COCKTAILS

Greystone Old Fashioned | $16
Greystone Bourbon, Demerara, Lemon Twist

Greystone Manhattan | $16
Greystone Bourbon, Averna, Amaro,
Antica, Lemon Bitters

Espresso Martini | $13
Espresso, Espresso Liqueur, Holla Vanilla Vodka

Greystone Margarita | $8

Greystone Silver, Lime Juice, Agave

Add a Flavor. Strawberry, Chipotle Pineapple,
or Make it Spicy | $2

Greystone Mule | $9

Vodka, Lime Juice, Ginger Beer

Make it a Kentucky, Mexican, Irish or Cranberry
Mule | $MP

Pomegranate Lemon Drop Martini | $11
Absolut Citron, Pomegranate Liqueur,
Cointreau, Lemon Juice, Simple

Seasonal Sangria | $10
Seasonal Mocktail | $6

BOTTLED BEER

Coors Light | $4
Light Lager, Golden, CO, ABV: 42%

Michelob Ultra | $4
Light Lager, St. Louis, MO, ABV: 4.2%

Blue Moon | $6
Belgian White Ale, Golden, CO, ABV: 5.4%

Corona | $6
Pale Lager, Mexico, ABV: 4.8%

Troegs Perpetual | $7
Imperial IPA, Hershey, PA, ABV: 7.5%

Troegs Seasonal | $MP
Hershey, PA

Heineken | $5
Euro Pale Lager, Nederland B.V, ABV: 5%

Miller Lite | $4
American Lite Lager, Milwaukee, WI ABV: 4.2%

Guinness | $6
Stout, Dublin, Ireland, ABV: 4.3%

Stella Artois | $6
Euro Pale Lager, Belgium, ABV: 5%

Yuengling | $4
American Amber Lager, Pottsville, PA ABV: 4.5%

Wyndridge Cider | $6
White Claw | $6
Non-Alcoholic | $6




GLASS WHITES

50z / 8oz

Rosé | $10/ $16
Angels and Cowboys,
Sonoma County, California

Vermentino di Gallura | $10 / $16
DOCG, Alinos, Sardinia, Italy

Pinot Grigio | $10 [ $16
Apostoli, Venetian, Italy

Regaleali Bianco | $10 [ $16
DOC, Tenuta Regalelai, Sicilig, Italy

Verdejo | $10 / $16
Vidal + Vidal, Rueda, Spain

Sauvignon Blanc | $11/ $17
The Better Half, Marlborough, New Zealand

Sauvignon Blanc | $11/ $17
Lillie’s, Lake County, California

Reisling | $11/$17
Italo Cescon IGT, Venetian, Italy

Chardonnay | $11/ $17
Lillie's, Lake County, California

Chardonnay | $10/ $16
90+ Cellars “Lot 152", California

Chardonnay | $13 [/ $19
Weinstock Cellar Select, Clarksburg, CA

SPARKLING WINE

Cava Brut Rose | $8
Campo Viejo, Spain

Prosecco | $8
Benvolio, Friuli, Italy

Sparkling Brut | $7
Pascual Toso, Mendoza, Argentina

Moscato | $8
Bonvig, Pavig, Italy

Greystone Public House has adopted the “Living Wage”
Initiative to bring equality to kitchen staff wages. In

lieu of increasing all menu prices, a service charge of
2% will be applied to all food purchases. You will find
this at the bottom of your bill. This will be distributed
directly to our Culinary Staff Members.




