
Lagers
Pinkus Pilsner_ ________________Pilsner_ ________________ Brauerei Pinkus Müller, Münster, GER _____________ 5.20	 %
Weihenstephaner Original_ _______Munich Helles Lager_ ______ Bayerische Staatsbrauerei Weihenstephan, GER_______ 5.10	 %
Weihenstephaner Korbinian_______Doppelbock_ ____________ Staatsbrauerei Weihenstephan, Freising, GER________ 7.40	 %
Aecht Schlenkerla Märzen_________Rauchbier_______________ Brauerei Heller-Trum / Schlenkerla, Bamberg, GER _ __ 5.40	 %
Aecht Schlenkerla Doppelbock_ ____Doppelbock_ ____________ Brauerei Heller-Trum / Schlenkerla, Bamberg, GER____ 8.00	 %
Ayinger Celebrator______________Doppelbock_ ____________ Brauerei Aying, Aying, GER_____________________ 6.70	 %
Schonramer Pils________________German Pilsner_ __________ Private Landbrauerei Schönram, GER_ _____________ 5.40	 %
Schonramer Gold_______________Märzen / Oktoberfest_______ Private Landbrauerei Schönram, GER_ _____________ 6.00	 %
Mikkeller Dream Pils_ ___________American Pilsner_ _________ Mikkeller, København, DEN_____________________ 4.60	 %
Christoffel Bier_ _______________Euro Pale Lager___________ Bierbrouwerij Sint Christoffel B.V, Roermond, NE_____ 6.00	 %

Wheats
Willy Wheat Ale________________American Wheat Ale_ ______ Alpine Beer Co., Alpine, CA_____________________ 4.90	 %
Hitachino Nest White Ale_________Witbier_________________ Kiuchi Brewery, Ibaraki-ken Naka-gun, JAP _ ________ 5.00	 %
Allagash White_________________Witbier_________________ Allagash Brewing Co., Portland, Maine_ ____________ 5.20	 %
Blanche De Bruxelles_ ___________Witbier_________________ Brasserie Lefèbvre SA, Rebecq-Quenast, BE_ ________ 4.50	 %
Calabaza Blanca________________Witbier_________________ Jolly Pumpkin Artisan Ales, Dexter, MI_ ____________ 4.80	 %
Whiteout Wit_ ________________Witbier_________________ Anchorage Brewing Company, Anchorage, AL________ 6.50	 %
Reserve Wheat Ale______________Berliner Weissbier_________ Telegraph Brewing Co., Santa Barbera, CA_ _________ 5.00	 %
Bayerischer Bahnhof_____________Berliner Weissebier________ Gasthaus & Gosebrauerei Bayerischer Bahnhof, GER_ __ 3.00	 %
Schneider Hopfen-Weisse_ _______Weizenbock_ ____________ Weisses Bräuhaus G. Schneider, Kelheim, GER _______ 8.20	 %
Aventinous_ __________________Weizenbock_ ____________ Weisses Bräuhaus G. Schneider, Kelheim, GER _______ 8.20	 %
Vitus________________________Weizenbock_ ____________ Bayerische Staatsbrauerei Weihenstephan, GER_______ 7.70	 %
Mahr’s Saphir Weiss_____________Hefeweizen______________ Mahrs Bräu, Bamberg, GER_ ____________________ 5.60	 %
Hopf Helle Weisse______________Hefeweizen______________ Weissbierbrauerei Hopf, Miesbach, GER____________ 5.30	 %
Weihenstephaner Hefeweissbier____Hefeweizen______________ Bayerische Staatsbrauerei Weihenstephan, GER_______ 5.40	 %



