, crema nata, pico de gallo, flour tortilla, black beans, pepper jack cheese {V}

$15.00

Grilled Hanger Steak & Two Eggs
(any style), home fries, multigrain toast {*GF}

$18.00

Breakfast Pizza
eggs (sunny side up or scrambled), marinara, fresh mozzarella, bacon

$13.00

Brisket Burger
american cheese, lettuce, tomato, red onion, bistro sauce, potato bun, french fries {Add an egg $2}

$16.00

The Johnny Sandwich
chicken cutlet, mozzarella, Italian long hots, balsamic, EVOO

$13.00

Kitchen Sink Salad
romaine, iceberg, roasted broccoli, avocado, cherry tomato, hard boiled egg, sunflower seeds, dijon mustard vinaigrette

$12.00

Classic Caesar Salad
galic parmesan croutons, shaved parmesan

$11.00

CHEERS! 3

Mimosa $9.00

Bellini $9.00

Bloody Mary $9.00

FROZEN COCKTAILS 3

Peach Frose
Ketel One, Juliette Rose, Peach Nectar

The Beach Bum
Rumhaven coconut rum, Coconut water, Lime juice, Pineapple juice



Prickly Pear Margarita
Don Julio blanco, Triple Sec, Lime Juice, Agave, Prickly Pear Puree

COCKTAILS 6

Peach Tea
Sweet tea vodka, Peach nectar, Lemonade

Rosé Pink Lemonade
Pink whitney vodka, Rosé, Lemonade

Botanical Sprtitz
Cucumber mint vodka, club soda, mint

Mojito
Rum, mint, lime, simple syrup (Classic, Passion fruit, Strawberry)

Margarita
Tequila, triple sec, lime, agave (Classic, Passion fruit, Strawberry

Moscow Mule
Vodka, lime juice, ginger beer

FEATURED SEASONAL 2

Kentucky, Bourbon Barrel Ale 8.19% ABV | English Strong Ale | Lexington, KY $7.00

Samuel Adams, Rotating | Boston, MA
Ask Your Server For Specifics

$6.00

PALE ALE & IPA 5

Kane, Head High IPA 6.6% ABV | Indian Pale Ale | Ocean, NJ $8.00

Brix City, Just Another 6% ABV | New England India Pale Ale | Little Ferry, NJ $7.00

Sweet Water, Rotating | Atlanta, GA
Ask Your Server For Specifics

$7.00

Brewdog, Elvis Juice 6.5% ABV | Grapefruit Infused IPA | Aberdeenshire, Scotland $8.00

