ON TAP

SHACKSBURY ROSE CIDER

MARTIN HOUSE
SUPER AGGRO CRAG

DESTIHL WEISSENHEIMER
BELLS OBERON

NEW BELGIUM FAT TIRE
PABST BLUE RIBBON

BUD LIGHT

KROMBACHER PILSNER
3FLOYDS ZOMBIE DUST

SOLEMN OATH FRESH HOP
KIDNAPPED BY VIKINGS

VOODOO RANGER JUICY HAZE

ART HISTORY SMOAKTOBER

FIRESTONE WALKER
OAKTOBERFEST

EAGLE PARK
MC HAMMERSCHLAGEN

SIERRA NEVADA FESTBIER
BELL'S AMBER ALE

NEW BELGIUM LA FOLIE
GUINNESS IRISH STOUT

SKETCHBOOK FUNKIN FOR
JAMAICA

REVOLUTION DETH'S TAR

REVOLUTION CAFE DETH

REVOLUTION DETH BY
BRAMBLE

COMING UP NEXT

FIRESTONE WALKER

PRIMAL ELEMENTS

HOPEWELL HARVEST PALE

PIPEWORKS PIXEL GROUPER

draft beer lines last cleaned on 10.14.24 50z $
crushable hard cider finished on red wine grape o
skins, low acidity, balanced sweetness 5.5% 35
imperial sour with lime, cherry and orange 10%

(yes, it's a Nickelodeon GUTS reference)

hefeweizen / German style wheat beer. 5.2% 3.50
American wheat beer 5.8% 3
malty golden ale, quite possibly the perfect o
pairing for a burger & fries 5.2% 35
selected as America's Best in 1893. 4.7% 250
American light lager 4.7.% 3
German pilsner shipped fresh to the USA (never
pasteurized). 4.9% 4
all citra hopped undead pale ale 6.5% 3.50

a special fresh hop edition of KBV — fresh,
never dried Centennial hops are used in this 4
batch, direct from the 2024 hop harvest 7%

soft & hazy IPA, big tropical fruit aroma. 7.5% 4
festbier lager with a small proportion of oak

smoked malt, fantastic with braised pork shank, 3.50
sausages or ribs 5.8%abv

amber lager brewed for the festbier season, o
rested briefly in neutral oak 5.8% 35
pale gold German lager brewed for the festbier o
season 5.9% 35
pale golden, herbal, fresh baked bread, brewed o
In Collaboration with Brauerei Gutmann. 6% 35
malty red & balanced, an OT favorite. 5% 3.50
sour/wild brown ale aged in oak foeders, deep
mahogany color, oaky smooth finish 6.5% 5
the original dry Irish stout served on nitro in the
traditional 200z pint 4.3% 4
foreign export stout -deep roasted malt &

chocolate without the heaviness that people 3.50
generally equate with stouts. 6.5%

bourbon barrel aged imperial oatmeal stout,

none finer in all the land. 14.8%abv /
Deths' Tar with the addition of massive amounts o
of Dark Matter coffee beans 14.8% 75
Deths' Tar blended with blackberry, 8

boysenberry, and marionberry 13.%

once it's checked off, it's on tap

wild, barrel aged red ale fermented with
Marionberries, rested on 5000 pounds of whole
Washington blueberries in a French oak foeder 6
for 9 weeks. Over 4 pounds of fruit per barrel,
spontaneously funky and delicious. 6%

ultra fresh pale w/ wet (never dried) Amarillo
hops shipped overnight from Oregon 5.4%

collab with Phase Three - hazy IPA with
wildflower Honey, cryo Citra, cryo Mosaic, cryo 5
Amarillo and cryo Simcoe Hops 8.5%
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COCKTAILS

SUPPER CLUB

OLD FASHIONED.

Wisconsin style OF with brandy,
simple syrup, muddled orange,
bitters and cherry, rocks, splash of
soda. $9.

BICYCLE THIEF

Silent Pool English gin, Campari,,
ruby red grapefruit juice & Top Note
Grapefruit soda on the rocks. $10.

ALL JUICE MARGARITA
Campo Bravo silver tequila, fresh
lime juice, triple sec, cane syrup *
$9./130z + $28/1L carafe

LEMON DROP MARTINI

Stoli Citron vodka, lemon juice,
simple syrup, sugar rim. $12.

all cocktails are built with fresh juice, homemade cane syrup & mixers.

AUTUMN OLD FASHIONED
Four Roses bourbon, honey syrup,
Fee's Indian Orange & Whiskey
Barrel Aged bitters. $13.

PUNKIN’ ROY

blended scotch, St George Spiced
Pear Liqueur, Angostura bitters,
luxardo cherry, served up. $10.

