
   
 

   
 

 
 

Biergarten is their Marzen brewed with traditional  
Munich malts & German hops.  

 

Imported malt from Bavaria combined with hops to create 
a bone-dry brew with a bracing of hop forwardness. 

 

An American golden lager clean and simple and true to  
its roots. Slightly malty with a hint of orange aromatics. 

 

Their West Coast IPA is loaded with floral and citrus  
notes, well-balanced with a zesty finish. 

 

PPA is dry Hopped with an abundance of distinctive 
Simcoe hops. This straw-colored pale ale is more drinkable 

than bitter, more aromatic than aggressive. 
 

This West Coast IPA packs wicked hop flavors & aroma. 
Simcoe, Columbus, and Cascade hops define this brew’s 

signature pine & citrus notes

A traditional Belgian wheat beer brewed with wheat  
and spiced with coriander and Curaçao orange peel. 

 

A pithy explosion of aroma and flavor, beyond hazy, and 
loaded with Mosaic and Citra to point of stickiness. 

 

Not too tart. Just jam packed with fresh Blackberry. 
 

A stylish, funky, crisp, and tart Gose ale inspired by the 
soft sweetness of a rosé wine. 

½
Sour Ale aged in Oak with Raspberries & Blueberries.  

Crisp, Sour, Bubbly, Elegant. 

Brewed with 25 pounds of peach & apricot puree per  
barrel and finished with sheep sorrel for a bright acidity. 

This juicy and hazy IPA features a blend of Citra and 
Mandarina Bavaria hops to deliver a tropical medley  

of tangerine, clementine, and mandarin oranges.

Soft and sweet pale ale, brewed with wheat and  
dry-hopped for citrus aromas of lemon, lime,  

and subtle orange. 

Light. Clean. Easy. A Lager style beer brewed with  
Nugget Hops and 2-Row Malt.  

A bold Imperial Pale Ale with sticky citrus rind, pine  
balm and tropical fruit. 

 
An Unfiltered Cider made with freshly pressed  

New York McIntosh apples. 

If you need a description, we need to see your ID again. 

Perfect blend of seltzer water & natural juices. 

½
Summertime’s best friend. An easy-drinking natural match 

for people who know Saturdays are holidays.  

This mouth-watering Non-Alcoholic IPA is loaded  
with Amarillo, Citra, and Mosaic hops. 

 

Cold-steeping on Peruvian cacao nibs and natural vanilla 
doubles down on the smooth symphony of chocolate,  

and a splash of milk sugar delivers a velvety sweet and 
creamy finish. 

Their sour ale starts up with bright notes of tropical fruit  
yet finishes crisp and gently tart. 

Aromas of caramel, orange, papaya, grapefruit, and 
underlying floral notes. 

Brewed in memory of the sunken freighter, with rich 
roasted barley and bittersweet chocolate-coffee notes. 

12oz Can of Yards Philly Standard & a Shot of Bourbon 

 
 



   
 

   
 

 

 

Cucumber Mint & Butterfly Pea Flower Syrup,  
Fresh Lemon, Club Soda 

 

Fresh Watermelon, Fresh Lemon, Club Soda 
 

 
 

Green Apple, Pink Grapefruit,  
Perky Effervescence 

 

80% Grenache, 10% Cinsault, 10% Syrah 
Summer Fruits, Pink Peppercorn,  

Dry Herbal Finish 

 

Fresh Pear, Melon, Citrus, Light Minerals 
 

Crisp Acidity, Lemongrass, Dried Herbs,  
Touch of Minerality 

 

Ripe Lemon, Pear & Stone Fruit 

 

 

Dark Fruit, Blueberries, Chocolate, Subtle Oak 

Plum, Dark Salted Chocolate,  
Tea, Leather 

 

Red Berries, Spice, Earth, Savory 
 
 

George Dickel Rye, Fresh Watermelon, 
Fresh Lemon, Orange Bitters 

 
 

Bulleit Bourbon, Ginger Syrup, Carpano Antica, 
Fresh Lemon, Angostura Bitters, Orange Peel 

 

Tito’s, Cucumber Mint Butterfly Pea Flower Syrup, 
Fresh Lemon, Prosecco 

 

Cazadores Blanco, Triple Sec, 
 Jalapeño Syrup, Fresh Lime, Tajín Orange Slice  
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