
 
 

     Ace Pear is made from a base of 100% pure, California apple juice. Pear essence is added to give the cider its distinctive pear taste; that is so fresh and natural. 

This Belgian table bier is a traditional entry into the Session category. Look for a smooth malty body with hints of biscuit and rye. 

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. 

A crackling dry, hoppy unfiltered golden farmhouse ale, but featuring rare Sorachi Ace hop and fermented with a special Belgian ale strain. 

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. 

An abundance of American hops balanced with a hint of malt to produce an exhilarating experience of intense hop flavors and aromas. 

This beer is a big, full bodied Scottish ale.  Smells like A fresh caramel apple with a hint of cinnamon inside of cranberry shortbread. 

The color is golden and the head is creamy and light. The aftertaste is fruity, almost cherry. Offers a big body, a rich mouth feel, and a long, sweet aftertaste 

Intense aroma and flavor of passion fruit and citrus is balanced out against a hearty grain bill that lends to the beer’s deceptively drinkable 9% ABV. 

With a heaping addition of hardy rye, this copper-hued beauty delivers an unmistakable spicy rye character and piney aroma.  Balanced, bold, and brave. 

A citrus hop explosion leaps from the glass with big tangerine aromas up front, while hop flavors of bitter orange zest dominate and linger to the finish. 

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

     An ale brewed with grapefruit juice, lemon peel and natural flavors.

An American craft wheat beer brewed with real pumpkin and spices, this brew strikes a perfect balance between bright refreshment and seasonal spice. 

     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.

Delivers a rich malt flavor from a generous combination of selected Vienna & Munich malts. Cool, open-fermentation develops a subtle elegance and drinkability. 

Complex and balanced.  This ESB delivers a malty chewiness that slowly transitions over to herbal, earthy hops with a dry finish. 

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

     Hints of bourbon flavor perfectly compliment its roasted malts to produce a beer fit for a King. 

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

Cold steep black malt delivers a roasty character. Centennial and Columbus hop additions result in an aggressive hop character for a dark beer. 

Delivers a fruity & spicy aroma from a combination of the saison yeast & the Mosaic and Chinook dry-hops.  Light to medium bodied with a dry finish. 

Features 100% English hops and a big malt backbone built upon pale and caramel malted barley. The hop varietals, lend a quality of lemon and spice. 

Designed with notable hops, delicate malts, and a unique yeast to give it a well-rounded profile. 
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The quench of wheat ale combined with the delightful aromatics and subtle fruit flavor contributed by Maine wild blueberries. 

Tropical fruit and citrus hop flavors from the use of whole-cone Citra, Simcoe and Centennial hops are the perfect notes for this in-between season. 

The recipe is for an American style IPA- brewed with only two different malts, a single hop varietal, and is fermented dry to accentuate hop flavor and aroma. 

Frankenlager is an IPL, a hybrid of beer styles that is freakishly tasty and features bold aromas of citrus, tropical fruit and pine. 

Deep ruby in color this beer is brewed with fresh English hops thrown into every brewing vessel, then dry hopped after fermentation to impart a zesty kick. 

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

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

Fruity hops, lemon, orange zest and tropical fruit, with a complex malt base featuring coffee and toffee elements. The hop finish is very lemony. 

A unique take on a Belgian Wit with locally produced Indiana honey. Firefly is brewed with orange peel and chamomile to complement its spicy clove notes. 

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

      Wet hopped with local Chinook & Centennial whole cone fresh hops, showcasing Chinook's spicy herbal character against the floral citrus character 

A restrained amount of earthy, European hops lend a mild hop bitterness. The finish is dry with a touch of sweetness from the Belgian candy sugar. 

A massive IPA that will leave your palate it’s hapless victim. 

An American Wheat Beer brewed with red wheat and boat loads of amarillo hops gives this summer brew a lemony finish. 

Made with a touch of rye malt and Galaxy hops, you will find this session-able beer sweet, spicy and ‘Out of this world! 

Brewed With orange peel this American IPA is an ample ale, exploding with luscious, fruity hops and citrusy blast of orange zest. 

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

Fruity yet spicy, this beer finishes dry with subtle hop aroma, a nice peppery rye malt flavor, high carbonation, and lovely effervescence. 

Single hopped with Chinook - a classic American hop that is highly valued for its bittering capabilities as well as its piney, resinous flavor and aroma. 

Brewed with 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. 

 
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: 

Great Divide HeyDay 
Green Flash Green Bullet 
Southern Tier Pumking 
Great Dive Oatmeal Yeti 
Rivertown Death 
Shipyard Smashed Pumpkin 
Brew Dog Hardcore 
18th Street Rise of the Phoenix 
Three Floyds Permanent Funeral 
Sun King Grapefruit Jungle 
 

 

 

- Jack-O Traveler 
- Left Hand Sawtooth 
- Scarlett Lane Saison de Silas 
- Sierra Nevada Flipside 

 
     

 
 

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

