
 
 

Brewed with Maris Otter, rye malt and caramel rye, imparting a spicy, fruity and dry flavor. Aged in Redemption Rye barrels. 

This crisp and refreshing cider mixes the sweetness of the apples with a subtle dryness for a balanced cider taste. 

A refreshing mix of malted wheat flavor and fruity notes, wrapped up in a distinctively citrusy hop aroma. Brewed around the concept of balance. 

Bursting with hop aromas ranging from pine to grapefruit notes.  Two Hearted remains one of the defining American style India Pale Ales. 

10-Speed packs piney aromas, subtle tropical fruit nuances and a nice crisp finish. This brew offers a nice hop punch yet is still light and refreshing. 

Brewed with Australian hops the result is a honey-colored beer with a lean, dry, hoppy palate and a bright, refreshingly lemony finish. 

Cascade, Summit, Chinook hops help to deliver a very sessionable citrusy American Pale Ale. 

An all malt wheat ale infused with real lemons and limes. This shandy has a lively fruity flavor and a powerful "throw your head back" fresh lemon aroma. 

A bounty of American hops delivers the signature clean and crisp finish of a perfectly balanced West Coast style IPA. 

     This Ale delivers the funky aroma of a unique French Saison yeast strain and a dry spicy finish, thanks to copious amounts of rye malt and dry hops. 

      Founders most complex, innovative, feared & yet most revered ale produced. Dangerously drinkable & deliciously evil. We dare you to dance w/ the Devil. 112 IBUs 

      The nose is sweet with strong chocolate and caramel malt presence. No absence of hops gives Founders’ robust porter a very full flavor. 

      A Bohemian style Pilsner with a subtle malty sweetness delicately balanced with German Noble Hops. 

Columbus and Mosaic hops, rich crystal and spicy rye malts pave the way for Mosaic and Amarillo dry hopping to boldly shine through in the finish. 

A crisp hint of roasted barley, the fresh breeze of hops & the refreshing bite all make for the bittersweet reward. 

     Aged in bourbon barrels to provide a sweet hint of caramel and vanilla to dark-roasted malts and finish with the essence of a lightly roasted coffee.

     This IPA is full of flavor with notes of spice, roasted malts, caramel, and citrus fruit. It is made with 43 different hops and 65 various malts.

     Initial roasty, mocha flavors rise up, with slight hop & roast bitterness in the finish. The rest is pure bliss of milk chocolate fullness.

Straight raspberry juice is blended with selected Lambic; reich-red Framboise has a taste of sparkling raspberry champagne. 

An oatmeal stout with 25.0% oat-based ingredients and a nice touch of gourmet coffee.   ratebeer score:  100 

Full of bold flavors from oak-smoked wheat. A subtle, spicy note from the Polish Lublin hops hides in the aroma, just below the dark and smoky surface. 

     Michigan-grown Cascade hops from the Leelanau Peninsula. Bright and aromatic, with delicious malt notes underneath a citrusy showcase of hops. 

Features a dense head, a creamy mouthful & flavors of caramel, chocolate and lightly roasted malt. Complex & rich, it finishes w/ a whisper of smokiness. 

Made with an aggressive use of Columbus hops, a high alpha hop with a full flavor profile, and Centennial hops, a citrusy hop with notes of grapefruit. 

This black beer delivers low aromatic sweetness and hints of roast malt. 

The quench of wheat ale combined with the delightful aromatics and subtle fruit flavor contributed by Maine wild blueberries. 

Brewed with rustic grain for refined flavors – combining the peppery spice of rye and the bright citrusy flavors of whole-cone hops to create a complex ale. 
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Live Team Trivia at 8PM 
 
 

just Tap’d: Flat 12 ‘Farmageddon’, Fountain Square ‘Workingman’s Pilsner’, 
New Belgium/Three Floyd’s ‘Grätzer, & Sun King ‘Grapefruit Jungle’ 
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Crisp, golden, dry and incredibly drinkable, Summerfest has a delicate and complex malt flavor and spicy and floral hop character. 

An Imperial IPA that celebrates the extraction of hop resin for a concentrated yet balanced brew. 

A unique Belgian Saison yeast is used to impart a mixture of spice, fruity and earthy notes along with a lip smacking palatability. 

Slightly bubbly with a light body with and sweet bitterness. Hints of grape shine through as this beer finishes a like a hoppy champagne. 

This truly old fashioned soda has the rich, creamy flavor that only comes from using pure Wisconsin honey from the combs.  

Ebony in color, smooth, creamy & full bodied w/ big richness of texture that is oily & assertive, like a warming coconut brandy.. 

Real grapefruit juice gives the Stiegl Radler a distinct, tart aroma and natural cloudiness.  (just 35 calories) 

This is an American Strong ale, with a severe bitter taste that is worthy for those willing for the extreme.. 

Fruity, molasses, brown sugar & banana flavors. Spice delivered from both the yeast and triticale grain. A very smooth and full Quad with a touch of sweetness. 
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 Aniv. of Ruination - they've unleashed this delicious hop monster w/ 5 lbs of hops into each barrel, and cranked up the ABV to stand up to the hop onslaught.. 

A unique blend of hops provide a jungle of aroma & flavors - passionfruit, tangerine, apricot, grapefruit, & orange zest w/ just the right amount of malt balance. 

Osiris blends three choice varieties of American hops to create a spicy, citrus hop punch that is sure to satisfy any hop head. 

Barley, wheat & oats are used to give this beer its smooth malt profile, balanced w/ American hops & a cool fermentation. 

A crisp and refreshing lighter summer offering, this Kolsch-style beer is golden in color, light bodied and a perfect remedy for hot weather. 

This double IPA will make you want to grow a mullet (if you don’t already have one) and go to war (if your’re not already). 

This black IPA was brewed with Lapsang Souchong, a smoked black tea. This addition gives a smokey complexity that pairs with the tea and citrus hop notes. 

This German ale is refreshingly tart and effervescent, featuring lemon character with subtle honey and grain notes. 

A Classic German inspired Lager, reminiscent of what local beer tasted like before prohibition. 

Brewed w/ organic coriander, chamomile, and orange peel to be light on the tongue & refreshingly tart. 

 
A cloudy hazy appearance & unmistakable flavors of cloves, banana, citrus, vanilla & bubblegum are just some of the refreshing characteristics. 

 
Its malty aroma is complemented by the gentle nose of Banana. Its flavor unfolds with a sensual sparkle and a smart crispness. 

 
Exhibiting a slight tartness, this cider begins with a full, robust flavor followed by a rich summertime taste. 

Chocolate malt and real dark chocolate are combined with Young's, full flavored dark beer to craft a satisfyingly indulgent, but never overly sweet experience. 

Ask a server about a beer shot 
 
$8 Flight sampler of (4) 5oz. selections: 

Sun King Indians Lager 
Lagunitas Lil Sumpin’ 
Chimay Tripel 
Three Floyd’s Space Station 
Rivertown Death 
2013 Founders Imperial Stout 
Clown Shoes Muffin Top 
Three Floyd’s Boom Over Pow 
Unibroue Raftman 
Dragons Milk Reserve 
 

 

- Upland Breakfast Berliner 
- Chapman’s Pail Ale 
- Two Brothers Irritated Koala 
- Oskar Blues Old Chub 

 
     

 
 

 

http://www.ratebeer.com/beerstyles/oktoberfest-marzen/37/
http://www.ratebeer.com/beerstyles/oktoberfest-marzen/37/

