
THE CLASSIC BURGER 
two 4oz burger patties with shredded 
lettuce, tomato, onion and your choice  
of cheese   14.99
lettuce wrap option for $2

ADD EXTRA TOPPINGS
caramelized onions, sautéed mushrooms,  
jalapenos $3.99 each
bacon, fried onions, fried egg $4.99 each
pulled pork, chicken tenders $6.99 each

PUB BURGER  
two 4oz burger patties with choice of 
cheese, bacon jam, shredded lettuce, 
pickles, onion and house sauce   17.99

CAROLINA BURGER 
two 4oz burger patties with choice of 
cheese, crispy fried onions, house made  
pulled pork, cole slaw and bourbon  
bbq sauce   17.99

BEYOND BURGER  
topped with pesto, baby arugula, feta, 
pickled onions and tomato   16.99

PULLED PORK SANDWICH 
house made pulled pork piled high and a 
brioche roll with bourbon bbq sauce and 
cole slaw   13.99

PH REUBEN
pastrami, house kraut, 1000 island 
dressing, swiss, rye bread   14.99

PESTO GRILLED CHEESE  
cheddar, gouda, tomato, house pesto, 
sourdough   13.99   add bacon $3

CUBAN 
smoked pork, ham, pickles, caramelized 
onions, swiss cheese, yellow mustard, 
pressed   14.99

CHICKEN SANDWICH  
Your choice grilled or fried, with lettuce, 
tomato, onion, and mayo. Tossed in your 
choice of buffalo sauce or bbq sauce   16.99 

All sandwiches are served with house cut fries.  
Want a different side? Check out our Side Items section.

S OU P  +  SALAD S
HOUSE SALAD 
mixed greens, grape tomatoes, cucumber,  
shredded carrot, onion, croutons, your choice of 
dressing   13.99

CAESAR SALAD 
romaine lettuce, parmesan cheese, Caesar 
dressing   13.99

BUFFALO CHEF SALAD 
your choice of grilled or fried, chicken or shrimp, 
baby arugula, house made pico de gallo, hard 
boiled egg, chopped bacon, shredded cheddar 
cheese, grape tomatoes and cucumbers, with 
your choice of dressing   18.99

ADD PROTEIN TO ANY SALAD
chicken or beyond meat $6.99
8oz steak $11.99
eight grilled shrimp $12.99
DRESSINGS 
ranch, bleu cheese, 1000 island, honey mustard, 
balsamic vinaigrette

AP P E T I Z E R S
LOADED TOTS 
crispy tots topped with house made pulled pork, 
blue collar cheese sauce, PH sauce, pico de gallo 
and fresh jalapeno   13.99

PORK BELLY SKEWERS 
lightly cured pork belly, crispy fried with a 
soy citrus glaze and served with a pineapple 
dipping sauce   10.99

BRUSSELS SPROUTS 
fried with bacon and shallots, topped with 
parmesan and balsamic reduction   10.99

MOZZARELLA STICKS  
five sticks of house made mozzarella cheese 
coated with Italian bread crumbs served with a 
side of pomodoro sauce   10.99

FRIED PICKLES  
spicy or regular and served with spicy  
lemon aioli   9.99

PRETZEL 
jumbo soft pretzel served with blue collar 
cheese sauce and sweet and spicy honey 
mustard   11.99

WINGS
eight jumbo wings tossed in your choice of PH 
sauce, bourbon bbq, thai chili, garlic parm or 
buffalo sauce   13.99

KOREAN BBQ SPRING ROLLS 
six spring rolls with a side of Thai chili  
sauce   12.99

SANDWICHES

SHEPHERD’S PIE
beef stew with mirepoix and peas topped with  

mashed potatoes and melted cheddar cheese   18.99

CHILI MAC
our blue collar mac and cheese topped with  

beef chili, melted cheddar, sour cream,  
jalapenos and scallions   15.99

CHICKEN TENDERS PLATTER
three chicken tenders served with a side of our  

blue collar mac and cheese, house cut fries   17.99

FISH & CHIPS 
two large pieces of beer battered, crispy fried haddock  

served with house cut fries and tartar sauce   18.99

PUB TACOS
three fried fish or fried shrimp tacos with pickled cabbage,  

pico de gallo, spicy lemon aioli   18.99

STEAK FRITES 
8oz marinated flank steak with a side  

of truffle fries   22.99 

SHRIMP BASKET 
eight fried shrimp served with house cut fries   20.99 

ENTREES

BLUE COLLAR 
cheddar and American topped 

 with panko   12.99

WHITE COLLAR 
fontina, sharp white cheddar,  

parmesan topped with panko   13.99

MAC &CHEESE 

ADD EXTRA TOPPINGS TO YOUR 
MAC & CHEESE

caramelized onions, jalapenos, sautéed 
mushrooms $3.99 each

bacon, fried onions, broccoli $4.99 each

pulled pork, chicken tenders $6.99 each

  D E S S E R T S  10.99

WILD BERRY CHEESECAKE 
BROWNIE SUNDAE

HOUSE MADE BREAD PUDDING

  Vegetarian selection

 Eating raw or undercooked beef, eggs, poultry, pork or 
shellfish may increase your risk for foodborne illness.

