
 
 

A rich, dark spiced ale that marks the 40th year of this Anchor tradition.  A new special recipe is created each winter season. 

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

Dry hopping with citrus, spicy, and earthy hop varietals results in intense, danky hoppiness up front that leads to a smooth finish. 

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

This winter warmer has a sturdy texture and rich flavors of caramel and chocolate. 

This is an unconventional beer. Belgian candy sugar, classic Belgian yeast, and a boat load of hops, plus some dry hopping in top of that. 

Luscious wheat and caramel malt connect with earthy hops to form a firm alliance. 

This single hopped IPA produces a citrus hop flavor. A malty-dry finish of alcohol warmth & moderate hop resiny feel keeps the beer balanced and enjoyable. 

This beer is full bodied with hints of chocolate, roasted barley, coffee flavors and a nice creamy head. 

The unique combination of wild yeast and lactic fermentation yields a beer that is acidic, lemony-tart, highly attenuated and very light bodied. 

90 Minute has a great malt backbone that stands up to the extreme hopping rate.  Continuously hopped, allowing for a pungent but not crushing hop flavor. 

This beer is a 12% ABV, highly roasty, and malty brown ale aged on the wood of the Palo Santo tree from Paraguay. 

Delivers juicy and earthy hop forward flavors with somewhat rustic notes of citrus and grass. Sweet malt with notes of caramel and biscuit. Finishes dry. 

Cinnamon, ginger, honey, coriander, nutmeg and orange peel spice this ale and capture the flavors and aromas of Christmas. 

A special blend of spices and pumpkin shine through just enough to complement this slightly sweet and malty tribute to the season of hayrides and bonfires. 

A deep, rich stout that’s packed with flavor: roasted malts, all-natural dark chocolate, a subtle suggestion of burnt coffee grounds and a kiss of tart raspberries. 

Brewed with an abundance of flaked oats, bitter and sweetened imported chocolates, Sumatra and Kona coffee. 

Jibe IPA is a “session” beer made with layers of Simcoe, Cascade and Amarillo and produces a bold, complex flavor and body. 

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

     Full malty flavors dancing w/ powerful hop aromas & a lingering, firm hop bitterness. Brewed w/ copious helpings of English malts & US & English hops. 

Embracing the flavors of the season, Jolly is the first-ever winter shandy with notes of orange, pomegranate and 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.

     A rich malty backbone and a citrusy aromatic hoppiness, this bold barrel-aged Barley Wine comes together to create a well-balanced flavor profile.

     An American IPA that 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.

     Loads of malted wheat for a curious malt foundation and a light color. The Belgian yeast leaves a huge flavor and complexishness.

     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. 

 

 
 

just Tap’d: Country Boy ‘Cliff Jumper’ 
Sierra Nevada ‘Celebration’, Stone ‘Stochasticity Hibiscusicity’ 

New Tap Brewery Beer: Laid Back IPA & Winter Delight 
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Ichabod combines malted barley and real pumpkin with cinnamon and nutmeg in a delicious and inviting brew. 

A version of the Noble’s standard wheat, but with a hint of blood orange to make taste even more refreshing and the finish a bit on the tart side. 

Rivertown pumpkin ale is a spice infused ale using dark sugars, real pumpkin and fresh ground spices. 

Brewed with 10 Oregon grown ingredients. Orange-amber in color, malty aroma, spicy fruity hop flavor with solid malt background and lingering finish. 

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

Offers generous portions of barley malts and fine whole hops of several varieties, creating a brew with a full, rich and hearty character. 

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

This robust Belgian-style ale is brewed with wheat, hibiscus and orange peel, bringing forth floral and citrus notes against a brilliant pink hue. 

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

      A sweeter than average Oatmeal Stout.  Chocolate, coffee and caramel flavors round out this smooth, full-bodied beer. 

This Red Porter was brewed with cracked white grains and blue corn, packed with a patriotic punch of roasted malt flavor. 

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

This Imperial IPA has an opening salvo of mango, peach and citrus hop aromas that sit atop a pronounced caramel malt backbone. 

A robust porter with hints of chocolate and orange, brewed by Ken. He is the night wolf. 

This stout delivers coffee flavor and mint chocolate.  Tastes like a Thin Mint cookie! 

The tartness from the sour ale is balanced by the distinct taste and sweetness of apricot, creating a flavor reminiscent of sour candy and fresh fruit. 

A heft, full-bodied lager aged in oak foudres to add an unmatched complexity. 

Made with Bog Myrtle, this beer has a gentle bitterness and Finishes smooth and clean with a lingering sweetness. 

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

Offering a tamed tempest of flavors both spicy and sublime, this softly fermented ale greets the nose and tingles the tongue. 

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

 
The smooth apple character of Woodchuck's signature hard cider balances perfectly with the bitterness of hops. 

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 

Bells Third Coast 
Dogfish Head Old School 
Brooklyn Black Chocolate 
Bells Expedition 
Victory Moving Parts 
Atwater Vanilla 
Goose Island Ogden 
Sierra Nevada Olivia 
Epic Big Bad Baptist 
Victory Whirlwind 
 

 

Try a Blended Draft  -$6- 
 

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

     

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

