
Happy Hour Menu 

SUNDAY - FRIDAY 3:30PM - 5:30PM 

SMALL PLATES 

MIXED BERRY BRUSCHETTA | $12 

Whipped lemon goat cheese, seasonal berries, balsamic glaze, honey drizzle 

CRISPY WINGS | $1.50 PER WING 

Bone in or boneless, BBQ / Buffalo / Orange Garlic Thai 

BATTERED FISH TACOS- Per Piece | $4 

Two tacos, pickled cabbage, pico de gallo, chipotle crema 

BRAISED SHORT RIB TATER TOTS | $15 

Beer braised short ribs, crispy tots, smoked ranch remoulade 

DOUBLE TRUFFLE FLATBREAD | $12 

Truffle cream, Monterey Jack, Asiago, arugula 

FILET O’BURKE | $20 

4oz sliced filet, chimichurri, chickpea salad, toast points 

LEMON GARLIC HUMMUS | $10 

Grilled pita, fresh vegetables 

SHRIMP COCKTAIL | $12 

4 chilled shrimp, cocktail sauce, garlic aiol 



Happy Hour Drinks 
COCKTAILS - $8 

ESPRESSO MARTINI – Tito’s Vodka, Kahlua, Espresso 

BOURBON CRUSH – Northbound Bourbon, Triple Sec, Pineapple, Lemonade 

AMBLER MULE – Boardroom Ginger Vodka, Ginger Ale, Lime 

BLACK MANHATTAN – Northbound Rye, Nocino Walnut Liqueur, Orange Bitters 

CLASSIC MARTINI – Tito’s Vodka or Gin, Dry Vermouth 

GIN ROSEMARY SPRITZ – Irvine’s Gin, Rosemary Simple Syrup, Elderflower Liquor, Cranberry Juice, 

Lemon Juice, Splash of Club Soda 

CHERRY OLD FASHIONED – Northbound Bourbon, Cherry Simple Syrup, Bitters 

JALAPEÑO PINEAPPLE MARGARITA – Turtle Rabbit Tequila, Jalapeño, Pineapple Juice, Jalapeño Simple 

Syrup, Fresh Lime Juice  

DRAUGHTS & READY TO ENJOY - $4 
RING THE BELL – Conshohocken Brewery, American Lager (4.8%) 

TYPE A – Conshohocken Brewery, West Coast American IPA 

LIFE COACH – Conshohocken Brewery, Hazy IPA (5.2%) 

PUDDLER’S ROW – Conshohocken Brewery, Pub Ale, Extra Special Bitter 

ROSENBERGER’S ICED TEA & VODKA – Local Favorites in One 

BOARDROOM SPIRITS SELECTIONS – Refreshing and Ready to Enjoy 

WINES BY THE GLASS 

WHITE 
William Hill Chardonnay, California – White peach, baked apple, vanilla cream, caramel 

Squealing Pig Sauvignon Blanc, Marlborough, New Zealand – Lemon, lime, grapefruit 

Banfi San Angelo Pinot Grigio, Tuscany, Italy – Light-bodied with pear, apple, and floral hints 

RED 

William Hill Cabernet Sauvignon, California – Blackberry, black cherry, plum, chocolate notes 

Bon Pinot Noir, California – Bright cherry, raspberry, and earthy undertones 

Zonin Chianti DOCG, Tuscany, Italy – Jammy blackberry, spice, and smoky finish 

ROSÉ & SPARKLING 

Fleur de Mer, La Jolie Rosé, France – Watermelon, cherry, strawberry, Mediterranean herbs 

Gabbiano Prosecco, Veneto, Italy – Light, creamy with crisp acidity 
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