Pale Ales
Reissdorf Kölsch_ ______________Kölsch_ ________________ Brauerei Heinrich Reissdorf, Köln, GER ____________ 4.80	 %
Old Speckled Hen_ _____________English Pale Ale___________ Greene King, Suffolk, ENG_ ____________________ 5.20	 %
Alpine Ale____________________American Pale Ale_ ________ Alpine Beer Co., Alpine, CA_____________________ 5.50	 %
Rising Sun Pale Ale______________American Pale Ale_ ________ Baird Brewing Co., Shizuoka-ken Numazu-shi, JAP____ 5.10	 % 
West Coast IPA_ _______________American IPA_ ___________ Green Flash Brewing Co., San Diego, CA _ __________ 7.30	 %
Lagunitas IPA_ ________________American IPA_ ___________ Lagunitas Brewing Co., Petaluma, CA______________ 6.20	 %
Whipeout IPA_ ________________American IPA_ ___________ Port Brewing Co., San Diego, CA_ ________________ 7.00	 %
Hop Head Red_________________American IPA_ ___________ Green Flash Brewing Co., San Diego, CA_ __________ 7.00	 %
Hop Riot_____________________American IPA_ ___________ High Water Brewing, Redding, CA_ _______________ 7.30	 %
Racer 5______________________American IPA_ ___________ Bear Republic Brewing Co., Healdsburg, CA_ ________ 7.00	 %
Epic IPA_ ____________________American IPA_ ___________ Mammoth Brewing Co., Mammoth Lake, CA_ ________ 6.50	 %
Pink IPA_ ____________________American IPA_ ___________ Almond ‘22, Pescara, IT________________________ 6.20	 %
Epic Barrel Aged IPA_ ___________American IPA_ ___________ Epic Brewing Co., Auckland, NZ__________________ 7.25	 %
Ridgeway IPA_ ________________English IPA______________ Hepworth Brewing Co., Horsham, ENG_ ___________ 5.50	 %
Wexford Irish Cream Ale_ ________Cream Ale_______________ Greene King Brewery, Suffolk, ENG_ ______________ 5.00	 %
Stone Cali-Belgique_____________American / Belgian IPA_ ____ Stone rewing Co., Escondido, CA_________________ 6.90	 %
IPA 395_ ____________________American Double IPA_______ Mammoth Brewing Co., Mammoth Lake, CA_ ________ 8.00	 %
Shipyard XXXX IPA_____________American Double IPA_______ Shipyard Brewing Co., Portland, MA_______________ 9.25	 %
90 Minute IPA_________________American Double IPA_______ Dogfish Head Craft Brewery, Milton, DE____________ 9.00	 %
Mongo_ _____________________American Double IPA_______ Port Brewing Co., San Diego, CA_ ________________ 8.50	 %
Retribution_ __________________American Double IPA_______ High Water Brewing, Redding, CA_ _______________ 9.50	 %
Hop Stoopid_ _________________American Double IPA_______ Lagunitas Brewing Co., Petaluma, CA______________ 8.00	 %

Brown and Amber Ales
Six_ ________________________Rye Beer________________ Upright Brewing Co., Portland, OR________________ 6.70	 %
Shark Attack_ _________________American Amber Ale_ ______ Port Brewing Co., San Diego, CA_ ________________ 9.00	 %
5am Saint_ ___________________American Amber Ale_ ______ Brewdog, Fraserburgh, SCOT_ __________________ 5.00	 %
Ruhstaller 1881________________American Amber Ale_ ______ Ruhstaller Brewing, Sacramento, CA_______________ 5.60	 %
St. Peter’s G-Free_______________English Bitter_ ___________ St. Peter’s Brewery Co Ltd., Bungay, UK ____________ 4.20	 %
Buebird Bitter_ ________________English Bitter_ ___________ Coniston Brewing Co., Coniston, ENG_ ____________ 4.20	 %
Full Boar Scotch Ale_____________Scotch Ale / Wee Heavy_____ Devil’s Canyon Brewing Company, Belmont, CA_ _____ 7.40	 %
Hitachino Red Rice Ale___________Traditional Ale____________ Kiuchi Brewery, Ibaraki-ken Naka-gun, JAP__________ 7.00	 %
Angry Boy Brown Ale____________English Brown Ale_________ Baird Brewing Co., Shizuoka-ken Numazu-shi, JAP____ 6.20	 %
Samuel Smith’s Nut Brown Ale_ ____English Brown Ale_________ Samuel Smith Old Brewery, Tadcaster, ENG_ ________ 5.00	 %
Samuel Smith’s Winter Welcome____Winter Warmer___________ Samuel Smith Old Brewery, Tadcaster, ENG_ ________ 6.00	 %
Coalition Old Ale_______________Old Ale_________________ Thornbridge Brewery, Bakewell, ENG______________ 7.00	 %