Hoboken Brewing, Rotating | Hoboken, NJ
Ask Your Server For Specifics

$7.00

LAGER & PILASTER 3

Victory Brewing, Prima Pils 5.3% ABV | German Pilsner | Dowingtown, PA $7.00

Miller Lite 4.2% ABV | Light American Pilsner | Milwauke, WI $5.00

Peroni 5.1% ABV | European Pale Lager | Roma, Italy $6.00



WHEAT 3

Southern Tier, 8 Days a Week 4.8% ABV | Blonde Ale | Lakewood, NY $7.00

Allagash Brewing, White 5.2% ABV | Belgian Style Wheat | Portland, Me $7.00

Blue Moon 5.4% ABV | Belgium Witbier | Golden, CO $6.00

BOTTLED BEERS IPA & PALE ALE 7

Dogfish Head, "60 Minute IPA" $7.00

Founders Brewing, "All Day IPA" $7.00

Golden Road, "Wolf Pup Session IPA" $6.00

Hoboken Brewing, "Cityside" $6.00

Sierra Nevada, "Pale Ale" $7.00

Sweet Water Brewing, "420 Pale Ale" $7.00

Sweet Water Brewing, "Hash Session IPA" $6.00

LAGER & PILSNER 15

Abita Brewing, "Purple Haze" $7.00

Amstel Light $6.00

Bud Light $5.00

Budweiser $5.00

Coors Light $5.00

Corona Extra $6.00

Corona Light $6.00

Heineken $6.00

Heineken Light $6.00

Modelo Especial $7.00

Michelob Ultra $6.00

Miller Light $5.00

Miller High Life $5.00

Tecate Original $6.00

Yeungling $5.00



OTHER AWESOME BREWS 7

Angry Orchard, "Crisp Apple Cider" $6.00

Dogfish Head, "Sea Quench Sour Ale" $6.00

Heineken 0.0, (Non-Alcoholic) $6.00

O' Doul's Original, (Non-Alcoholic) $6.00

Strongbow. "Gold Apple Cider" $6.00

High Noon, (Ask Your Server for Flavors) $8.00

White Claw, (Ask Your Server for Flavors) $8.00

WHITES 6

District 7, Chardonnay, California, '16 $10.00

Hayes Ranch, Chardonnay, California, '16 $10.00

Villa Sandi, Pinot Grigio, Italy '17 $10.00

Matua Valley, Sauvignon Blanc, NZ, '17 $10.00

Charles & Charles, Riesling, WA, '17 $10.00

Maschio 187ml, Prosecco, Italy $10.00

ROSÉ 5

Remy Pannier, Rosé d'Anjou, Provence, FR, '17 $10.00

Juliette, Procence, France, '17 $10.00

The Palm by Whispering Angel, France, '17 $12.00

Rosehaven, California, '17 $10.00

Babe Rosé with Bubbles, 250 ml Can, CA $10.00

REDS 7

19 Crimes, Red Blend, Australia, '16 $10.00

Kaiken Reserva, Malbec, Argentina, '17 $10.00

Parker Station, Pinot Noir, California, '17 $10.00

Firesteed, Pinot Noir, Oregon, '17 $10.00

Chateau Sourverain, Merlot, California, '17 $10.00



Sledgehammer, Cabernet Sauvingon, California, '17 $10.00

Substance, Cabernet Sauvingon, Washington '17 $12.00

WHITES OF INTEREST 3

Saladini Pilastri, Pecorino, Italy, '15 $35.00

Charles & Charles, Riesling, Washington State, '17 $35.00

Remy Pannier, Sancerre, France, '17 $50.00

CHARDONNAY 3

District 7, Monterey County, California, '16 $35.00

Estancia, Monterey County, California, '15 $35.00

Chalk Hill, Sonoma County, California $75.00

PINOT GRIGIO 4

Villa Sandi, Pinot Grigio, Italy, '17 $35.00

Ruffino, Pinot Grigio, Italy, '16 $35.00

A-Z, Pinot Gris, Oregon, '15 $40.00

Santa Margherita, Pinot Grigio, Italy, '17 $55.00

SAUVIGNON BLANC 4

Matua Valley, Marlborough, New Zealand, '17 $35.00

Chateau Souverain, California, '17 $35.00

White Haven, Marlborough, New Zealand, '17 $35.00

Hall, Napa Valley, California, '17 $45.00

CHAMPAGNE & SPARKLING WINES 6

Maschio, Prosecco Brut, Italy $35.00

Luc Belaire, Rare Luxe White Bottle, France $65.00

Luc Belaire, Rare Rosé France $70.00

G.H. Mumm, Champagne Brut, France $85.00

Veuve Clicquot, Champagne Brut Yellow Label $110.00



Veuve Clicquote, Champagne Brut Rosé, France $120.00

REDS OF INTEREST 4

19 Crimes, Red Blend, Australia, '16 $35.00

Barone Ricasoli, Chianti, Tuscany, Italy, '16 $35.00

Orin Swift, Abstract, Saint Helena, CA, '17 $100.00

Beaulieu Vineyard, Tapestry, Napa Valley, '13 $120.00

MALBEC 2

Kaiken Reserva, Mendoza, Argentina, '17 $35.00

Don Miguel Gascon, Mendoza, Argentina, '17 $35.00

PINOT NOIR 4

Parker Station, Santa Barbara, California, '17 $35.00

Firesteed, Willamette Valley, Oregon, '17 $35.00

Estancia, Monterey, California, '17 $45.00

Decoy, Sonoma County, California, '16 $55.00

MERLOT 2

Chateau Souverain, CA '17 $35.00

Raymond Vineyards, Reserve Selection, CA, '13 $60.00

CABERNET SAUVIGNON 7

Sledgehammer, Sonoma County, CA, '17 $35.00

Substance, Columbia Valley, Washington State, '17 $40.00

Storypoint, Sonoma County, '16 $40.00

J Lohr, Seven Oaks, CA, '16 $42.00

Chateau Smith, Washington State, '16 $45.00

Hess Select, North Coast, CA '15 $55.00

Simi, Sonoma County, CA, '15 $60.00

ZINFANDEL 2



Cline, Lodi, Central Valley, CA, '16 $40.00

Heitz Cellar, Napa Valley, CA, '13 $65.00
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