
   _______________________martinis 
 
 
 
Cornerstone Martini 
Pittsburgh’s own, Boyd & Blair vodka, bleu cheese stuffed 
olives 
 
Cornerstone Cosmo 
Ketel One Citron, Cointreau, lime juice, cranberry 
 
Pometini 
Pearl Pomegranate, pomegranate puree, lemon juice 
 
Fuzzy Martini 
Absolut Mango, peach puree, Zardetto Prosecco 
 
Eastern Squeeze 
Absolut Ruby Red, fresh squeezed pink grapefruit juice, sugar 
rim 
 
Pink Lady 
Absolut Mandrain vodka, Stoli Raspberry vodka, lemonade 
 
Pinaepple Crush 
Skky Pineapple, Malibu rum, pineapple juice 
 
Berry Twist  
Absolut Citron, strawberry puree, lemon juice, sugar rim  
  
The #1  
Bombay Sapphire, Cointreau, lime juice  
 
Cornerstone Manhattan 
Knob Creek, sweet vermouth, bitters, maraschino cherry 
 
Machiato Martini 
Stoli Vodka, Kaluha, Baileys, shot of espresso 

 
 
 



   ______________________cocktails 
 
 
 
Peach Daly 
Stoli Peach, iced tea, lemonade 
 
Adam the Grape 
Skky Grape, white grape juice, and soda 
 
Rum Runner 
Cruzan & Meyers Rums, Bacardi 151, blackberry & banana 
schnapps, grenadine, pineapple juice 
 
Mojo Mojito 
Cruzan light rum, muddled mint, limes. Choice of original or 
mango 
 
Dark and Stormy 
Gossling’s black seal Bermudian rum, ginger beer 
 
Cornerstone Old Fashion 
Maker’s Mark, muddled sugar, orange, cherries 
 
Grand Margarita 
Traditional margarita, Suaza Gold, topped with grand marnier.  
Choice of original, strawberry, mango,or pomegranate 
 
Watermelon Smash 
Patron silver, watermelon pucker, lime juice 
 
Granny’s Medicine 
Sauza anejo, granny smith apple, sours 
 
Bellini 
Zardetto Prosecco with a choice of Napa Valley peach, 
mango, pomegranate, or strawberry puree 
 

 
 

 



   ___________draft & bottled beer 
 
 

Draft Beers 
Bass 
Brewery of the Month 
Coors Light 
Dogfish Head  
Guinness 
Hoegaarden 
Leffe Brown 
Magic Hat #9 
Miller Lite 
Stella Artois 
Sam Adams Seasonal 
Yuengling 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Bottled Beers 
Amstel Light 
Anchor Steam 
Budweiser 
Bud Light 
Blue Moon 
Chimay Blue 
Coors Light 
Corona 
Dale’s Pale Ale 
Framboise Lambic 
Great Lakes Eliot Ness 
Heineken 
IC Light 
Labatt Blue 
Michelob Ultra 
Miller Light 
Newcastle Brown 
O’Doul’s Amber 
Penn Pilsner 
Pilsner Urquell 
Rogue Dead Guy 
Rolling Rock 
Sierra Nevada Pale Ale 
Smirnoff Ice 
Stoney’s 
Young’s Chocolate Stout 
Yuengling Lager 

 
 
 
 
 

Seasonal Beers available both on tap and in bottles, ask your 
server or bartenders! 

 
Ask your server about the Beer of the Month!  



 
   _______________spirits & cordials 

 
 
vodka 
absolut 
absolut citron 
absolut mandrin 
absolut mango 
absolut peppar 
absolut ruby red 
belvedere 
boyd & blair 
grey goose 
grey goose l’orange 
ketel one 
ketel one citron 
level 
sky grape 
sky pineapple 
stoli 
stoli ohranj 
stoli peachik 
stoli razberi 
stoli strasberi 
stoli vanil 
3 olives cherry 
3 olives grape 
3 olives pomegranate 
3 olives watermelon 
vox 
 
gin 
beefeater 
bluecoat 
bombay 
bombay sapphire 
hendrick’s 
tangueray 
tangueray 10 
 
rum 
10 cane 
bacardi 
bacardi 151 
bacardi limon 
cruzan mango 
captain morgan 
malibu coconut 
meyer’s dark 
mount gay 

tequila 
1800 reposado 
cabo wabo anejo 
cabo wabo reposado 
don julio 
jose cuervo 
patron silver 
suaza gold 
suaza tres generaciones plata 
 
whiskey 
bushmill’s 
canadian club 
crown royal 
jack daniels 
jameson 
seagram’s v.o 
seagram’s 7 
 
bourbon 
jim beam 
jim beam red stag 
knob creek 
maker’s mark 
wild turkey 
woodford reserve 
 
scotch 
chivas regal 
cutty sark 
dewars white label 
glenfiddich 12yr 
glenlivet 12yr 
glenmorangie 10yr 
glenmorangie nectar d’or 
j&b 
johny walker red 
johny walker black 
johny walker green 
 
cognac 
courvoisier exclusif  
e&j brandy vs 
Hennessey 
remy martin vsop 



 
 

$5 Happy Hour and Gameday Appetizers 
 

Brisket Sliders 
Served with horseradish creme 

 
Cheddar and Potato Pierogies 
Served with caramelized onions and sour cream 
 
Fried Zucchini & Mushrooms 
Served with housemade marinara 

 
Wings 
10 Buffalo, Asian BBQ, dry rub, or garlic Parmesan 
 
½ Pound of Steamed Mussels 
Choice of white wine & shallot 
Or 
Coconut Curry 
 
House Smoked Pork Nachos 
Pork, cheddar cheese, jalapenos, pineapple salsa 
 
Onion Rings 
60 minute beer battered, served with remoulade 

 
Loaded Fries 
Aged cheddar, bacon, sour cream 
 
Buffalo Chicken Dip 
Served with tortilla chips or flatbread 

 
 
 
 



 
 
 
 