Dark Ales
Pot Kettle Black________________American Black Ale_ _______ Yeastie Boys, Wellington, NZ____________________ 6.00	 %
Stock Porter_ _________________American Porter___________ Telegraph Brewing Co., Santa Barbera, CA __________ 5.80	 %



Fra Via Til (From Via To)_ ________Baltic Porter_ ____________ Mikkeller, København, DEN_____________________ 8.00	 %
Nøgne Ø Porter________________English Porter____________ Nøgne Ø, Grimstad, NO________________________ 7.00	 %
Entire Butt English Porter_________English Porter____________ Salopian Brewing Co., Shrewsbury, ENG____________ 4.80	 %
Belhaven Scottish Stout_ _________English Stout_____________ Belhaven Brewery Co., Dunbar, SCOT_ ____________ 7.00	 %
Oyster Stout_ _________________Irish Dry Stout____________ The Porterhouse Brewing Co., Dublin, IR_ __________ 5.20	 %
Young’s Double Chocolate Stout____Milk / Sweet Stout_________ Wells & Young’s Ltd., Bedford, ENG_ _____________ 5.20	 %
St. Peter’s Cream Stout___________Milk / Sweet Stout_________ St. Peter’s Brewery Co., Bungay, ENG______________ 6.50	 %
Alpine Capt. Stout_ _____________American Stout_ __________ Alpine Beer Co., Alpine, CA_____________________ 5.50	 %
Allagash Black_ ________________Belgian Style Stout_________ Allagash Brewing Co., Portland, Maine _____________ 7.50	 %
Buffalo Belgian Stout_ ___________Belgian Style Stout_________ Brouwerij Van den Bossche, Sint-Lievens-Esse, BE_____ 9.00	 %
Green Flash Double Stout_________American Imperial Stout_____ Green Flash Brewing Co., San Diego, CA _ __________ 10.10	%
8 Wired iStout_________________Russian Imperial Stout______ 8 Wired Brewing Co., Blenheim, NZ _______________ 10.50	%
Hercule Stout_ ________________Russian Imperial Stout______ Brasserie Ellezelloise, Ellezelles, BE_ ______________ 9.00	 %
Speedway Stout_ _______________American Imperial Stout_____ AleSmith Brewing Co., San Diego, CA _ ____________ 12.00	%
Old Viscosity__________________American Imperial Stout_____ Port Brewing Co., San Marcos, CA_ _______________ 10.00	%
Older Viscosity_ _______________American Imperial Stout_____ Port Brewing Co., San Marcos, CA_ _______________ 12.00	%
Drakonic Imperial Stout__________American Imperial Stout_____ Drak’s Brewing Co., San Leandro, CA______________ 8.75	 %

Strong Ales
Sublimely Self-Righteous_ ________American Black Ale_ _______ Stone rewing Co., Escondido, CA_________________ 8.70	 %
Old Numbskull_ _______________American Barleywine_ ______ AleSmith Brewing Co., San Diego, CA _ ____________ 11.00	%
Full Boar Scotch Ale_____________Scoth Ale_ ______________ Devil’s Canyon Brewing Co., Belmont, CA___________ 7.40	 %

Herbed Beers
Hitachino Ginger Beer_ __________Herbed / Spiced Ale________ Kiuchi Brewery, Ibaraki-ken Naka-gun, JAP__________ 7.00	 %

