SMALL PLATES
Beef Slider 2.50
crispy onions, cheddar, horseradish sauce, pickle

Pulled Pork Slider 3.50
split top bun, honey-dijon slaw

Grilled Zucchini Hummus 5.00
house baked pita chips

Chicken Salad Crostini 5.00
red seedless grape

Skewered Spicy Chicken 5.00
mango-pineapple glaze

Pork Empanadas 5.00
lime-tomato sauce

Braised Short Ribs 5.50
thyme & caramelized onion

Mac-N-Cheese 5.50
pulled pork, bbqg sauce

Grilled Cheese Sandwich 5.75
white cheddar, prosciutto

Grilled Spicy Shrimp 6.75
chipotle honey-garlic sauce

BAR & LOUNGE | AVAILABLE FROM 3 -7 PM | 9 - CLOSE
Crisp & Fresh White Wine 6.00
White Zinfandel | Sycamore Lane Chardonnay | Montevina Pinot Grigio

Sexy & Bold Red Wine 6.00
Sycamore Lane Cabernet Sauvignon or Merlot

House Cocktails 6.00
House Margarita | Appletini | Cosmo | Well Drinks

Beer Selections
Pilsner Urquell Draught | Miller Lite Bottle | Corona Bottle 3.00

Additional Draft Selections | Long Trail Double Bag, Victory Hop Devil,
Blue Moon, Guinness Stout 4.00

ZERO PROOF REFRESHMENTS

Voss Mineral Water Sparkling or Still 4.00 | 8.00
Bottled Republic of Tea Iced Tea 4.75
IBC Bottled Root Beer 2.75
Fresh Berry Cocktail 4.50

Napa Valley Grille | 201.845.5555
Executive Chef Giacomo Mistretta | General Manager George L. Leontaris



LIQUID THERAPY

Bing Cherry Lemonade woodford bourbon, cointreau, cherry lemonade
Blueberry Gin Mojito hendricks gin, blueberries, mint, lime juice
Firecracker Margarita el jimador tequila, agave, lime juice

Mango Mai Tai 10 cane rum, pineapples, mangos, pimm’s no. 1
Pimm’s Cup svedka vodka, strawberries, cucumbers, rosemary sprig
Watermelon Mint Martini belvedere vodka, watermelon, cucumber

White Peach Sangria merlot, peach schnapps, vanilla bean, white peaches

Lychee Martini belvedere vodka, lychee puree, lime juice 12.00

The Ultimate French Martini stoli raspberry, pineapple juice, cassis 8.75

SPARKLING | ROSE

Taittinger “La Francaise” NV Reims (375 ml) - Half Bottle

Domaine Chandon NV Brut Classic California (187 ml) - Split Bottle
Domaine Chandon NV Brut “Rose” California

Domaine Chandon NV “Blanc De Noir” California

WHITES

Beringer ‘08, White Zinfandel, Napa Valley
Seaglass ‘09, Riesling, Monterey County
Conundrum ‘08, White Blend, California

Montevina ‘08, Pinot Grigio, California

Brassfield Estate ‘07 White, “Serenity”, High Valley/Lake County
Pine Ridge ‘08, Chenin Blanc, Viognier, Napa Valley
Joseph Carr ‘08, Sauvignon Blanc, Napa Valley
Robert Mondavi ‘08, Fume Blanc, Napa Valley
Swanson ‘08, Pinot Grigio, Napa Valley

Sycamore Lane ‘08, Chardonnay, California
Beringer ‘08, Chardonnay, Napa Valley

REDS

Mark West ‘07, Pinot Noir, California

Sycamore Lane ‘08, Cabernet Sauvignon, California
Sycamore Lane ‘08, Merlot, California

Belle Glos Meiomi ‘08, Pinot Noir, Sonoma Coast
Hayman & Hill ‘07, Cabernet Sauvignon, Napa Valley
Tangley Oaks ‘07, Merlot, Napa Valley

Steltzner '06 Claret Napa Valley

Ravenswood ‘07, “Old Vine” Zinfandel, Napa Valley
Folie a Deux ‘07, Cabernet Sauvignon, Napa Valley
Guenoc '06 Petite Sirah “Culinary Reserve Selection”, Lake County

BOTTLED

Clausthaler (non-alcohol)

Miller Lite

Amstel Light, Heineken, Corona

Radeberger Pilsner, Radeberg, Saxony, Germany
Ithaca Beer Co. Apricot Wheat, Ithaca, NY

Flying Fish ESB Ale, Cherry Hill, NJ

Troegs Rugged Trail, Nut Brown Ale, Harrisburg, PA
River Horse Hop Hazzard, Pale Ale, Lambertville, NJ
Stone Brewing Co. IPA, Escondido, CA

Dogfish Head 60 Minute IPA, Milton, DE

DRAUGHT

Draught Beer Flight choice of four 50z pours
Pilsner Urquell Czech Republic

Blue Moon Belgian White Ale

Long Trail Double Bag Ale, Bridgewater Corners, VT
Victory HopDevil, IPA, Downingtown, PA

Guinness Stout, Ireland
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