WITBIER

A cloudy, light gold wheat beer with a grainy, citrus aroma. Flavor can be mildly sweet with
citrus flavors and contain some spice notes.

Blanche de Bruxelles, Brasserie Lefbrune Brewery, Quenast, Belgium (12 oz) $6
Two Jokers, Double Wit, Boulevard Brewing Co, Kansas City, Mo (750 ml) $19
Red and White, Dogfish Head Craft Brewery, Milton, DE (750 ml) $23

* Fermented with Pinot Noir Juice for an added complexity

SAISON
A Belgian style farmhouse ale that has a beautiful pale orange color. Aromas typically show a
lot of fruitiness and moderate hop and spice. Flavors can be of citrus fruits, and of spice
additions. The beer should finish dry, have fairly high carbonation and moderate to high

hoppiness.
Saison-Brett, Boulevard Brewing Co, Kansas City, Mo 750ml) $27
Saison D’Erpe-Mete, Kleinbrouweru de Glazen Toren (750ml) $30
Saison Dupont, Vieille Provision-Brasserie Dupont, Tourpes, Belgium (750 ml) $18
Saison Rue, The Bruery, Orange County, CA (750 ml) $25
Tank 7, Boulevard Brewing Co, Kansas City, Mo (12 oz) $6

GOLDEN STRONG
A Belgian style ale that is gold in color that has a large rocky white head and very high
carbonation. Aromas can have some spiciness and fruit reminiscent of pears and apples.
Finishes very dry and can have moderate hop spiciness and flavors of pear and oranges.

Salvation, Avery Brewing Co, Boulder, Co (22 oz) $13
Duvel, Duvel Moortaqat Brewery, Puurs, Belgium (11.2 oz) §8
TRIPEL

Deep golden Belgian ale with spicy and fruity aromas. Taste will be full bodied with a round
malt character with herbal & citrus fruit flavors, and spiciness.

Houblon Chouffe Dobbelen IPA Tripel, Brasserie d’Achouffe, Belgium (750 m) $25



BELGIAN PALE ALE
Belgian style “session beer” that is copper to amber in color. Smell should have some
fruitiness, but also contain toasty malt aromas. Soft malt and mild fruity/spicy flavors are
typical.

Ommegang Rare Vos Amber Ale, Brewery Ommegang, Cooperstown, NY (750 ml) ~ $15

DUBBEL
Dark Belgian ale that can exhibit complex aromas of malty sweetness which can
have elements of chocolate, caramel and dark fruit. The flavor finishes dry but can contain
some fruity notes and mild spiciness.

Chimay Premiere, Scourmont Abbey, Bieres De Chimay, Belgium (750 ml) $22
Ommegang Abbey Ale, Brewery Ommegang, Cooperstown, NY (750 ml) $14
DARK STRONG

Strong Belgian ale with a deep amber color and complex malty aroma. Flavor is malty and
can contain elements of rich dried fruit and mild spiciness. Should have strong carbonation
and can finish very dry to moderately sweet.

Chimay Grande Reserve, Scourmont Abbey, Bieres De Chimay, Belgium (750 ml) ~ $24
The Reverend Quadrupel, Avery Brewing Co, Boulder, Co (22 oz) $14
The Sixth Glass Quadrupel, Boulevard Brewing Co, Kansas City, Mo ( 11.2 oz) $

Three Philosophers Abbey Ale, Brewery Ommegang, Cooperstown, NY (750 ml) ~ $18

[.P.A.
India Pale Ales are typically copper in color with a very intense hop aroma. Moderate malt
flavor, with the focus being on citrusy, piney and floral hop flavor and a high level of
bitterness. lmper(al [.P.As gre bigger more intense versions of a standard .P.A.

Decadent IPA, Ska Brewing, Durango, CO (22 oz) $12
Hellhound on my Ale, Dogfish Head, Dogfish Head Brewery, Milton, DE (750 ml) ~ $28
Hop Stoopid, Lagunitas Brewing Co, Petaluma, CA (22 oz) $10

Ruination IPA, Stone Brewing Co, Escondido, CA (22 oz) $13



DARK AND RICH
Stouts, Porters, and the like

Old Rasputin Russian Imperial Stout, North Coast Brewing Company, Fort Bragg, CA (12 0z) $6
Dark Truth Stout, Boulevard Brewing Co, Kansas City, Mo (12 oz) $12
Guinness Foreign Extra Stout, Guinness Brewery, Dublin, Ireland (12 oz) $6

SPECIALTY/ WILD/ BARREL AGED ALES
Beers in this cateqory can vary greatly. Color and clarity can range from light to dark, and
clear to hazy. Some may be brewed with fruit, and some may have a distinct sour/ acidic
character from wild yeasts. One thing is for sure, each one promise to offer a unique
drinking experience.

Gueuze Cuvée René, Brouwerij, Lindemans, Vlezenbeek, Belgium (750 ml) $20
Framboise Lambic, Brouwerij, Lindemans, Vlezenbeek, Belgium (12 oz) $14
Orval Trappist, Brasserie D'Orval, Villers D" Orval, Belgium (11.2 oz) $12

Bam Biere, Jolly Pumpkin Artisan Ales, Dexter, MI- Oak aged Farmhouse (750ml) ~ §22
ES Bam, Jolly Pumpkin Artisan Ales, Dexter, MI- Hop Induced Farmhouse (750ml)  $22
Depuceleuse, Avery Brewing Co— Brewed with sour cherries and aged in Zin Barrels (12 0z) ~ $18
Olde Suffolk, Green King Brewery, England — Oak aged English Old Ale (16.90z) $6

Temptation, Russian River Brewing Co, CA - Oak aged Blonde Ale (12.680z) $22
Petrus, Aged Pale Ale, Br. Bavik- Oak aged Blonde Ale (11.2 oz) $12
Julian American Hard Cider- Julian, CA Gluten Free Hard Cider (22 o0z) $17
OTHERS
Amstel Light $4
Buckler N/A $4
Coors Light $4
Coors N/A $4
Corona $4
Heineken $4
Estrella $4

St. Peter’s “G-Free” (Gluten Free) 1 Pint Bottle $8



