Beer

Beer Director: Stefan Beck

Wild Woods ‘Wildflower Pale’ (Colorado) Jasmine Pale Ale 5.6% 5
Avery 'Bolder Weisse' (Colorado) Berliner Weisse 5%
Green Flash/Cigar City ‘Candela’ (California) Rye Barleywine 12.5% 8

STEFAN'S PICKS
beers that are handcrafted & produced with passion, where tradition meets the
progressive creating uniqueness in style and boldness in flavor

New Belgium ‘Abbey’ (Colorado) Belgian Style Dubbel 7% 5
notes of spiced banana mingle with flavors of ripe fig, coffee and clove
Great Divide ‘Hoss’ (Colorado) Marzen/Oktoberfest 6.2% 5
clean & crisp; rich malt with a suggestion of toasted rye bread & peppercorn
Firestone Walker ‘DBA’ (California) English Style Pale Ale 5% 5
toasted oak, toffee & sweet amber malt create a beer of balance & finesse
Green Flash ‘Rayon Vert’ (California) Belgian Style Pale Ale 7% 6
bright, funky & floral; the melding of san diego india pale ale & belgian pale ale
Castelain (France) Biére de Garde 6.4% 10
an elegant & balanced biére de garde with notes of honey, thyme & lavender
Plank ‘Dunkler Weizenbock’ (Germany) 500ml Weizenbock 7.8% 3

a strong wheat ale with notes of caramelized banana, rum & brown sugar
Lost Abbey ‘Devotion’ (California) 750 Belgian Style Blonde Ale 6.2% 22
lost abbey's most hop-driven offering; spicy & peppery with herbal noble hops
Boulevard ‘Collaboration No. 3’ (MO) English Style Strong Ale 85% 27
notes of coffee, molasses & plum balanced with rich english malt & hops

St. Somewhere ‘Pays du Soleil’ (Florida) 750 Saison/Farmhouse Ale 8% 27
floral, tart & earthy; tropical fruit notes with a suggestion of tamarind & hibiscus

Jolly Pumpkin ‘Luciernaga’ (Michigan) 750 Belgian Style Pale Ale 6.5% 2

bright hops, citrus & spice with a healthy dose of jolly pumpkin barrel funk

American & English Style Ales: zesty hops, citrus, caramel & floral bouquet
Avery IPA’ (Colorado) India Pale Ale 6.5%

Avery ‘Ellies Brown’ (Colorado) American Brown Ale 55%

Lion Brewery ‘Lion Stout’ (Sri Lanka) Export Stout 8.8%

Samuel Smith ‘Taddy Porter’ (England) English Porter 5%
Firestone Walker ‘Double Jack’ (California) Imperial IPA 9.5%
Oskar Blues ‘G’Knight’ (Colorado) Imperial Red Ale 8.7%

Oskar Blues ‘Deviant Dale’s’ (Colorado) 160z India Pale Ale 8%
Bear Republic ‘Hop Rod Rye’ (California) 220z American Rye IPA 8%
Crystal Springs ‘Stage House 1899’ (CO) 220z American Black Ale 5.7%
Traquair ‘Jacobite’ (Scotland) 500ml Scotch Ale/\Wee Heavy 8%
Odell/Thornbridge ‘Pond Hopper’ (CO) 750 Double Extra Pale Ale 8.9%

Lagers: precision & balance ranging from dark & rich to bright & clean
Avery ‘Joe’s Pilsner’ (Colorado) American Pilsner 4.7%

Victory ‘Prima Pils’ (Pennsylvania) German Style Pilsner 5.3%
Ayinger ‘Jahrhundert’ (Germany) 500ml Munich HellesLager 5.5%
Ayinger ‘Celebrator’ (Germany) Doppelbock 6.7%

Zatec (Czech Republic) 500ml Czech Pilsener 4.6%

Plank ‘Pilserl’” (Germany) 500ml German Pilsner 4.9%

Aecht Schlenkerla ‘Mérzen’ (Germany) 500ml Rauchbier 5.1%

Rogue ‘Good Chit’ (Oregon) 220z Czech Style Pilsner 6%

Wheats & Blondes: quenching & bright with notes of citrus, spice & hanana
Avery ‘White Rascal’ (Colorado) Belgian Style Witbier 5.6%

Unibroue ‘Don de Dieu’ (Canada) Imperial Wheat Ale 9%

Ayinger ‘Bréu-Weisse’ (Germany) 500ml Hefe-Weizen 5.1%

Dry Dock ‘Hefeweizen’ (Colorado) 220z German Style HefeWeizen 4.3%
Brasserie Dupont ‘Foret Blanche’ (Belgium) 750 Belgian Witbier 5.5%
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Abbey Ales: rich & structured with balance & distinction

New Belgium ‘Trippel’ (Colorado) Belgian Style Tripel 7.8%
Unibroue ‘Maudite’ (Canada) Belgian Style Dubbel 8%

Boulevard ‘Long Strange Tripel’ (Missouri) Belgian Style Tripel 9%
Ommegang ‘Three Philosophers’ (NY) Belgian Style Quadrupel 9.8%
Orval (Belgium) Trappist Ale 6.9%

De Ranke ‘XX Bitter’ (Belgium) Belgian Pale Ale 6.2%

Ben Middlemiss ‘Nota Bene’ (New Zealand) Belgian Style Abbey Ale 8.7%
Chimay ‘Red Cap’ (Belgium) Trappist Ale 7%

St. Bernardus ‘Abt 12’ (Belgium) Belgian Quadrupel 10%

Trappist Rochefort ‘10’ (Belgium) Trappist Ale 1.3%

Westmalle ‘Tripel’ (Belgium) 750 Trappist Ale 9.5%

Golden & Farmhouse Ales: effervescent with zesty fruit & lingering spice
Unibroue ‘La Fin Du Monde’ (Canada) Strong Golden Ale 9%

Duvel (Belgium) Strong Golden Ale 8.5%

Brasserie Dupont ‘Saison Dupont’ (Belgium) Saison/Farmhouse Ale 6.5%

Brasserie & Vapeur ‘Saison de Pipaix” (Belgium) 750 Saison/Farmhouse Ale 6%

We will be very happy to help you find the perfect beer for your dinner.
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Imperial Ales: beers of power & finesse with dark fruit, roasted coffee & toasty oak

Green Flash ‘Le Freak’ (California) Belgian Style Double IPA 9.2%
Avery ‘Rumpkin 2011’ (Colorado) Rum Barrel Aged Pumpkin Ale 15.9%
Dogfish Head ‘World Wide Stout ‘06’ (Delaware) Imperial Stout 18%
Firestone Walker ‘Double DBA’ (California) 220z Barley Wine 12%
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Barrel Aged/Wild Ales: complex & layered tart fruit, spice & funky belgian yeast

Duchess de Bourgogne (Belgium) Flemish Red Ale 6%
Avery ‘Muscat d’Amour’ (Colorado) Barrel Aged Wild Ale 10.8%

Sierra Nevada/Russian River ‘Brux’ (California) 750 American Wild Ale 8.3%

Crooked Stave ‘Surette Reserva’ (CO) 750 Oak Aged Farmhouse Ale 6.2%
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