
www.thebrickyardbistro.com
570-915-4934

Charcuterie Selection
(ala carte for the finest meats and cheeses)

Meats
Salami 2 Sopressata 2 Speck 2 Mortadella 2
Chorizo 2 Prosciutto 2 Coppa 2 Andouille 2

Duck prosciutto     3

Cheeses
Aged Provolone 2 Pecorino Romano 2 Feta 2
Smoked Gruyère 2 Aged Asiago 2 Burrata 2
Smoked Gouda 2 Manchego 2 Gruyère 2

Blues
Cambozola 3.5 Danish Blue 2.5 Gorgonzola 2.5

Seafood
Smoked Salmon 3.5 Peppered Tuna  3 Crab Cocktail 5

Pickled Shrimp Cocktail  3.5

Hot
Served with Crostini

Brie en Croûte 6 Cambozola en Croûte  6 Honey Roasted Feta  5

Bruschetta Boards
Served with Crostini

Olive Tapenade 6 Pomodoro al Fresco 5 Bacon Jam 5 
Roasted Vegetable and Mascarpone Cheese Salad     5

Crudités

Pickled Seasonal Vegetables  3 Marinated Olives        2 Roasted Artichokes   2
Thai Seasoned Apples  1.25 House Pickles              1.25     House Kimchi                   1.5
Frozen Candied Grapes  1.25         Pepperoncini Peppers  .75      Pickled Onions               2

Housemade Salted Popcorn  1.5

Salads
House 3.5

Lettuce Blend, Seasonal Vegetables, Chickpeas, Pickled Onions, Pepperoncini Peppers

Dressings

House Wheat Beer Vinaigrette Korean Pear Vinaigrette Buttermilk Ranch

White Balsamic Vinaigrette Italian Vinaigrette (oily or creamy) Blue Cheese

Balsamic Soy Vinaigrette Seasonal Berry and Rhubarb 

Caesar  4
Pecorino Romano Cheese, Sourdough Croutons, House Caesar Dressing

Antipasto   5.5
Lettuce Blend, Cured Meats and Cheeses, Roasted Tomatoes, Olives, Capers, Artichokes, Italian Dressing

Charred Cherry Tomato Caprese  5
Fire Roasted Heirloom Tomatoes, Burrata Cheese, Basil, Arugula, White Balsamic Vinegar

Consuming	raw	or	undercookedmeats,	poultry,	seafood,	shellfish,	or	eggs	may	increase	your	risk	of	foodborne	illness.



Sandwich Boards
Muffaletta  9

Classic New Orleans Fare, Assorted Cured Meats, Aged Provolone, olive Tapenade, 
Roasted Vegetable Salad, and Roasted Garlic Aioli

Croque Madame  11
Toasted Sourdough Bread with melted Gruyère, Provolone, and Prosciutto.  
Finished with a parmesan béchamel sauce, fried egg  

Roasted Vegetable and Mascarpone Cheese Salad  6
Toasted Sourdough Bread, Lettuce Blend

Crab Cake Sandwich    Market Price 
Jumbo Lump Crab Meat, Peppers, and Maryland Style Seasonings.  
Toasted Sourdough Bread with Old Bay Aioli, and Mixed Greens

Served with a side of popcorn or house salad; Specialty Salads/soups available for an upcharge

Desserts
Tiramisu  5 Sorbet and Gelato  4

The Chef’s own Version of an Italian Classic Daily assortment

Flourless Chocolate  Cake  5 Japanese Cheesecake  5
Gluten Free:  Four Different Types of Chocolate Gluten Free.  Crust-less, light and fluffy

Drinks
subject to change based on availability

Reading Soda Works  (Assorted Selection) 2 San Pellegrino Bottle     2
San Pellegrino Aranciata  3 Acqua Panna Bottle   2
Canned Soda (Coke, and Sprite, Diet Coke) 1.5 Coffee  2

Beer List
subject to change based on availability

Tröegs Troegenator 6 Tröegs Perpetual IPA 5

Tröegs Sunshine Pilsner 5 Tröegs DreamWeaver 5

Bells Two Hearted Ale 5 New Trail Rocksylvania 6

Rusty Rail Waffle Sauce 6 Rusty Rail Fool’s  Gold 5

Dogfish Head 60 minute IPA 5 New Belgium Accumulation 5

Fat Tire Amber Ale 5 Sierra Nevada Pale Ale 4

Sam Adams Boston Lager 5 Yuengling Hershey Porter 4

Yuengling Lager 3 Guinness 5

Labatt Blue 4 Heineken 5

Becks 4 Stella Artois 4

Budweiser 3 Michelob Ultra 3

Miller Lite 3 Coors Lite 3

Wyndridge Hard Cider 5 
(Apples and Oranges)

Wine List
subject to change based on availability

Wine by the glass       8

Bouchette Vinyards, Pine Grove

Lighthouse Red (Cabernet Franc)

Arches White (Viognier)

5 Schmucks Winery, Harrisburg

Whiney B**ch (Moscato)

Precocious Stones (Peach Apricot Chardonnay)

Chardonnay

Blend

“Ask Your Server For A Full Drink Menu”

Consuming	raw	or	undercookedmeats,	poultry,	seafood,	shellfish,	or	eggs	may	increase	your	risk	of	foodborne	illness.


