Each of our offerings, including top-shelf spirits,
wines, hand-crafted cocktails, and small plates,
has been meticulously curated to enrich
our guests’ time spent with us.

We hope that your experience at 1855 Lounge
creates lasting, joyous memories.

Chef Recommended Small Bites for Your Pleasure

MARINATED PITTED OLIVES
AND SPICED NUTS (GF/VG)
9

+
+

CRAB CAKE OVER
AVOCADO MOUSSE
12

4+
<+

TUNA POKE WITH CUCUMBER
10

4
<+

BISON MEATBALLS WITH
TOMATO COMPOTE
10

4
<+

BRAISED PORK BELLY OVER
CANNELLINI BEAN PUREE (GF)
12

+
+

MACARON TRIO (GF)
12

4+
<+

RUM BALLS
7
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Consuming undercooked meats, poultry, shellfish
or eggs may increase your risk of food-borne illness.
Please inform us of any dietary restrictions, so we may do our best to
accommodate your needs.
(GF) Gluten-Free | (VG) Vegetarian



1855 Lounge Signature Cocktails

SMOKED BUICK
Billowing fragrant smoke, each sip more complex than
the last. Basil Hayden Bourbon, Luxardo Maraschino
Liqueur and Orange Bitters, Flamed Orange and
Maraschino Cherry Garnish
18

+

+

WHITE LINEN
Tanqueray Gin, St. Germain Elderflower,
Cucumber, Local Honey and Lime Acid,
Lemon Peel Garnish
15

+

+

THE VALLEY
Ketel One Citron Vodka, Fresh Lime Juice,
Dry Vermouth, Grapefruit Bay Leaf Simple Syrup,
Cranberry Juice, Grapefruit Peel Garnish
15

+

+

OLD COALY
Casamigos Mezcal and Reposado, Agave
Nectar, Fresh Lemon/Lime Juice, Orange Acid
Sea Salt, Flamed Orange Peel Garnish
16

+

+

THE LIVING ROOM
Bulleit Rye Whiskey, Absinthe, Sugar Cube
and Peychaud’s, Lemon Peel Garnish
15
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Temperance Drinks (Zero Proof)

GETTING HEATED

Sliced Jalapefios Mixed
with Lime Juice,
Agave, Orange Juice
and Coconut Milk

9

4+

RASPBERRY PINEAPPLE CRUSH

Fresh Lemon Juice,
Mixed with Raspberry Syrup,
Pineapple Juice, Smashed
Raspberries and Lemons

9

<+

4+

BLUE THUNDER

Lemonade and Starry Mixed
with Blue Raspberry Syrup
Topped with Energy Drink

9
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<+




Draft Beer

1855 Lager 7

Seasonal Craft Beer 7

Bottled and Canned Beer

Robin Hood Brewing* - Seasonal Wheat 7

0.0 Heineken (non-alcoholic) 7
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* Local Pennsylvania Brewery




Wines by the Glass

SPARKLING / WHITE

Avissi Prosecco (187ml) 12
Chandon Brut Rosé (187ml) 18
Moet & Chandon Imperial (187ml) 24

J. Lohr Chardonnay / Monterey, CA 14

Wines of Coppola Chardonnay / CA 12
Gabbiano Pinot Grigio / Italy 9

J. Lohr White Bay Riesling / Monterey 11
Squealing Pig Rosé / Australia 11
Daou Sauvignon Blanc / Paso Robles, CA 18

Silver Moki Sauvignon Blanc / Marlborough 12

+

RED

The Calling Cab. Sauvignon / Paso Robles, CA 20
Franciscan Cabernet Sauvignon / CA 12
Altos Malbec / Mendoza 11
J. Lohr Merlot / Paso Robles, CA 12
Riporta Montepulciano D’Abruzzo / Italy 15

Wines of Coppola Pinot Noir / CA 15

5
\%
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+