Golden Belgian Ales
Redemption___________________Belgian Singel / Blond______ Russian River Brewing Co.,  Santa Rosa, CA__________ 5.15	 %
Lucifer_ _____________________Belgian Golden Ale_ _______ Brouwerij Het Anker, Mechelen, BE _______________ 8.00	 %
Duvel_ ______________________Belgian Golden Ale_ _______ Brouwerij Duvel Moortgat NV, Breendonk-Puurs, BE___ 8.50	 %
Inferno Ale_ __________________Belgian Golden Ale_ _______ The Lost Abbey, San Marcos, CA_ ________________ 8.50	 %
Affligem Blonde________________Belgian Blond Ale_ ________ Brouwerij Affligem, Opwijk, BE_ _________________ 6.70	 %

Pale Belgian Ales
Rayon Vert_ __________________Belgian Pale Ale___________ Green Flash Brewing Co., San Diego, CA_ __________ 7.00	 %
Cuvée De Ranke_ ______________Belgian Pale Ale___________ Brouwerij De Ranke, Wevelgem, BE _______________ 7.00	 %
Orval________________________Belgian Pale Ale___________ Brasserie d’Orval S.A., Villers-devant-Orval, BE_______ 6.90	 %
Treasure Chest_ _______________Belgian Pale Ale___________ Green Flash Brewing Co., San Diego, CA_ __________ 7.00	 %
Luciérnaga, The Firefly___________Belgian Pale Ale___________ Jolly Pumpkin Artisan Ales, Dexter, MI_ ____________ 6.50	 %
Faithfull Ale___________________Belgian Pale Ale___________ Dogfish Head Craft Brewery, Milton, DE____________ 7.00	 %



Pauwel Kwak__________________Belgian Strong Pale Ale_____ Brouwerij Bosteels, Buggenhout, BE _ _____________ 8.40	 %
Delerium Tremens______________Belgian Strong Pale Ale_____ Brouwerij Huyghe, Melle, BE_ ___________________ 8.50	 %
North Coast Grand Cru___________Belgian Strong Pale Ale_____ North Coast Brewing Co., Fort Bragg, CA ___________ 12.90	%
Gouden Carolus Easter Beer_______Belgian Strong Pale Ale_____ Brouwerij Het Anker, Mechelen, BE _______________ 9.00	 %
Malheur 10_ __________________Belgian Strong Pale Ale_____ Brouwerij De Landtsheer NV, Buggenhout, BE _______ 10.00	%
La Chouffe_ __________________Belgian Strong Pale Ale_____ Brasserie d’Achouffe, Achouffe, BE________________ 8.00	 %
Delirium Tremens_ _____________Belgian Strong Pale Ale_____ Brouwerij Huyghe, Melle, BE_ ___________________ 8.50	 %
De Proef Flemish Primitive Wild Ale_ Belgian Strong Pale Ale_____ De Proefbrouwerij (bvba Andelot), Lochristi-Jijfte, BE_ _ 9.00	 %
Lips of Faith - Super Cru__________Belgian Strong Pale Ale_____ New Belgium Brewing, Fort Collins, CO_ ___________ 10.00	%
Houblon Chouffe_______________Belgian IPA______________ Brasserie d’Achouffe, Achouffe, BE________________ 9.00	 %
Hugh Malone__________________Belgian IPA______________ Alagash BVrewing Co., Portland, MA______________ 8.50	 %
La Fin Du Monde_______________Tripel__________________ Unibroue, Quebec, CAN _______________________ 9.00	 %
St. Feuillien Triple______________Tripel__________________ Brasserie St. Feuillien, Le Roeulx, BE_ _____________ 8.50	 %
La Trappe Tripel_ ______________Tripel__________________ Bierbrouwerij De Koningshoeven B.V., BE_ _________ 8.00	 %
Maredsous Tripel_______________Tripel__________________ Brouwerij Duvel Moortgat NV, Breendonk-Puurs, BE___ 10.00	%
Chimay Tripel_ ________________Tripel__________________ Bières de Chimay S.A., Baileux, BE________________ 8.00	 %
Westmalle Tripel_______________Tripel__________________ Brouwerij Westmalle, Male, BE___________________ 9.50	 %
Allagash Curieux_ ______________Tripel__________________ Allagash Brewing Co., Portland, Maine _____________ 11.00	%
Tripel Karmeliet_______________Tripel__________________ Brouwerij Bosteels, Buggenhout, BE_______________ 8.40	 %
La Rullés Triple________________Tripel__________________ Brasserie Artisanale De Rullés, Rulles-Habay, BE______ 8.40	 %
Brother David’s Triple_ __________Tripel__________________ Anderson Valley Brewing Co., Boonville, CA_________ 10.00	%

