
 

Welcome to Historic Downtown Bethlehem’s 
Summer Restaurant Week 2026  

Lunch Menu ~ 3 Courses for $20*  11am-4pm 

First Course · Choice of Cup of Soup 
Beer & Cheese Soup 

Wisconsin sharp cheddar and Fegley’s Valley Golden Ale    
Classic Chili 

ground beef, Fegley’s Steelworkers’ Stout, 
kidney beans, tomato, shredded cheddar jack 

Soup of the Day 
ask your server for today’s selection 

Second Course · Choice of Side Salad 
House Garden Salad  

field greens, cucumber, grape tomato, red onion, croutons, choice of dressing 
Romaine Cæsar Salad 

romaine, shredded Parmesan, hard boiled egg, croutons 

Third Course · Choice of Sandwich 
Served with fries 

Ahi Tuna Sandwich 
grilled tuna, lime cabbage slaw, wasabi aioli on toasted brioche 

Smash Burger 
with cheddar on a potato roll with cheddar cheese 

Asiago Bacon Ranch Chicken Sandwich 
parmesan breaded fried chicken, bacon, asiago cheese and ranch 

on a toasted brioche roll - served with fries 
Beet & Black Bean Burger 

a blend of roasted beets, black beans, spices and veggies on a toasted  
brioche roll with a side of of roasted garlic aioli - served with fries  



Summer Cocktail Menu 
Uncle Merch  

malibu mango • rumchatta • mango puree 
cream • soda  11 

Watermelon cosmo 
watermelon absolut • watermelon juice 

triple sec • lemon juice  12 

Kansas City Ice Water 
gin • triple sec • lime • lemonade  11 

Red Sangria 
merlot • raspberry • strawberry 

razz liquor • sprite  10 

Blueberry Peach Lemonade 
blueberry vodka • peach puree • lemonade  11 

Port in Tennessee 
Jack Daniels • bitters • grenadine 

passionfruit puree • lemon  12 

Chambord Spritz 
prosecco • chambord  10 

Glitter Bomb 
🌈Celebrating Pride Month🌈 

Titos • St Germaine  
Lemon juice • glitter dust • club soda   12 

 
Boutique Lehigh Valley winery producing small-batch wines using sustainable and vegan 
practices, French winemaking techniques, and hand-harvested fruit from premium AVA 

regions. 

Syrah 
classic & expressive, this will wine you over with subtle elegance. Soft tannins & bright fruit 

meld together with fresh flavors of ripe bing cherries, cranberries & violet. Underbrush & soft 
earthy notes integrate flawlessly with the supple, ripe fruit - glass 10 

2019 Chardonnay 
Elegant white wine aged in French oak with notes of caramel apple and butterscotch, 

finished with warm vanilla and toasted brioche - glass 10 
 
 



 
 

Welcome to Historic Downtown Bethlehem’s 
Summer Restaurant Week 2026 

3 Dinner Courses for $40* 

First Course · Choice of Appetizer 
Beer & Cheese Soup    

Wisconsin sharp cheddar and Fegley’s Valley Golden Ale    
Burrata Caprese 

tomatoes, basil, burrata cheese, balsamic reduction, crostini 
Bavarian Pretzels 

tossed in butter, parmesan cheese, served with beer cheese soup for dipping 
Caesar Salad   

 romaine, shredded Parmesan, hard boiled egg, croutons 
House Dinner Salad   

spring mix, cucumbers, red onions, tomatoes, croutons, choice of dressing 

Second Course · Choice of Entree 
Filet Cobb Salad 

filet medallions on a bed of romaine with hard-boiled egg, bacon, bleu cheese crumbles, 
tomato, red onion, avocado, cucumbers, croutons and your choice of dressing 

Sesame Tuna 
sesame crusted tuna on top of apricot chipotle sauce with wasabi aioli, 

served with mashed potatoes and our chef’s vegetables 
Caprese Filet Medallions 

tender grilled filet mignon topped with blistered tomato caprese salad, 
served with mashed potatoes and chef’s vegetables 

Sundried Tomato Pesto Pasta  
sundried tomato pesto alfredo with mushrooms and fresh pasta 

Third Course · Choice of Dessert 
Pots de Crème 
Creme Brulee 

Apple Crisp 
 

*Price does not include tax or gratuity. No substitutions to the menu, thank you. 
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razz liquor • sprite  10 

Blueberry Peach Lemonade 
blueberry vodka • peach puree • lemonade  11 
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Glitter Bomb 
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Boutique Lehigh Valley winery producing small-batch wines using sustainable and vegan 
practices, French winemaking techniques, and hand-harvested fruit from premium AVA 
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