BARREL AGED STILETTO

Old Forester Rye whiskey, Dolin Dry
vermouth, Disaronno amaretto,
Luxardo Maraschino and orange
bitters all blended and aged in a
charred oak barrel for a month to
mellow, served up, luxardo cherry &
orange peel $14.

CARAMEL APPLE SANGRIA
Riseling, spiced apple cider, Caramel
infused vodka, pear liqueur, ginger
ale. $9./130z * $28./1L carafe

BOTTLES & CANS

LAWNMOWER BEERS
Pabst Blue Ribbon $3.
Miller Lite $4.

Coors Light $4.

Bud Light $4.

High Life $4.

Budweiser $4.

Modelo $6

Revolution Cold Time $5.
Michelob Ultra $6.
Voodoo Ranger Hard Tea $6.

WHEAT, PALE & HOPPY
Noon Whistle Hefeweizen $6.
New Belgium Fat Tire $6.

Phase Three Italian Pils 160z $7.
IBW Orange Sunshine Saison
with OJ 160z $8.

3Floyds Zombie Ice $750

MALTY, AMBER & DARK
Anderson Valley Boont
Amber Ale $6.
Maplewood Fat Pug Milk
Stout 160z $7.
Krombacher Dark $6.50
Riverlands Peace & Quiet
Stout 160z $7.

FUNKY & SOUR

Great Notion Blueberry
Muffin 160z $12

Mikerphone Sucker For Pain
160z $9

Lindeman's Cuvee

Renee $18.

Hof Ten Dormaal Kriek $18.
Firestone Walker Agrestic $21.
Destihl Pickle Beer $5
Destihl SPICY Pickle Beer $5.

Just clap your hands

HARD CIDERS &

SELTZERS (ALL GF)
Tandem Smackintosh 160z $8.
Untitled Art Hard Seltzers $7.

- Pomegranate Blood
Orange

- Pineapple Mango

+ Pricky Pear Guava

- Blackberry Agave

CRAFT SODAS (ALL GF)
1919 Root Beer 160z $4.

Sprecher Sodas 160z
- Orange Dream $4.

- Grape $4.

- Vanilla Cream $4.

11.1.24

ESPRESSO MARTINI

Stoli Vanil vodka, Borghetti espresso
liqueur, simple syrup, shaken hard &
served up, 3 bean garnish. $13.

RED SANGRIA

Lambrusco, Merlot, spiced brandy,
cranberry, OJ, Top Note Ginger beer -
$9./130z « $28./1L carafe

CARAMEL WHITE RUSSIAN
Smirnoff Karamel vodka, Borghetti
coffee liqueur, half and half, on the
rocks. $10.

GHIA SODA (n/a)

citrusy bitter & bright Ghia apertivo &
soda spritzer, served on ice with
orange wedge. $9.

NON ALCOHOLIC

Red Bull $5.

Heineken 0.0 $6.

Blue Moon N/A $6.

Untitled Art N/A Beers $6.50:
+ UA Dragonfruit Sour

- UA Citra Haze IPA

- UA Orange Witbier

+ UA Oktoberfest

+ UA Smores Dark

MARZ CBD SELTZERS

(all Marz N/A seltzers contain
30mg CBD $8:

+ Marz Apple Pie Shrub

+ Marz Cherry Lime Shrub

- Marz Juniper Fizz Soda

WI N E by the glass, bottle or carafe for sharing

RIESLING * PACIFIC RIM WA - subtle sweetness, aromas of jasmine, pear and apple,
PINOT GRIGIO - CK MONDAVI CA - neutral white, low acidity, a crowd pleaser
CHARDONNAY -+ DRUMHELLER CA -, full bodied, apple, mineral light toasted oak.

SAUVIGNON BLANC - ROUND POND NAPA CA - big tropical aromatics,
bright & thirst quenching on the palate, fantastic with seafood and salads

ROSE - OTT CA - dry French Rose. fresh and lively with silky full mouthfeel
PINOT NOIR - CARMEL ROAD CA - medium body, bright cherry, strawberry, light spice 10.
RED BLEND - SCARPETTA ITALY + Sangiovese blend, great with pasta & grilled steak
MERLOT - CK MONDAVI CA - medium bodied red, dark fruit, soft tannins, dry finish
CABERNET * ALTOMOLINO ARG -+ deep and lush blackberry and pepper, moderate tannins 9.
MOSCATO d'ASTI - SARACCO ITALY - sweet & effervescent, bright honey bubbles

PROSECCO - BARIANO ITALY - light, dry, and highly sparkling Prosecco from Northern Italy 9.

60z $ 1L carafe / 75o0ml $
9 36./1L
6.50 25./750ml
9. 29../750ml
10. 39 ./1L
6.50 25./750ml
33./750ml
8.50 34./1L
6.50 25./750ml
36./1L
10 34./750ml
27/750ml
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