
HAPPY HOUR HAPPY HOURTUESDAY - SUNDAY 
4-7PM

$6 SMALL PLATES
$6 DRAFT BEER $7 WINE

$8 FEATURED COCKTAILS

coffee
cocktails

BY DAY

BY NIGHT

CURTAIN CALL



CURTAIN CALL

C A F E
BREAKFAST,  LUNCH & COFEE MENU

TUESDAY - SATURDAY  |  8:00 AM – 8:00 PM  
SUNDAY |  10:00 AM – 8:00 PM  

 



CURTAIN CALL

COFFEE MENU
COFFEE, TEA & COCOA		

DRIP COFFEE 	  	  

CAPPUCCINO 		   

LATTE 		   

MOCHA 		

COLD BREW 		   

ESPRESSO 		                                      

MACCHIATO 		                                       

CORTADO 		   

AMERICANO 		   

CHAI LATTE 		   

HOT CHOCOLATE  	                                                            

HOT TEA 		   

POT OF TEA 		   

ICED TEA 		   

MATCHA 		   

NON-DAIRY OPTIONS 	                                                       

SMALL      LARGE

$3.25    �  $3.75

$5.00 �    $6.50

$4.75   �   $5.75

$6.25    �  $7.00

$5.00    � $6.50

$3.25    �     -  

$3.75     �    -

$4.75     �    - 

$3.75       �  -

$5.75     � $6.50

$5.00    �  $6.00

$3.75     �   -

$7.00      �   -

$4.50     � $5.25

$5.00    �     -

$1.00     �    -



BREAKFAST
BAGEL (V)  $3.75

DANISH (V)  $6.50
CROISSANT (V)  $6

SCONE (V)  $5 
MUFFIN (V)  $5 

SANDWICHES
CURRIED EGG SALAD $12

ROAST BEEF $13
TURKEY CLUB $12 

HAM & SWISS CROISSANT $8.50

 S A L A D S
KALE CAESAR GRAIN BOWL $12

GREEK SALMON $14 
 
 S O U P  O F  T H E  D A Y  1 2 o z  $8
 
 SNACKS

COOKIE $5  |   YOGURT $5.50  
CHIPS $4  |   FRESH FRUIT $1 .50

(v) Vegetarian     (ve) Vegan     (gf) Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness. Food allergies and intolerances: please speak to a member of staff 

about your requirements. Allergens are present in our kitchen so we cannot guarantee dishes 
are 100% allergen free.



CURTAIN CALL

L O U N G E
COCKTAILS,  WINE,  BEER, 

 SPIRITS &  SMALL PLATES

TUESDAY - SUNDAY  |  4:00 PM – 8:00 PM   



BEER 
$6 DRAFT BEERS

DOCK STREET FUTURO ITALIAN PILSNER
NESHAMINY CREEK COUNTY LINE IPA 
DOCK STREET MAN FULL OF TROUBLE PORTER
BROAD STREET BREWERY HEY YO! HAZY IPA

SPECIALTY COCKTAILS 
$8 SPECIALTY COCKTAILS  
ANCHO MULE 
MAPLE OLD FASHIONED

WINE 
$7 5 OZ WINE POURS 
HOUSE RED,  HOUSE WHITE  & HOUSE SPARKLING  

 
 SMALL PLATES 
$6 FEATURED SMALL PLATES  
NUTS & OLIVES (V) 
WHIPPED HUMMUS (VE) 
MARINATED MOZZARELLA (V)

SOFT DRINK 
$4 FEATURED SOFT DRINK  
FEVER TREE SPARKLING LEMONADE

HAPPY HOUR MENU  
TUESDAY - SUNDAY 4-7PM 



SMALL PLATES  
 

NUTS & OLIVES (V)  $8 

MARINATED MOZZARELLA (V)  $14
Balsamic, Sundried Tomato

SHRIMP COCKTAIL (GF)  $21
Cocktail Sauce, Lemon

3 CHEESES $19
Compote & Crackers

HUMMUS (VE)  $16
Chili Crunch, Pita Chips 

TZATZIKI  DIP (V,  GF)  $16
Garlic & Cucumber

(v) Vegetarian     (ve) Vegan     (gf) Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness. Food allergies and intolerances: please speak to a member of staff 

about your requirements. Allergens are present in our kitchen so we cannot guarantee dishes 
are 100% allergen free.



