
 
 

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

A smooth, toasty brown ale with hints of caramel and cocoa, the malt body has the depth to stand up to cool weather, but does not come across as heavy. 

A coppery amber lager that showcases a full bodied, malty flavor that is balanced by a refreshing bitterness derived from fine noble hops. 

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

Brewed w/ Munich malts & a blend of Bavarian hops, this is a full-bodied treat w/ a nutty-sweet middle, a warming alcohol level & notes of toasted grains. 

Robustly delicate toffee malt canvas. 6 Hop Cones willingly sacrificed themselves to ensure your mouth is left feeling punished and puckering for more. 

A beer with an orange amber color, warm pumpkin aroma, biscuity malt center and crisp finish. Post Road Pumpkin Ale is spiced with cinnamon and nutmeg. 

Earthy flavors are reminiscent of fresh tobacco and white peppercorn and combine with the high acidity and tartness to present a very developed, dry, sour ale. 

Dirty Bastard is complex in the finish with hints of smoke and peat paired with a malty richness, finalized with a good bit of hop attitude. 

This annual Imperial IPA is aggressively hopped with four different hops and loaded with a complex mix of malts. 

Brewed with molasses, brewer’s licorice, and Belgian dark rock candi sugar, The Muddy is an imperial stout with amplified sweetness. 

Exuding mild hop bitterness and a nuanced body.  With a slightly cloudy appearance and traditional yeast, it is a balanced, agreeable offering. 

Brewed w/  Marris Otter & Vienna malt but the flavor is dominated by the Citra hops introduced throughout the boil & again in the dry hop for maximum aroma. 

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

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

Ale brewed with cinnamon and with cocoa nibs, coffee, coconut, and natural flavors added. 

     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.

     A bourbon barrel-aged ale brewed with Kentucky-sourced pumpkin, richly spiced with cinnamon, nutmeg and allspice

     Brewed with a big head, a muscular malty thorax, a silky texture & all strung together with a hoppy sweet nerve sack.

     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.

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. 

A golden peach lambic with a sparkling appearance and fruity taste. 

Brewed with Cascade and Amarillo hops this American Pale Ale is refreshing and hoppy, yet with sufficient supporting malt. 

     This refreshingly tart session beer will tease your palate with a subtle, layered nuance. Delivers vibrant sour and acidic character. Delicate, yet complex. 

     This titanic stout is loaded with inimitable flavors of chocolate-covered caramel and coffee and hide a hefty 98 IBUs underneath the smooth blanket of malt. 

     An earthy, slightly sweet, caramelized aroma starts this beer off in spectacular fashion. The malt profile gives a smooth yet complex taste.

 

Live Team Trivia at 8PM 
just Tap’d: Brooklyn ‘Post Road’, 

Kentucky ‘Bourbon Barrel Pumpkin’, Lagunitas ‘Imperial Red’, 
People ‘Mr. Brown’ [on Nitro] & Tap ‘Wezienbock’ 
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Brewed with a large amount of base malt and four different dark malts resulting in a complex malt character and a warming alcohol flavor. 

Features 22% wheat in the malt bill and just the right amount of hop punch. 

A full-bodied, deep reddish amber beer made with pumpkin and butternut squash and spiced with nutmeg, clove and cinnamon. 

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

Shipyard Pumpkinhead Ale is a crisp and refreshing wheat ale with delightful aromatics and subtle spiced flavor. 

Imperial Stout brewed with huge roasted malt character, moderate carbonation and spicy pumpkin pie aroma. 

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) 

boasting all the gloriously bitter, citrusy, piney flavor with a lower sessionable ABV. 

Sassy Squirrel Time is a delectable Dark Lager with delicious cocoa character and a hint of rye. 

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

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. 

Big American Pale Ale with citrusy aroma- a hop lover’s cult beer and Three Floyds’ flagship beer Brewed with Cenntennial, Cascade & Warrior Hops. 

      American Pale Ale brewed with hops exclusively from Michigan. 

Wicked hoppy American IPA with Citra, Cascade hops. 

Overpowering perfume. Dripping with luscious hop flavor. And, oh what a body. You’re in for one helluva experience! 

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. 

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

Seductively smooth, this medium-bodied amber beauty is akin to the great Oktoberfest beers of Munich. All German hops make this lager true to style. 

 
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 $2 Beer Shot: 
- Cream & Crimson 
- Chocolate Covered Raspberry 
- Wit Chocolate 

Stone Coffee Milk Stout 
Evil Czech Gypsy 
Southern Tier Pumking 
Three Floyd’s Zombie Dust 
Rivertown Death 
Shipyard Smashed Pumpkin 
Goose Island Ogden 
Southern Tiex 2x Rye 
Laguanitas Scare City 
Victory Whirlwind 
 

 

Try a Blended Draft  -$6- 
 

- Cream  & Crimson 
- Choco Berry 
- Snake Bite 
- Mixed Berry 
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