Dark Belgian Ales
McChouffe_ __________________Scotch Ale_______________ Brasserie d’Achouffe, Achouffe, BE________________ 8.00	 %
Bink Bruin____________________Belgian Dark Ale_ _________ Brouwerij Kerkom, Kerkom-Sint Truiden, BE_ _______ 5.50	 %
La Rullés Noël Du Coeur_ ________Belgian Dark Ale_ _________ Brasserie Artisanale De Rullés, Rulles-Habay, BE ______ 6.20	 %
Delirium Nocturnum_ ___________Belgian Strong Dark Ale_____ Brouwerij Huyghe, Melle, BE_ ___________________ 8.50	 %
N’Ice Chouffe_ ________________Belgian Strong Dark Ale_____ Brasserie d’Achouffe, Achouffe, BE________________ 10.00	%
St Martin Cuvée De Noël_ ________Belgian Strong Dark Ale_____ Brasserie De Brunehaut, Brunehaut, BE_ ___________ 8.50	 %
Scaldis Noel___________________Belgian Strong Dark Ale_____ Brasserie Dubuisson Frères sprl, Leuze-Pipaix, BE_____ 12.00	%
Trappistes Rochefort 6___________Belgian Strong Dark Ale_____ Brasserie de Rochefort, Rochefort, BE______________ 7.50	 %
Gouden Carolus Noël____________Belgian Strong Dark Ale_____ Brouwerij Het Anker, Mechelen, BE _______________ 10.00	%
Chimay Grande Réserve_ _________Belgian Strong Dark Ale_____ Bières de Chimay S.A., Baileux, BE________________ 9.00	 %
Nostradamus__________________Belgian Strong Dark Ale_____ Brasserie Caracole, Falmignoul, BE _ ______________ 9.00	 %
Achel Trappist Extra_____________Belgian Strong Dark Ale_____ Brouwerij der St. Benedictusabdij de Achelse, BE______ 9.50	 %
Gouden Carolus Classic_ _________Belgian Strong Dark Ale _ ___ Brouwerij Het Anker, Mechelen, BE _______________ 8.50	 %
Brother Thelonious_ ____________Belgian Strong Dark Ale_____ North Coast Brewing Co., Fort Bragg, CA___________ 9.40	 %
Gouden Carolus Classic_ _________Belgian Strong Dark Ale_____ Brouwerij Het Anker, Mechelen, BE_ ______________ 8.50	 %
Chimay Première_______________Dubbel_________________ Bières de Chimay S.A., Baileux, BE________________ 7.00	 %
La Trappe Dubbel_ _____________Dubbel_________________ Bierbrouwerij De Koningshoeven, Berkel-Enschot, BE__ 7.00	 %
Westmale Trappist Dubbel________Dubbel_________________ Brouwerij Westmalle, Malle, BE_ _________________ 7.00	 %
St. Bernardus Prior 8_ ___________Dubbel_________________ Brouwerij St. Bernardus NV, Watou, BE_ ___________ 8.00	 %
Maredsous 8 Brune_ ____________Dubbel_________________ Brouwerij Duvel Moortgat NV, Breendonk-Puurs, BE___ 8.00	 %
Val-Dieu Brune________________Dubbel_________________ Brasserie de l’Abbaye du Val-Dieu_________________ 8.00	 %
Affligem Dubbel_______________Dubbel_________________ Brouwerij Affligem, Opwijk, BE_ _________________ 7.00	 %
Trappistes Rochefort 8___________Dubbel_________________ Brasserie de Rochefort, Rochefort, BE______________ 9.20	 %



