
HOUSE 
All house burgers and the build your own burger 
(with any two toppings) are only $10 after 10:00pm

The Kinky   12.5
2 patties, crispy poached egg, gruyere,  
truffle mayo

The Super Mario   12.5
2 patties, fried mozzarella, basil aioli,  
tomato compote 

 
The Breakfast   12.5
2 patties, Taylor pork roll, cheddar,  
sriracha mayo, fried egg

The Southern Belle   12.5
2 patties, tasso spiked pimento cheese,  
roasted habenero aioli

V   The S.O.B. Black Bean   11
Cheddar, salsa, chipotle mayo, snowflake bun

The Build Your Own Burger   10.5
2 patties, bibb lettuce, house-made pickles  
and anything you can imagine below….
+ 3	 Extra patty
+ 2	 Taylor pork roll, fried mozzarella,  

tasso spiked pimento cheesse,  
fresh mozzarella

+ 1	 Balsamic cippolini onions, bacon,  
fried egg, crispy poached egg

+ .75	 Blue cheese sauce, gruyere
+ .5	 Tomato compote, caramelized onions, 

fried long hot peppers & onions, extra 
pickles, mushrooms, cheddar, swiss, 
provolone

ON THE SIDE for your burgers or fries: Truffle mayo, chipotle mayo, basil mayo,  
sriracha mayo, dill & caper aioli, spicy buttermilk ranch, roasted habenero aioli

SPECIALTY 
Specialty burgers marked * are served as is –sorry 
no substitutions. Almost any flavor combination 
can be created in the build your own section

* The Foie & Truffle  18
2 patties, foie gras torchon, black truffle cheese, 
balsamic roasted cippolini onions

 
* The Blue Ribbon   17
2 patties, oxtail marmalade,  
bone marrow-parsley butter

The Reuben Burger   17
2 patties, corned beef, saurkraut,  
swiss cheese, thousand island dressing,  
toasted onion rye bread

 
* The Bromance  16
3 patties, cheddar, mushrooms, caramelized 
onions, bacon, spicy buttermilk ranch,  
bbq sauce, fried egg

Salmon Burger   14
Red onion, cornichon, dill & caper aioli, 
snowflake bun

SANDWICHES
With a side of fries, mixed greens or a bit of both

V   Mushroom Dip   11
Truffled mushroom duxelle, gruyere,  
toasted brioche, mushroom jus

Reuben   12
Corned beef, swiss, sauerkraut,  
thousand island, toasted onion rye bread

Filet & Portobello Cheese Steak   15
Balsamic, spinach, roasted cherry tomatoes,  
blue cheese sauce, long roll

Beer Can Chicken   12
Fried long hot peppers and onions,  
sharp provolone, snowflake bun

Gregorio’s Al Pastor   13
Charred pineapple, sliced jalapeño,  
chili marinated pork, Mexican cheeses,  
salsa verde, long roll

WE JUST COULDN'T  
TAKE IT OFF THE MENU

BBQ Pulled Pork   16
Jalapeño corn bread, coleslaw

THE SWEET STUFF
Please consult our special sheet

The Commonwealth of PA advises that consuming raw or uncooked foods of animal origin may increase your risk of food borne illness. The Sidecar Bar & Grille advises that listening 
to James Brown may cause you to spontaneously get down with your bad self. Thank you for your attention.

CHEF Brian Lofink
KITCHEN HOURS �weekdays 4pm–1am  |  weekend 9am–1am

BURGERS    �All beef burgers are made into double stacked ‘smash’ patties from our special Sidecar Blend and are cooked 
to a medium temperature. They include bibb lettuce, house-made pickles and are served on an onion and 
poppy seed brioche bun (unless otherwise noted) with a side of fries, mixed greens or a bit of both

SHARE THESE... OR DON'T

The Sidecar “Clam Chowder”   12
Potato and chive gnocchi, bacon, little neck clams, crispy shallots, 
picked celery
Mac’n Cheese Carbonara   11
Cavatappi pasta, pancetta, peas, parmesan sauce, fried egg
V   Margherita Flatbread   10 

Fresh mozzarella, tomato sauce, fresh basil, extra virgin  
olive oil, sea salt
V   Veggie Board   10

Hummus, baba ganoush, quinoa tabouleh, marinated peppers and 
olives, cucumbers, toasted pita 

SALADS
V   Crispy Goat Cheese Salad   half 8  full 11

Baby arugula, asparagus, toasted pine nuts,  
pomegranate vinaigrette 
V   Chopped Romaine Salad   half 8  full 11

Haricot vert, cherry tomatoes, cheddar, hardboiled egg, crispy 
buttermilk croutons, scallion, spicy buttermilk ranch 
V   Hazelnut Salad  half 8  full 11

Bibb lettuce, gruyere, toasted hazelnuts, hazelnut dressing 
V   House Salad   half 5  full 8

Tomato, cucumber, red onion, balsamic dressing

V   = Vegetarian
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  Nachos   10
With braised pork or house made chorizo  
Melted queso caribe, chihuahua cheese, black beans, 
jalapeños, sour cream, pineapple-tomatillo salsa

  Pretzel Crusted Chicken Bites   11 
Spicy honey mustard

  Carnitas   5 (each)
Braised pork, pickled red onion, jalapeños, queso fresco,  
cilantro, lime, grilled corn tortillas

  These items are part of our 7 til 7 happy hour.  
Please ask for details.

+.5