  All natural, hormone free and free range babe

SIDE HOUSE   5.99
SIDE CAESAR   5.99 
BRUSSELS SPROUTS   5.99
BROCCOLI   4.99
BLUE COLLAR MAC   5.99

WHITE COLLAR MAC   6.99
HOUSE CUT FRIES   3.99
MASHED POTATOES    3.99
TATER TOTS   4.99

SIDE ITEMS



LAVENDER 75
REVEREND SPIRITS GIN, LEMON JUICE,  

LAVENDER SIMPLE SYRUP, PROSECCO FLOAT   10.50

PH OLD FASHIONED
REVEREND SPIRITS BOURBON, BLACK WALNUT BITTERS, 

LUXARDO CHERRY, ORANGE PEEL, SUGAR CUBE   11  
MAKE IT A SMOKED OLD FASHIONED  2

THE NEW NORFOLKHATTAN
WOODFORD RESERVE BOURBON, BLACK WALNUT BITTERS,  

HOUSE MADE ROOT BEER LIQUEUR,  
LUXARDO CHERRY   12

NEW YORK SOUR
OLD FORESTER BOURBON, HOUSE MADE SOUR MIX,  

AND A MERLOT FLOAT   10.50

BOURBON MULE
OLD FORESTER BOURBON, GINGER BEER,  

FRESH SQUEEZE LIME   9.50

APEROL SPRITZ
APEROL APERITIVO, SPARKLING WINE,  
SPLASH OF SODA, ORANGE WEDGE   9

MODERN MEDICINE
 WOODFORD RESERVE RYE, BLACK LEMON BITTERS,  
GINGER-SAGE SYRUP, DOLIN BLANC VERMOUTH   13

PH SANGRIA
CHOICE OF RED OR WHITE WINE, AGAVE SYRUP,  

ASSORTED FRUIT, TRIPLE SEC, BRANDY,  
BENEDICTINE, SODA WATER   10

DRINKS COCKTAILS

BEER
ASK YOUR SERVER ABOUT OUR ROTATING 

DRAFTS AND PACKAGE BEER AS WELL!

VIRGINIA BEER CO ELBOW PATCHES   6

GOLDEN ROAD MANGO CART   6

NEW REALM HAZY LIKE A FOX   7

VICTORY SOUR MONKEY   8 (12 OUNCE POUR)

VBC FREE VERSE IPA   6

BOLD ROCK CIDER   5.50

DEVILS BACKBONE VIENNA LAGER   6

WASSERHUND UNLEASHED   7

PACIFICO   5

TWISTED TEA   6

SMARTMOUTH SAFETY DANCE PILSNER   6

BELLS TWO HEARTED ALE   6.50

BITTBURGER PILS   6

FOUNDERS ALL DAY IPA   5

FOUNDERS BREAKFAST STOUT   7

ALEWERKS BROWN ALE   5.50

UNIBROUE LA FIN DU MONDE   8 (12 OUNCE POUR)

ALLAGASH WHITE ALE   6

BENCHTOP PROVEN THEORY IPA   8

BUD LIGHT   4

WINTER LIBRE
CAPTAIN MORGAN SPICED RUM,  

MUDDLED CRANBERRIES, LIME JUICE,  
CRANBERRY JUICE, CRANBERRY BITTERS,  

TOPPED WITH COCA COLA   9

JALISCO HOTTIE
HERRADURA ANEJO, LEMON JUICE, AGAVE NECTAR, 

 TRIPLE SEC, AZTEC CHOCOLATE BITTERS,  
TOPPED WITH HOT WATER   13

WINTER IN THE VALLEY
REVEREND SPIRITS BOURBON, LEMON JUICE,  

ORANGE BITTERS, WINTER SPICED MAPLE SYRUP,  
TOPPED WITH PROSECCO   14

TAKIN’ A RIDE
REVEREND SPIRITS GIN, SWEET VERMOUTH,  

TURKISH TOBACCO BITTERS, FERNET BRANCA   13

FOREVER AUTUMN
REVEREND SPIRITS VODKA, LIME JUICE, APPLE CIDER, 

GINGER BEER, MOLASSES BITTERS   10.50

CANDIED YAM 
REVEREND SPIRITS BOURBON, RUMCHATA,  

SWEET POTATO BROWN SUGAR SYRUP,  
TOPPED WITH TOASTED MARSHMALLOW   13

COZY FLANNEL
JACK DANIEL’S APPLE, HONEY SYRUP, PEACH NECTAR, 

TOPPED WITH GINGER BEER   11

WINE
ON TAP: 
PALLADIO RED BLEND 
ITALY  5.50

STELLA BIANCO PINOT GRIS BLEND 
ITALY  6

ZARDETTO PROSECCO BRUT 
ITALY  6

YALUMBA PINOT GRIGIO 2022 
SOUTH AUSTRALIA 28/7 

SEA SUN CHARDONNAY 2021 
CALIFORNIA  32/8

FAT BASTARD ROSE 2022 
FRANCE  30/7.50 

SEAN MINOR PINOT NOIR 2021 
CALIFORNIA  32/8

TILIA MALBEC 2022 
ARGENTINA  26/6.50 

BONANZA CABERNET SAUVIGNON NV 
CALIFORNIA  30/7.50

BOTTLE/GLASS


