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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

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

New Trail Brewing Co was created for the betterment of craft beer. We wanted

to brew the beers that we wanted to drink while enjoying the great beauties of

North Central Pennsylvania. Come join our adventure.

Check out the brews

ICED
COFFEE

SANDWICHES

LATTE
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CLASSIC POUR

GET IT AS
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Boards
Cheeses
Meats

Crackers
Fruit

Veggies
Specialty

Dips
Breads

take to the bbq take to the bbq 

Replica Knockoff
Chardonnay

Wine FYi: 
The spicier the food, the colder and sweeter the wine. Lower
alcohol and moderate tannins also help dissolve the
burning sensation of capsicum—the plant genus that
includes peppers and chiles.
The more smoke flavor, the more tannins you need to
balance it out and stand up to the dish. 
Lighter fare like grilled chicken and fish, and even pork will
pair well with a full bodied white. 

All arounders: If you don't know, take one of these
Malbec
Pinot Noir
Gamay
Dry rosé
Riesling
Champagne

Pair With: Sauces | Pork

Pair With: beef lamb game , heavy
cheeses, mushrooms

Smoked meat

grilled salmon

grilled Vegetables

I Castelli di Romeo e Giulietta
Pinot Grigio

pear peach melon citrus lime
grapefruit honey stone minerals

14

Pair With: shellfish lean fish appetizers

Veneto Italy | 12%
Giannitessari Soave
peach apple melon citrus grapefruit
honey 32

31

Reyneke Chenin Blanc

Pair With: shellfish spicy food

Stellenbauch |  12.8% 
pear peach apple honey stone
minerals citrus

24
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Get to know ourGet to know ourGet to know our

Burgers & Hot dogs 
it's grilling seasonit's grilling season

California |  13.8% 
butter oak vanilla pear

peach apple citrus
tangerine

23

Essay Syrah28
Western Cape  14% 

blackberry plum balck pepper
licorice oak vanilla tobacco

bbq chicken

grilled sausages

Veneto Italy| 14%  

28
Pair With: Mushrooms | Beef | Pork | BBQ

Paso Robles Cali |  14.8% 

Chronic Cellars Purple
Paradise Red Blend
Zinfandel-dominated blend that bursts
with juicy blackberry, dark cherry and
enchanting whispers of mint and mocha

Stamnaki Agiorgitiko

Pair With: beef lmb veal
mature and hard cheese 

plum blackfruit cherry red fruit
vanilla oak chocolate

23 Greece / Peloponnesos | 13%

Pair With: Manchego Cheese Pastrami BBQ

Adalaide Hiills |   14% 
Mt. Yengo Shiraz

strawberry cranberry
smoke leather jam

Pair With: beef game lamb matured cheeses

Finger Lakes NY| 12.4%

Lamoreaux Landing Estate Red
Cuvée Red Blend
merlot pinot noir cab franc- raspberry
cherry red fruit oak tobacco baking spices
smoke stone

24



Joseph Jewell Rose 

  CentralCentral    Coast CaliforniaCoast California    CentralCentral    Coast CaliforniaCoast California  

strawberry watermelon pear
peach apple lemon40The Monthly Pour

Beer
Amber Ale or Lager

chicken • Seafood • garlic • Spicy Foods

Heffeweizen
Salad • Seafood • Tacos •fruit

stout
beef • chicken • Oysters • chocolate 

IPA pilsner

brown ale or porter

burgers• Spicy Food • Carrot Cake chicken• Salmon • salad

pork • smoked meats • bbq • blackened meats

Pair With: Mushrooms | Cured
Meat | Creamy Cheese

Russian River Valley |  12.8% 

Pair With: Sauces | Lamb | French Onion 

Central Coast Cali |  14% 
Eden Rift Valliant Chardonnay

oak butter vanilla stone minerals
melon apple pear

48
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Abruzzo | Italy
Tasting Notes
Golden yellow color with light
green flecks, the palate is expressive
with hints of white fruits, citrus,
flowers and a touch of
minerality. This beautiful
Chardonnay blend is medium-bodied,
fresh, energetic with a lively and
refreshing palate.

50% Chardonnay + 50% Passerina
grapes

35
Pair it with: 
salads
Charcuterie 
Hummus
Seafood
Pork
Chicken

pietrame Chardonnay 

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

Pair your

SangriaSangriaSangriaMake your own

1 bottle Prima Cuvée Prosecco
8 oz Pinot Grigio

4 oz peach nectar
3 oz elderflower liqueur (St-Germain)

2 oz fresh lemon juice
1 oz simple syrup (optional, adjust to taste)

1 cup sliced strawberries
1 orange, sliced into half moons

½ cup blueberries
Fresh mint
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Happiness
Home ismade

MugsMugsMugs
offoffoffoff

After initial purchaseAfter initial purchaseAfter initial purchase

bybyby
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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