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CORNERSTONE

restaurant ¢ bar « catering

WINES BY THE GLASS

—SPARKLING— —ROSE—
Brut Cava, Arte Latino, SPN NV 10 Pinot Noir, Joe Dobbes, OR 2021 11
Brut ‘Rosé’, De Perriére, FRA NV 10 Tinta Negra, Atlantis, POR 2021 10
Prosecco, Flora, ITA NV 11 Vinho Verde, Quinta da Lixa, POR 2021 10
Moscato D’Asti, Ricossa, ITA 2020 11
—WHITE— —RED—
House Chardonnay -or- Pinot Grigio 9 House Pinot Noir -or- Cabernet Sauvignon 9
Bordeaux Blanc, Mary Taylor, FRA 2020 12 Cabernet Sauvignon, Daou, CA 2021 12
Chardonnay, Jeanne Marie, CA 2021 13 Malbec, Argento, ARG 2020 12
Riesling, Washington Hills, WA 2021 11 Malbec/Syrah, Tilia, ARG 2020 10
Sauvignon Blanc, Giesen, NZ 2022 12 Merlot, Waterbrook, WA 2020 12
Viognier, Vifia Robles, CA 2021 11 Pinot Noir, 60 Souls, OR 2021 14
Zinfandel, Leese-Fitch, CA 2018 10
DRAFT BEER
Arsenal Cavalry Cranberry cider 12.00 Stella Artois pilsner 7.00
Guinness stout 6.50 Susquehanna Shady Spot lemon shandy 7.00
Grist House Tentacle Horizon ipa 7.00 Hitchhiker True pilsner 7.00
Helltown Mischevious brown ale 6.50 Yuengling lager 4.50
Acclamation Wildwood Ave Wit wheat 7.50 Miller Lite pilsner 4.50
Old Thunder Write Your Own Story petite ipa 7.00 Lolev Alma unfiltered pilsner 6.50

HOUSE COCKTAILS

SANGRIA CUCUMBER GIMLET
rosé/berries/citrus 10 cucumber infused hendrick’s/lime/simple 12
TOKYO BACKWOODS SUNSET BOULEVARD
toki whiskey/madeira/orgeat/lime 12 knob creek bourbon/grapefruit/honey 11
PAUL BOWLES PATIO HIGHBALL
hornitos reposado/chili grand marnier/blackberry/basil 12 parking chair vodka/raspberry/lemon/soda 11
PINEAPPLE MULE PEACH MOJITO

tito’s vodka/pineapple/lime/ginger 10 4four6 rum/peach/mint 12



