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A traditional fest beer. Darker kilned Munich malts give this beer 
a deep copper hue while Tettnang and Hallertau hops 

 add a gently spicy balance. 
 

Malty sweet with a balancing bitterness. Spiced with traditional 
pumpkin pie spices and vanilla. 

 

This cider is Fall in a glass. With cinnamon, brown sugar, and 
hints of vanilla with a fresh pressed cider backbone. 

 

An award-winning, aggressively dry-hopped,  
West Coast Style IPA with a huge hop display of pine, 

grapefruit, citrus, and pineapple. 
 

Dry Hopped Pale Ale. Straw-colored, more drinkable  
than bitter, more aromatic than aggressive. 

Lightly malty and a hint of orange aromatics. 
 

 
Brewed with wheat and spiced with coriander and Curaçao 

orange peel, this beer is fruity and refreshing. 
 

Very juicy IPA. It’s got a big aroma, moderately bitter, and is 
earthy with notes of stone fruit, berry, & citrus. 

Hops: Columbus, Cascade, Simcoe, Mosaic 
 

Radiating with that classic NZ terroir in the nose with some 
white tea, melon & fresh citrus zest. Notes of white grape, 

peach, and a light pine bitterness. 
 

Bright cherries, tart raspberries, and sweet blueberries balance 
out the assertive sour nature of this beer. Brewed in 

collaboration with Liefmans, the sour gurus of Belgium.  
 
 
 

A soft and crushable Pale Ale brewed with Wheat and 
hopped with Simcoe, Amarillo, and Cascade hops. 

 

Light. Clean. Easy. 
 

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. 
 

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

 

Light, crisp, and easy drinking, with a light  
toasty malt character. 

 

Spirited, yet delicate, and supremely refreshing. 
 

Yards Philly Standard & a shot of Bourbon 
 

Modelo Especial & a shot of Tequila 
 

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

 

Cold-steeped Peruvian cacao nibs and natural vanilla  
gives a 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. 

 

This rich and sophisticated golden Tripel has earned several 
international titles thanks to its refined taste marked by notes of 

grains, fruit and spice, supported by a slight bitterness. 
 
 
 

½

Made with Stateside Vodka, sparkling water,  
and real fruit juice. 

 

Made with Vodka, Real Tea, Lemonade & Natural Flavors. 
It takes 2 to tango! This delicious duo crushes on and off the 

dance floor. 
 

 
 

 

Miller Lite -$5, Miller High Life -$5, Budweiser -$5,  
Mich Ultra -$6, Modelo Especial -$6, Corona -$6

 
 



 

 
Green Apple, Pink Grapefruit, Perky Effervescence 

 

Cabernet Sauvignon, Grenache, Carignan, Merlot 
Watermelon, Cherry, Summer in a Glass 

 

Fresh Pear, Melon, Citrus, Touch of Minerality 
 

 
Lime Zest, Passionfruit, Snow Pea, Crisp Acidity 

 

 
(chilled)

100% Gamay, Red Berries, White Pepper, Velvety finish  
 

Blackberry, Mocha, Cedar, and Tobacco 
 

 
Dark Salted Chocolate, Plum, Leather 

 

 

Raspberry, Strawberry, Fig, Oak 

 

 

Blueberry Shrub, Cucumber Water, Lime, Club 
 

Hibiscus Syrup, Iced Tea, Lemon 

 
 

 

Beefeater Gin, Blueberry Shrub, 
Cucumber Water, Lime

 

Banhez Mezcal, Guava Fresca, Triple Sec,  
Ancho Salt Rim  

Tito’s Vodka, Hibiscus Syrup, 
Iced Tea, Fresh Lemon 

 

Bacardi Rum, Gosling’s Dark Rum, Strawberry, 
Pineapple, Orange, Lemon, Splash of Sprite 

Georgi French Vanilla Vodka, Lazzaroni Black Caffe 
Coffee Liqueur, La Colombe Cold Brew Espresso  

 

St. Germain’s Elderflower Liqueur, Fresh Mint, 
Prosecco, Club Soda 

 

🌶️ 🌶️ 
Jalapeño Infused Milagro Reposado,  
Blue Curacao, Fresh Lime, Tajin Rim 

 


