
ASK YOUR SERVER ABOUT OUR
GROWLERS, CROWLERS, SIX PACKS,
TWELVE PACKS, AND CASES TO GO!

FLIGHTS OF FOUR                        $10/$15
Whether a beginner or a beer expert, our beer flight is a perfect guide
to help you navigate your personal beer journey.

Choose four of our current beers on tap to build your own flight!

Served with fresh cut french fries. Sub side salad +$2

BARREL HOUSE BURGER                                     $15
8oz short rib & brisket blend burger, gruyere, roasted beer onions, Zayda’s sweet hot 
pickles, bacon, rosemary aioli

CHICKEN SCHNITZEL SANDWICH                       $13
Lemon dressed arugula, tomato, red onion, mulled apple honey butter spread

ROAST PORK CUBANO                                         $13
Smoked ham, Swiss cheese, Zayda’s sweet hot pickles, whole grain mustard vinaigrette

BEER BATTERED COD SANDWICH                      $14 
Lettuce, tomato, onion, giardiniera aioli

MUFFALETTA                                                         $13 
Capicola, mortadella, smoked ham, roasted peppers, provolone, giardiniera aioli

BUTTERMILK FRIED PERSIMMON PANINI       $11
Fuji apples, arugula, goat cheese

CHICKPEA SALAD SANDWICH                         $11
Sweet potato, sage, pepitas, arugula, cranberry-walnut relish on a vegan bun

POUND CAKE BANANAS FOSTER                    $7
Vanilla ice cream

        VANILLA BEAN AND RED WINE POACHED 
PEAR CREME BRULEE                                            $7

BAVARIAN SOFT PRETZEL                         $8
Served with Old Jail beer cheese and Daddy Fat Sacks mustard

HOUSE CUT FRENCH FRIES                          $5
Add side of beer cheese or malt vinegar aioli +$1

CHEESE AND MEAT BOARD                                 $16
Please inquire about our current selection

LIQUID ART WINGS                                               $12
Choice of: Daddy HOT Sacks, Ludwig’s BBQ, Big Bill’s Honey Sriracha or LSD Habanero

PORK BELLY AND ROOT VEGETABLE 
EMPANADAS                                                          $10
Cheddar cheese, jalapeno crema

         FRIED BRUSSELS SPROUTS                          $8
Pears, spiced pecans, golden raisins, almond cream sauce

SMOKED SALMON TOAST                                     $13
Honey delicata cream cheese, pomegranate, pepitas, roasted beets, and sriracha

         HERB PANISSE                                              $10
Grilled figs, roasted beets, pickled onions, maple balsamic vinaigrette

                 BUTTERMILK FRIED PERSIMMONS              $9
Pickled red onions, jalapeno crema, arugula, roasted bell peppers

Additions to salads: chicken +$6, shrimp +$8

ROASTED BEET SALAD                                    $10
Spiced pecans, smoked ham, goat cheese, arugula, whole grain mustard vinaigrette

SPRING MIX SALAD                                      $10
Persimmons, dried cranberries, “everything” walnuts, maple balsamic vinaigrette

HOUSE  SALAD                                                   $8
Mixed greens, cherry tomato, cucumber, carrot, red onion, croutons

SALADS

APPETIZERS

SANDWICHES

DESSERTS

Vegetarian Vegan Gluten Free

Please alert your server to any allergies or preferences. We will do our best to accommodate 
substitution or omissions. Many items can be made Gluten Free or Vegan upon request.

COFFEE RUBBED BEER BRAISED SHORT RIB   $22
Sweet potato & carrot mash, brown butter brussel sprouts, beer demi-glace

PAN SEARED CHICKEN                                        $20
Roasted heirloom carrots, squash & mushroom savory bread pudding, cranberry & blood 
orange chutney

DUCK AND ROASTED FIG CAVATAPPI                $16
Mornay sauce, oven dried tomato goat cheese quenelle

     PAN SEARED COD LOIN                                  $22
Blood orange & pomegranate gremolata, white bean puree, roasted mixed squash, 
togarashi oil

ROOT VEGETABLE GRATIN                         $18
Balsamic marinated mushrooms, roasted cauliflower, brussels sprouts, roasted garlic 
acqua pazza

ENTREES



THE CONSUMPTION OF RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE RISK OF FOODBORNE ILLNESS

215.995.6792 • 990 SPRING GARDEN ST. PHILADELPHIA, PA 19123
WWW.ROYPITZBARRELHOUSE.COM

Ryan Richards (Roy) and Jesse Rotz (Pitz), friends since the 

age of six, met each other in the 1st grade and grew up 

together in Chambersburg, Pennsylvania. Their journey lead 

the two from grade school to graduation from The Siebel 

Brewing Institute located in Chicago and Germany. It has 

been a friendship formed over 20 plus years.

In 2008, Roy and Pitz jumped head first into the brewing 

business. They found a location in downtown Chambersburg, 

minutes from where they met and grew up. The pair soon  

amassed a collection of used brewing and dairy equipment, 

turning it into a frankenstein brewing system which would 

launch Roy Pitz Brewing Company.

Since that time, Roy Pitz has grown and expanded. What 

began as a 7 barrel brew system and small tasting room 

has become an 8,500 sq. ft production brewery and two 

brewpubs. Now with over 40 passionate employees, the 

company has expanded with a second brewpub location in 

Philadelphia and distribution across Pennsylvania. Roy Pitz 

brews, bottles and distributes over 20 varieties of their Liquid 

Art each year, many of which have been recognized with 

medals at The World Beer Championships. Roy-Pitz Brewing 

Company and Beer Stube is located in Chambersburg, PA 

along with many of the artisans, craftsmen, and farmers from 

which we garner support. We encourage and welcome you 

to visit our brewery and our friends who make this company 

a success.

BACK STORY

Roy-Pitz Brewing Co. prides itself on serving as much seasonal 
and locally sourced food as possible. This brings you the freshest 

ingredients while also supporting local area businesses; a win-win 
for the community! We hope you enjoy our local flavor!

Please check the board for a full list 
of current Liquid Art, Wine, Cider, 

Cocktails and Menu additions


