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OCak Loom Beer & Wine

Brews of the ‘Burgh

Local Pittsburgh Favorites

East End (Northside) Big Hop IPA $7.00

North Country Brewing (Slippery Rock)
Buck Snort Stout $8.00

Iron City Lager (Latrobe) $6.00

IC Lite (Latrobe) $6.00

Fat Head’s (South Side) Bumbleberry $8.00

East End (Northside) Fat Gary’s Nut Brown Ale

$8.00

Penn Brewery (Northside) Pilsner $7.00

Full Pint (North Versailles) White Lightning

$7.00

Featured Favorites

Stella Artois Belgium Lager $8.00
Molson Canadian $6.00
Miller Lite $6.00
Yuengling Lager $6.00
Southern Tier 2x IPA $7.00

5 Specials

Straub Lager
Penn Nut Roll
Elysian BiFrost

Penn Chocolate Meltdown

Wines

Feature Selections
Reds

Blackcabra Merlot, Argentina S8 /S30

Blackcabra Cabernet, Argentina S8 /S30

Stema Pinot Noir, Italy S8/S30
Whites

Blackcabra Chardonnay, Argentina $8/S30

Infinitus Moscato, Spain S8 /530

Imperiale Pinot Grigio, Italy $8/S30

Premium Selections
Reds

B.R. Cohn, Silver Label Cabernet, Ca $16/ 558

A to Z Pinot Noir, Oregon S14 / $46

OZV Red Zinfandel, California S11/$34

Blackcabra Malbec, Argentina S8 /530

Monteabellon Tempranillo, Spain S11/$34
Whites

Kendall-Jackson Unoaked Chard., Ca  $13 /542

K-JAM Vintner’s Reserve Chardonnay  $13 /542

Blue Moon Riesling, Oregon S9/S$31
Matua Sauv. Blanc, New Zealand S11/S34
Sparkling

Terre Gaia Prosecco, Italy S$10/S33

Finca Hispana Brut Cava, Spain $10/ 533

Casas del Mar Rose, Spain S10/S33
Mead Flavors

Trocken Dry Mead S7/ 825

Viking Grog $7/ 525

Viking Mead S7/ 825

Happy Apple Pie $7/ 525
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