SPECIALTY COCKTAILS

ANCHO  
MULE $17
Tequila, Ancho 

Reyes, Lime, Ginger 
Beer, Tajin

CHAI LATTE 
MARTINI  $16

Tito’s Vodka, Marsala 
Chai, Bailey’s

CRANBERRY GINGER 
GIN SOUR $16

Cranberry Ginger Syrup,  
Gin, Lemon

MAPLE OLD 
FASHIONED $17

Bourbon, Maple,  
Bitters



WINES BY THE GLASS 
SPARKLING	 5oz	 8oz	 btl

PROSECCO

Brilla, Veneto, Italy NV	 $12 	 $17	 $45

PROSECCO ROSÉ

Brilla, Veneto, Italy NV	 $14	 $18	 $55

CHAMPAGNE

Lanson, France, Brut, NV		  $27	 $85

WHITE
	
THE CHAMPION, SAUVIGNON BLANC  	 $12	 $16	 $45

LA CHEVALIERE CHARDONNAY 	 $12	 $15	 $50

ACROBAT PINOT GRIS,  OREGON 	 $12	 $15	 $55

RED

MORANDE PINOT NOIR 	 $10	 $14	 $40

BONANZA BY CAYMUS, CABERNET SAUVIGNON	 $13	 $16	 $50

AIMÉ ARNOUX CÔTES DU RHÔNE 	 $15	 $19	 $60



BEER
DOCK STREET FUTURO ITALIAN PILSNER  

$10 |   4 .8% ABV

NESHAMINY CREEK COUNTY LINE IPA  
$10 |  6 .6% ABV

DOCK STREET MAN FULL OF TROUBLE PORTER  
$12 | 5 .2% ABV

BROAD STREET BREWERY HEY YO! HAZY IPA   
$12 | 6 .4% ABV

SOFT DRINKS
FEVER TREE  

SPARKLING GRAPEFRUIT $6

FEVER TREE  
SPARKLING LEMONADE $6

COKE 8 OZ $5.50

DIET COKE 8 OZ $5.50

SPRITE 8 OZ $5 .50 

GINGER ALE 8 OZ $5.50



VODKA	
TITO'S	 $14
STATESIDE 	 $14
GREY GOOSE 	 $17

GIN 	
NEW AMSTERDAM 	 $13
BOMBAY	 $14
NORDES 	 $16
HENDRICK’S 	 $16
SIPSMITH 	 $17

TEQUILA	
CORAZON BLANCO 	 $14
ESPOLÒN BLANCO 	 $15
ESPOLÒN REPOSADO 	 $16
CASAMIGOS BLANCO 	 $17
CASAMIGOS REPOSADO 	 $18
CASAMIGOS ANJEO 	 $23

MEZCAL	
VIDA 	 $17
MONTE ALBAN 	 $15

RUM	
SAILOR JERRY’S 	 $10
BACARDI 	 $12
GOSLINGS 	 $12
ZACAPA 23 	 $16

COGNAC/BRANDY	
HENNESSY 	 $16
DUSSE 	 $16
REMY MARTIN VSOP 	 $17
REMY MARTIN VSOP 	 $18

MAKE IT A DOUBLE +$8

WHISKEY/SCOTCH/RYE	
BULLEIT 	 $14
JAMESON 	 $14
TULLAMORE DEW 	 $14
MAKER’S MARK 	 $15
BUFFALO TRACE 	 $15
BASIL HAYDEN 	 $17
BULLEIT 10Y 	 $20
	
RYE	
GEORGE DICKEL�  $14
RITTENHOUSE� $14
BULLEIT � $15
MICHTER’S � $15

SCOTCH	
JOHNNY WALKER RED 	 $16
JOHNNY WALKER BLACK 	 $18
LAPHROAIG 	 $17
GLENFIDDICH 	 $21
GLENLIVET 	 $21

CORDIAL 	
AMARO MONTENEGRO	 $15
AMARETTO	 $13
FERNET BRANCA	 $14
FRANGELICO	 $15
PERNOD	 $15
LILLET BLANC	 $12
CAMPARI 	 $10
APEROL	 $10

SPIRITS



M A N A G E D  B Y  R H C

See what's happening 
at Ensemble Arts

PRIVATE EVENTS   
Elevate your  next  celebration at  Curtain  Cal l , 

From int imate cocktai l  gatherings  to pr ivate receptions, 
our  team wi l l  curate an unforgettable experience 

ta i lored to your  v is ion. 
 

Reach out  today to learn more about  hosting your  next 
pr ivate event  at  Curtain  Cal l !

 
HELLO@CURTAIN-CALL-LOUNGE.COM 


