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KIMICH RIESLING 10/40 (L)
Crisp, dry, & classic. Pfalz, Germany

BORELL-DIEHL ROSE “11/45 (L)
Vibrant & refreshing bold rosé. Pfalz, Germany

REVINO PROSECCO *10/40
Fresh & fizzy. Friuli, Italy

THORLE SPATBURGUNDER 11/45

German-grown pinot noir. Pfalz, Germany

FROZE MARGARITA 9

Rosé, tequila, strawberry, coconut

ALT FASHIONED *11

Bonded bourbon, Montenegro,
Golden Age Altbier syrup

BOURBON BLUEBERRY
SMASH *11

Bonded bourbon, blueberry, lime, mint
N/A BLUEBERRY SMASH *7

9
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Crisp, refreshing, cold-fermented ale in
the style of K&ln, Germany. (.25L pour) 5.0%

SVETLE 10° ‘6
Eminently drinkable Czech-style Pale Lager
with Czech-grown Saaz hops. 4.2%

POLOTMAVE 11° “6
Czech-style amber lager brewed from Czech

floor malts & hopped with Czech Sladek. 4.4%

CERNE 13° ‘6
This Czech-style black lager is brewed for
balance, slightly roasty from black malts but
prominently hopped with Saaz. 5.2%

MAIBOCK ‘6
Nothing heralds the arrival of Spring in

GOLDEN AGE PREMIUM LAGER "5 German culture quite like Maibock. A touch
Brewed in homage to the workers of the Steel
Valley. Light lager. 100% malt. No bullshit.

No gimmicks. 4.2%

ALTBIER “4
Malty, dark, & hoppy German ale

made in the Disseldorf style. (.25L pour) 5.0%

GERMAN PILSNER 6

Soft, aromatic pilsner.
All German hops & malts. 5.3%

maltier and stronger than a helles lager, with
a proportionate dose of bittering hops for
balance. Freshe mint and spice notes form
German Perle hops 5.3%

TRADITIONELL PILSENER gﬁ HYPOCYCLOID 5,7
Brewed in the crisp North German style with ~ Our Baltic Porter. Big, rich & burly, patiently

Hallertau Mittelfrih and Herbrucker hops. 5.0%  lagered and matured. Sneaky strong. 8.4%

Please place all food & drink orders at the bar or outdoor service window

Unclosed tabs will be subject to an automatic 18% gratuity

+ 32 0Z. CROWLERS T0 GO $10 +

TRY IT THE CZECH WAY,
WITH A TRADITIONAL POUR!

Rezané S

Mliko “3
Don't fear the foam! A “Cut” pour! Float
A “milk pour” is a low Pale Lager atop Black

abv way to start your Lager! (n.b. This pour

day (in one gulp!)  takes about 5 mins)

Because even the most German of us love lambic
3 FONTEINEN WINBERGPERZIK "'48
Belgium. Gueze Lambic with Peach. 750ml. 6.5%

CANTILLON KRIEK 37
Belgium. If you know, you know. 750ml. 5.0%

ORVAL 10
Belgium. Trappist pale ale of legend. 11.20z.

LITER OF LAGER!




