
WINGS  
& THINGS
WINGS GF 
(12) choice of buffalo, bbq, sweet chili,  
or mango habanero $18 
add mike’s hot honey $2

CHICKEN TENDERS  
buffalo, bbq, or honey mustard 
for dipping $11 

VEGAN SEITAN WINGS VG  
homemade buffalo sauce $17 

high FRIES GF 
wit homemade cheese sauce,  
old bay $12 

Franklin FRIES GF, V  
truffle, parmesan $12 

SWEET POTATO FRIES V $9 

LOADED bader TOTS 
wit homemade cheese sauce, bacon,  
scallions $14   make it vegan $2

crispy cauliflower V
choice of buffalo, bbq, sweet chili,  
or mango habanero $13 

TACOS ALL 3 TO AN ORDER

Chicken TACOS GF, DF
lettuce, avocado, chopped onion,  
salsa $12

BLACKENED Mahi GF, DF 
shredded slaw, lime spiced aioli $14

Shrimp TACOS GF, DF
guacamole, shredded cabbage,  
chipotle aioli $14

Steak TACOS GF, DF
chopped onion, salsa verde, cilantro $14

Sweet potato TACOS VG, GF
guacamole, chopped onion, salsa 
verde, cilantro $12

NACHOS GF, V 
homemade tortilla chips, jalapenos,  
tomatoes, corn, refried black beans, 
homemade cheese sauce, salsa, 
crema, guacamole $14

VEGAN NACHOS $16 
CHICKEN NACHOS $20 
STEAK NACHOS $22

TACOS &  
NACHOS

ENTREES

the jawn
1 lb. ribeye cheesesteak, cooper sharp, 
fried onions, seeded long roll $16 
add fries $3

the swoop
house marinated chicken cheesesteak, 
american, seeded long roll $15   
add buffalo $1    add fries $3

the sauce 
crispy chicken, homemade marinara, 
melted mozzarella, locatelli, seeded  
long roll $15    add fries $3

burger* 
short rib, brisket, sirloin, american, lettuce, 
tomato, red onion, pickles, high sauce, 
toasted  brioche bun, fries $18  
thick cut bacon $2.5

THE goat* 
short rib, brisket, sirloin burger, citrus aioli, 
red wine onion jam, goat cheese, toasted 
brioche bun, fries $22

chicken, bacon, avocado
grilled chicken, lime spiced aioli,  
tomato, toasted brioche bun, fries $16 

fried chicken sandwich 
lettuce, pickles, high sauce,  
toasted brioche bun, fries $17

crab cake sandwich 
jumbo lump crab, lettuce, tomato,  
remoulade, toasted brioche bun, 
fries $24

phanatic 
crispy chicken, romaine, homemade  
caesar, wheat wrap, fries $16 

BUFFALO CHICKEN WRAP 
crispy chicken, homemade buffalo  
sauce, lettuce, tomato, ranch,  
wheat wrap, fries $16

vegan banh mi VG
hoisin ginger tofu, pickled vegetables, 
spicy mayo, fries $16

SALMON* GF, DF
herb roasted potatoes, spinach, 
dijon aioli  $26

LOBSTER ROLL
chilled lobster, buttered toasted 
brioche, homemade slaw,  
fries $MP

CRAB ALFREDO 
jumbo crab, linguini, homemade 
alfredo sauce $26 

steak frites* GF
grilled marinated skirt steak, pep-
percorn sauce, fries  $26

MAC & CHEESE V
homemade, creamy white  
cheeses, toasted bread crumbs $14 
add crispy buffalo chicken $4

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

V vegetarian, GF gluten free,  
VG vegan, DF dairy free

OUR FRYER IS CELIAC FRIENDLY 

CAESAR GF, V 
parmesan crisps, spiced  
cashews $14 make it vegan $2 

WEDGE GF 
tomato, crispy bacon, shaved 
egg, blue cheese crumbles,  
russian $15 
add jumbo crab and  
grilled shrimp $12 

STEAK* GF, DF  
marinated skirt steak, spring mix, 
tomato, red onion,  
balsamic dressing $18 

AHI TUNA* DF 
sesame seared rare, mixed 
greens, shaved vegetables, crispy 
shallots, ginger dressing $21 

SALAD ENHANCEMENTS: 
grilled or crispy chicken $6  
grilled shrimp $10  
salmon,* seared ahi tuna,*  
or skirt steak $12  
jumbo lump crabcake $15 
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ALL SALADS SERVED DRESSED  
IN OUR HOMEMADE DRESSINGS

CRAVEABLE APPS & SHAREABLES 

FRENCH ONION SOUP 
classic homemade recipe $12 

GRILLED CHEESE & TOMATO SOUP V 
a true classic $15 

CHEESESTEAK EGGROLLS 
ketchup $15

POTSTICKERS V 
organic, veggie,  

sesame teriyaki sauce $12 

TUNA CRISPY RICE* GF, DF 
spicy tuna, avocado, jalapeno $16 

FRIED SHRIMP DF 
crispy shrimp, breaded & tail on,  

bang bang sauce $16  

MUSsels 
red or white, garlic bread $15

Philly SOFT PRETZEL STICKS V 
wit homemade cheese sauce &  

spicy mustard $12 

Edamame GF, VG 
steamed, rock salt $6 

Crispy Brussels GF, VG 
tamari, sesame, sweet chili $13

Hummus & Pita VG $9 

HIGHSTH
E

sandwiches
PUB &  
KITCHEN

add gluten free bun for any sandwich $2 

BROAD ST. BULLY V  
mozzarella, homemade 
marinara, locatelli $13 

Hat trick V 
mozzarella, swirled  
vodka, pesto &  
homemade marinara $16 

ICE RINK V
homemade roasted garlic 
puree, mozzarella, ricotta, 
locatelli, homemade  
garlic oil $14 

 
 
 

Gritty 
crispy chicken, mozzarella, 
blue cheese, homemade 
buffalo sauce $16  

STANLEY CUP 
mozzarella, homemade 
marinara, cupping  
pepperoni $15  

SPECIALITY PIZZAS HAND FIRED 14”  
SERVED CRISPY 


