
 
 

V/GF – Vegetarian or Gluten Free Option Available on Request | Substitutions May Incur Additional Charge | Bread Basket $3/Person 
 

KITCHEN ON PENN MENU 

 
 

House Specialty Cocktails 
Crafted with award winning Balsamic 

infused syrup from The Olive Merchant! 
 

Lemongrass Mint Mojito $11 
Bacardi | Lime | Club Soda 

 
Pomegranate-Quince Negroni $11 

Bombay Sapphire | Campari 
Sweet Vermouth | Orange 

 
Gravenstein Apple Old Fashioned $11 
Four Roses | Sugar | Orange | Cherry 

 
Cranberry Pear Tequila Sunrise $12 

Blanco Tequilla | Orange Juice 
Grenadine | Luxardo Cherry 

 
Espresso Martini $13 

Grey Goose | Kahlua | Bailey’s 
Espresso Bean | Vanilla Syrup  

 
Black and White Russian $13 
Grey Goose | Kahlua | Cream 

Dark Chocolate Balsamic Ice Cubes 
 

Mocktails $7/each 
 

Rotating specials, ask your server for 
today’s options! 

 

 
Spirits 

Available neat, on the rocks, or mixed in 
your favorite cocktail. 

 
Vodka 

Tito’s | Ketel One | Grey Goose 
 

Whiskey 
Four Roses | Woodford | Basil Hayden 

Rittenhouse Rye | Jameson | Lagavulin 16 
 

Gin, Rum, Tequilla 
Bombay Sapphire | Hendricks 

Captain Morgan | Bacardi | Cachaça 
Espolòn Blanco | 1800 Reposado 

 

 

 
 

 
 

Happy Hour 
Available Tuesday-Friday from 3 to 6PM 

 
House Specialty Cocktails $8 

 
Standard Beer Bottles $4 

 
Premium Beer or Seltzer $6 

 
House Wine $5 

 
 
 
 
 
 
 

Beer and Seltzer 
 

Standard Bottles $5 
Yuengling | Corona | Miller Lite 

Michelob Ultra | Iron City  
 

Premium Bottles $7 
Stella | Guiness | Tröegs IPA 

 Weihenstephaner Hefe Weiss 
Magners Apple Cider 

 
Seltzer and Tea $8 

Assorted Varieties 
Stateside | White Claw 

 
Athletic Non-Alcoholic Beer $5 

House Wines 
 

Bogle Vineyards White $8/$32 
Pinot Grigio | Sauvignon Blanc 

Chardonnay | Rosé 
 

Bogle Vineyards Red $8/$32 
Pinot Noir | Cabernet Sauvignon 

Montepulciano  
 

Sparkling $9/$35 
Fête D’Or Brut, France 

 


