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GRAB 'N GO

Viennese roasted coffees are coffee beans that are roasted darker than standard the

American roast, but lighter than traditional French Roast coffee. The slightly longer

roasting time starts to bring out the oil in the bean and produces a brew that is a

strong and full-bodied cup with a touch of spiciness.

Papua New Guinea has a reputation for producing some of the highest-quality coffee in

the world. Many coffee enthusiasts describe Papua New Guinea coffee as being smooth

and well-balanced, with a sweet and fruity character that is highly prized

T
O
•
G
O

Order Online
The pantry & the kitchen on main

24 Hour Cold Brew Drip 
$8add a flavor shot $.50

Through a unique 8 hour
process using pure ice

water, cold drip coffee
produces a unique flavor

not found in regular
brewed coffee. Japanese
slow drip cold brewers
pass individual drops of

water over a bed of coffee
grounds. The result is a

lighter bodied coffee with
more aromatic and

delicate flavors than what
you might get from cold

brew methods that require
steeping grounds

completely in water. 

We use  our Nicholas coffee
kitchen on main blend in

our tower.

Our cold brew is available
during business hours. 

BACK ON THE SCHEDULE
TUESDAY 9AM-8PM

Ever Grain Brewing Co. is a brewery in Camp Hill, Cumberland County,

Pennsylvania, known for its wide variety of craft beers, including ales, lagers,

IPAs, and stouts, often using locally sourced ingredients.

Check out the brews
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pool side pickspool side picks

I Castelli di Romeo e Giulietta
Pinot Grigio

pear peach melon citrus lime
grapefruit honey stone minerals

14Veneto Italy| 14%  

Pair With: shellfish lean fish appetizers

Veneto Italy | 12%
Giannitessari Soave
peach apple melon citrus
grapefruit honey 

32
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Get to know ourGet to know ourGet to know our

Essay Sauvignon Blanc 
Western Cape |  13.5% 

green apple pear stone
minerals citrus  

Pair With: Sauces | shellfish goat cheese 

28

Integrale Organic
Prosecco

Pair With: soft cheeses aperitif  

citrus lime grapefruit apple stone
fruit stone honey

36 Veneto Italy | 11.5%

Taste the season

Veneto Italy | 10% 
apple peach pear lemon citrus grapefruit
honey oolong
Pair With: apertif light cheese cured meat

Prima Cuvee Prosecco 24

Reyneke Chenin Blanc

Pair With: shellfish spicy food

Stellenbauch |  12.8% 
pear peach apple honey stone
minerals citrus

24

16
Pair With: Creamy & Matured Cheeses |

Pasta | White Sauces

Portugal |   10% 
Evidens Vinho Verde

tropicalintense, citrine, with foral
and fruit notes and on the palate

flavors orange lemon peach

Burgenland Austria | 13.5% 
Pittnauer Pitti Red Blend 

intense expression of black berries, ripe black
fruits with hints of black pepper. Fruity,

elegant, and crunchy attack, with notes of
blackberries followed by a long dry peppery

finish
Pair With: hard and mature cheese

mild and soft cheese cured meat 

32

Essay Syrah28 Western Cape  14% 
blackberry plum black pepper

licorice oak vanilla tobacco
Pair With: beef lamb game , heavy

cheeses, mushrooms

burrata | Peach cobbler | Prosciutto | Lemon | capers are
our picks for the taste of the season. make your wine

selections and create your spread. 
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4 oz chilled Joseph Jewell Rosé
2 oz Peach Nectar

1 oz Sparkling Water
½ oz Elderflower Liqueur (optional)

Fresh peach slices
Fresh mint

Ice
Directions Fill a wine glass with ice.

Add the rosé, peach nectar,
elderflower liqueur (if using), and

sparkling water. Stir gently and
garnish with fresh peach slices and a

sprig of mint.

Provence | France
crisp, off-dry profile with notes of
strawberry, watermelon, white peach,
and elderflower, balanced by a
clean, mineral finish. It's made from a
blend of Grenache, Merlot, and Black
Muscat grapes, offering a versatile,
fruit-forward wine that pairs well
with seafood, salads, and goat
cheese, and is designed for casual,
warm-weather enjoyment. 

36
Pair it with: 
salads
Charcuterie 
Hummus
Seafood
Pork
Chicken

maison marcel

Peach Rose SpitzPeach Rose SpitzPeach Rose SpitzMake your own

Wine 101
Acidity

Acidity assists in bringing fruit flavours out of wine,
especially in white wines. However, if there's not

enough, it can mean a wine's fruit flavours don't get
the chance to show their best.

Sweetness
Sugar, which occurs naturally in grapes,
helps to elevate the array of flavours in
a wine. It can add weight and power and

help to give the wine a smoother and
richer texture.

Tann in
Tannin can come from

either oak or from grape skin. While it is
most often associated with red wines, it

can also be apparent in some white wines,
usually those which have spent time in

oak.
Alcohol

Alcohol is a natural by-product of the
fermentation process, which adds a

sensation of sweetness to balance the acids
and tannins in wine.

Summer Wine Tips
Keep It Cool

Summer heat can quickly change a wine's flavor. White,

rosé, and sparkling wines are best served between 45–

55°F, while light reds shine around 55–60°F.

Pair by Weight

A simple pairing rule: light wines pair best with lighter

dishes, while fuller-bodied wines stand up to richer

meals. Think Pinot Grigio with grilled seafood and

Cabernet Sauvignon with a steak.

Chill Your Reds

Not all red wines should be served at room

temperature. Lighter reds like Pinot Noir, Gamay, and

Beaujolais are best enjoyed slightly chilled (55–60°F),

especially during the summer months.
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Happiness
Home ismade

MugsMugsMugs
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After initial purchaseAfter initial purchaseAfter initial purchase
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Young CreationsYoung CreationsYoung Creations

Regular house blendRegular house blendRegular house blend
RefillsRefillsRefills1111

WEDDINGS 
SHOWERS
REHEARSALS
COPORATE
FUNERALS

....NOT ALL ON THE SAME DAY

CUSTOM MENUS
COCKTAIL OPTIONS
WEEKDAY AVAILABILITY 

catering

The

thekitchenonmain.com

Events in the

for every needfor every need  for every needfor every need  

Wine Cellar

check it out
asiago’s tuscan Italianasiago’s tuscan Italian

johnstown • pa
tuesday-thursday 4pm-8pm

friday 4pm-9pm
Saturday 1130am-9pm

sunday 1130am-8pm
814.266.5071

tap814 speakeasytap814 speakeasy

johnstown • pa
tuesday-thursday 11am-8pm

friday- saturday 11am-9pm
sunday 11am-8pm

814.254.4218

tap814 supperclubtap814 supperclub

johnstown • pa
event space available monday-sunday

814.254.4218

the mirage eventsthe mirage events

richland & westmont
spaces

catering across western
pa

814.266.5071

You You 
pick 6! pick 6! 

Shop the pantry selection
and take it with you

September 24 
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