BEER BOTTLES
Old World Tradition & Technique

Saison Dupont ¢ Brasserie Dupont * Tourpes, Belgium ¢ Saison * 6.5% * 330ml « $8
*Beautifully balanced classic Belgian Farmhouse with a refreshing fruitiness & dry finish
Duvel * Duvel Moortgat » Puurs, Belgium ¢« Belgian Golden Strong * 8.5% * 11.20z * $9
*Saaz-Saaz & Styrian hops give a fruity, dry aroma to this highly carbonated Golden Ale
Duchesse de Bourgogne* Brouwerij Verhaeghe +Vichte,Belgium « Flanders Red* 6.2% ¢ 330ml +$9
*Maturation of this West Flemish Red in oak casks gives a fruity, full &amp; sweet taste
Abt 12 « St Bernardus * Watou, Belgium ¢ Belgian Quad ¢ 10.0% < 330ml « $10

*Fruity aromas with the perfect equilibrium between malty, bitter, and sweet in this Quadrupel

New World Inspiration & Innovation

Tart Of Darkness * Bruery Terreux ¢ Anaheim, CA « Sour Stout aged in Oak * 6.2% * 12.7 oz * $15
*Hints of Tart Plums, Roasted Coffee, Vanilla & Oak

The Big DIPL * Sudwerk Brewing « Davis, CA * Double India Pale Lager * 9% * 12 oz » $10
*Galaxy, Simcoe & Summer hops add grapefruit, melon & passionfruit to this Lager

Passion Project * Aimanac * Alameda, CA « American Wild * 6.5% * 375 ml « $16
*An exotic oak and cedar aged Farmhouse ale with Brettanomyces, Saccharomyces,
Lactobacillius, & the rare yeast Pichia. Brightened by ginger & passionfruit

Prium ¢ pFriem ¢ Hood River, OR ¢ Lambic-Inspired American Sour * 6.3% * 12.7 oz » $20
Juicy Brooks & Italian plums are rounded out by lavender & white spring flowers

My Black Parade * Lost Abbey * San Marcos, CA « BBA American Strong ¢ 12.5% ¢« 375 ml « $24
*Pouring darker than a moonless night, this Mexican Chocolate inspired, Bourbon barrel
aged & extremely limited Strong Ale has aromas of rich chocolate, cinnamon, vanilla & oak

Woot Stout 2018 « Stone Brewing ¢ Escondido, CA ¢ Imperial Stout * 11.5% * 12 oz * $10
*Brewed with pecans, wheat & rye with %2 aged in bourbon barrels

Death Of A Brewer * 32 North Brewing * San Diego, CA * Russian Imperial Stout * 9.5% * 220z * $15

*Aged one year in Heaven Hill bourbon barrels creating irresistible chocolate & charred malt



Revisit Our Roots

Blood Red Sky ° Innis & Gunn * Edinburgh, Scotland * Scotch Ale « 6.8% * 11.2 0z * $8
«Jamaican rum barrels meet this Scottish Red Ale for spicy rum notes, vanilla, & fruit

Ola Dubh 12 - Harviestoun Brewery ¢ Alva, Scotland * Scotch Barrel Stout * 8% * 330ml « $14
*Aged in 12 year Highland Park barrels for flavors of roasted peat, smoked malts, coffee
beans & bittersweet chocolate

Ola Dubh 18 « Harviestoun Brewery ¢ Alva, Scotland ¢ Scotch Barrel Stout * 8% * 330ml « $18

*Aged in 18 year Highland Park barrels for flavors of raisins, vanilla, sweet caramel & sherry

Guilty Pleasures

Crabbies Original * Edinburgh ¢ Alcoholic Ginger Beer * 4.8% * 11.20z « $7
*Ginger, Distinct Flavour

Blonde « Glutenberg * Quebec, Canada ¢ Blonde Ale * 4.5% * 160z * $8
+Airy & lemony with delicate floral notes and a dry finish

APA - Glutenberg * Quebec, Canada * American Pale Ale * 5.5% ¢ 160z « $8

*Classic American hops give a slight bitterness with notes of orange and bitterness

Not Beer, Still Fun

Non-Alcohol Weissbier « Erdinger ¢ Erding, Germany * Non-Alcoholic * 0.5% * 11.20z * $5

*Pleasantly beer-like, this N/A has an approachable hop taste with a slight citrus note



House Brewed Beers

Fourpenny Ale
Scottish Pub ¢ 5.4% + La Mesa, CA + 160z * $8
Malty « Caramel & Toffee « Medium-bodied

Beatrix Blonde
Scottish Blonde * 4.2% * La Mesa, CA + 160z *+ $8
Chamomile & Lemon Zest « Creamy Malt & Saaz Hops * Refreshing & Dry

Pacific Crest
Rye Pale Ale * 6.4% * La Mesa, CA * 160z « $8
Sage, Juniper, Lemongrass * Rugged Rye Malt « Herbal, Bitter & Dry

Stout Du Monde
Coffee Milk Stout * 8% * La Mesa, CA + 100z * $6
Coffees Cocoa Nibs * Slight Sweetness

Guest Beers

Pilsner < Pfriem Brewery
German Style Pilsner ¢« 4.9% ¢ Hood River, OR * 160z * $8
Fresh Grass & Flowers ¢ Crisp Finish « Touch of Honey

Harp « Guinness Brewery
Irish Larger * 5% <Dublin, Ireland « 160z * $8
Bright Pale Golden < Fruity Notes + Crisp and Clean

Peanut Butter Milk Stout < Belching Beaver Brewing
Milk/Sweet Stout * 5.3% ¢ Vista, CA+ 160z * $8
Peanut Butter » Rich Chocolate « Creamy Finish



Guest Beers (Continued)

Isomerizer + Karl Strauss Brewing
American IPA < 7% ¢« San Diego, CA « 160z * $8
Mosaic Hops « Passion Fruit, Grapefruit, Citrus Zest * Dry, Hoppy Finish

Anchors Mango Wheat < Anchor Brewing
Fruit & Field Ale = 4.5%  San Francisco, CA 160z * $8
Tropical Aroma « Voluptuous « Crisp & Refreshing

Space Ways * Modern Times Brewing
Hazy IPA » 6.7% « San Diego, CA * 160z < $8
Nectarine * Lime Zeste Wheat Malt

Far Out Thai Tea IPA - Bootlegger's Brewery
West Coast IPA « 7.2% « Fullerton, CA « 160z * $8
Mango « Thai Tea Aromas * Tropical Hops

Blood Orange IPA -+ Latitude 33 Brewing Company

American IPA « 7.3% ¢« Vista, CA « 160z * $8
Juicy - Citrus Notes * Tropical Bitterness

Harvest Apple « Julian Cidery
Cider s 6.9% * Julian,CA * 120z * $6
Crispe Effervescent * Dry

Boochcraft Grapefruit Hibiscus Heather
Alcoholic Kombucha ¢ 7% ¢« Chula Vista, CA+* 120z < $8
Sweet « Tart Backbone * Hint of Strawberry

Guinness Draught
Irish Dry Stout * 4.2% < Dublin, Ireland « 200z « $8
Deep Ruby * Roasty * Dry Finish « NITRO
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