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$4.00

4 for $15

| 10% | 4 oz. $6
Victory at Sea aged in Red Wine barrels
| 12% | 4 oz. $6
Our Imperial Stout aged in High West Rye Bourbon Barrels

| 7% | 4oz. $4 | 8 oz. $7 | 16 oz. $13
Rated at a perfect 100 among beer critics, our flagship IPA is bright with
aromas of apricot, peach, mango and lemon
| 7% | 4oz. $4 | 8 oz. $7 | 16 oz. $13
Grapefruit adds a fresh squeeze of tangy bitterness to our signature IPA
| 7% | 4oz. $4 | 8 oz. $7 | 16 oz. $13
Hazy IPA with tropical flavors from hops and yeast. No fruit added, hints
of pineapple and guava creates a hazy paradise in the palm of your
hands
| 7% | 4oz. $4 | 8 oz. $7 | 16 oz. $13
An East Coast take on our Classic West Coast IPA. Haze and the
addition of Galaxy and Nelson hops set this Sculpin brew apart from the
rest. This modern evolution is juicy, earthy, and approachable with soft
bitterness, but still lets the hops shine – just like you’d expect.

| 12.2% | 4 oz. $6
Warm vanilla and sweet toffee notes from American oak, followed by an earthy
backbone and balanced bitterness
| 8.5% | 4oz. $6
Export curry stout aged in Willett Bourbon barrels
| 7.8% | 4oz. $6 | 8oz. $10
Piper Down Scottish Ale aged 10 months in rye whiskey barrels
| 12% | 4oz. $6
Our Russian Imperial Stout aged in rum barrels for 11 months
| 11% | 4oz $6
Our Navigator doppelbock aged in Paul Masson barrels for 14 months

| 6% | 4oz. $4 | 8 oz. $6.50 | 16 oz. $13
Crisp and clean with a touch of malt, zesty orange & piney hops
| 6.5% | 4oz. $4 | 8oz. $7 | 16 oz. $13
Bucking the trend rather than following, Big Gus is what happens when
our brewers set out to make a clear “Hazy” IPA. The result is crystal-clear
and extremely dry with fruity aromas and a soft bitterness
| 8 .5% | 4 oz. $4 | 8 oz. $7 | 16 oz. $13
True to our love of hops, Periscope is a hoppy Hazy Double India Pale
Ale with a rotating hop selection. Every time the hops rotate, so too will
the can art. A hazy DIPA with a punch of tropical-citrus notes, guava,
pineapple, orange, and lemon... hop depending.

| 8.5% | 4oz. $4 | 8oz. $8 | 16oz. $13
A warm, summery, tropical blast of a DIPA. Mango, peach, and
pineapple aromas with a gentle bitterness and delicate mouthfeel.

| 5% | 8oz. $7 | 16oz. $13
Refreshing mango seltzer with a sweet and fruity finish. Craft made in NYC with
zero sugar and gluten free.
| 5% | 8oz. $7 | 16oz. $13
Refreshing blueberry seltzer with a subtle fruity finish. Craft made in NYC with
zero sugar and gluten free.
| 6% | 8 oz. $7 | 16 oz. $13
Blueberry hard cider with Meyer Lemons, crafted with fresh pressed West Coast
Apples

6% 8 oz. $7 16 oz. $13
Newtopia’s 5 apple blend of red delicious, gala, fuji, honey crisp, granny smith
fermented with champagne yeast
6% | 12 oz. $10 *Can Pour*

| 4.2% | 4 oz. $4 | 8 oz. $6.50 | 16 oz. $12
A traditional German Helles style lager, light and bready with a clean
finish
| 5.2% | 4oz. $4 | 8 oz. $6.50 | 16 oz. $12
Kölsch style; light but complex with a subdued fruitiness
| 4.5% | 4oz. $4 | 8 oz. $6.50 | 16 oz. $12
Belgian-style Witbier with coriander & orange peel, refreshing & citrusy

Sweet, tropical and juicy pineapple & pear cider

6.5% | 16 oz. $13*Can pour*
Collab with Beer Zombies. West coast apples, black currant, mango, pineapple,
and vanilla.
| 4.5% | 8 oz. $7 | 16oz. $13
Refreshing blood orange seltzer with notes of sweet cherry, cinnamon and ginger.

| 4.2% | 4oz. $4 | 8 oz. $7 | 16 oz. $12
A brilliantly clear and easy-drinking hoppy lager. This crisp, dry-hopped
beer has a refreshing undercurrent of lemon, herbal and floral aromas,
with a hint of black pepper and a bone-dry finish
4.5% | 4oz. $4 | 8oz. $6.50 | 16oz. $12

Blonde Ale modeled after Koln-style ales, hopped with citrusy and floral
noble hops and finished with a touch of Himalayan sea salt and lime.

7% | 12 oz. $14
Faint coconut and a hint of tropical spice. An explosion of fresh-cut coconut,
followed by mint, lime skin, and a fresh sugarcane sweetness that rounds-out the
experience
| 7% | 12 oz. $14
Smells of fresh strawberries, with subtle hints of watermelon and flowers with
herbaceous undertones. A full blast of ripe strawberry, melon, lime and, of course,
hibiscus
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