Grimbergen Dubbel_____________Dubbel_________________ Brouwerij Alken-Maes, Alken, BE_________________ 6.50	 %
Three Philosophers_ ____________Quadrupel_______________ Brewery Ommegang, Cooperstown, NY_____________ 9.80	 %
Monk’s Brew__________________Quadrupel_______________ Mikkeller, København, DEN_____________________ 10.00	%
Val-Dieu Grand Cru_____________Quadrupel_______________ Brasserie de l’Abbaye du Val-Dieu, Aubel, BE ________ 10.50	%
Kasteel Cuvée Du Chateau_ _______Quadrupel_______________ Brouwerij Van Honsebrouck N.V., Ingelmunster, BE ___ 11.00	%
Malheur 12_ __________________Quadrupel_______________ Brouwerij De Landtsheer NV, Buggenhout, BE  _______ 12.00	%
La Trappe Quadrupel____________Quadrupel_______________ Bierbrouwerij De Koningshoeven, Berkel-Enschot, BE__ 10.00	%
Straffe Hendrik 11°_____________Quadrupel_______________ Huisbrouwerij De Halve Maan, Brugge, BE_ _________ 11.00	%
Ovila Quad_ __________________Quadrupel_______________ Sierra Nevada Brewing Co., Chico, CA_ ____________ 10.40	%
St. Bernardus Abt 12_ ___________Quadrupel_______________ Brouwerij St. Bernardus NV, Watou, BE_ ___________ 10.00	%
Allagash Four_________________Quadrupel_______________ Allagash Brewing Co., Portland, Maine_ ____________ 10.00	%
Trappistes Rochefort 10__________Quadrupel_______________ Brasserie de Rochefort, Rochefort, BE______________ 11.30	%

Farmhouse Style Ales
Fantôme Pissenlit_______________Saison / Farmhouse Ale_ ____ Brasserie Fantôme, Soy, BE _____________________ 8.00	 %
Fantôme De Noel_______________Saison / Farmhouse Ale_ ____ Brasserie Fantôme, Soy, BE_ ____________________ 10.00	%
Saison D’Erpe-Mere_____________Saison / Farmhouse Ale_ ____ KleinBrouwerij De Glazen Toren, Erpe-Mere, BE______ 6.90	 %
Weizen Bam_ _________________Saison / Farmhouse Ale_ ____ Jolly Pumpkin Artisan Ales, Dexter, MI_ ____________ 4.50	 %
Bam Bière_ ___________________Saison / Farmhouse Ale_ ____ Jolly Pumpkin Artisan Ales, Dexter, MI_ ____________ 4.50	 %
Love Buzz Saison_______________Saison / Farmhouse Ale_ ____ Anchorage Brewing Company, Anchorage, AL________ 8.00	 %
Saison Rue_ __________________Saison / Farmhouse Ale_ ____ The Bruery, Placentia, CA_ _____________________ 8.50	 %
Four________________________Saison / Farmhouse Ale_ ____ Upright Brewing Co., Portland, OR________________ 4.50	 %
Seven_ ______________________Saison / Farmhouse Ale_ ____ Upright Brewing Co., Portland, OR________________ 8.00	 %
Carnevale_ ___________________Saison / Farmhouse Ale_ ____ The Lost Abbey, San Marcos, CA_ ________________ 6.50	 %
St. Feuillien Saison______________Saison / Farmhouse Ale_ ____ Brasserie St. Feuillien, La Roeulx, BE_ _____________ 6.50	 %
Cuvée Angélique_ ______________Saison / Farmhouse Ale_ ____ KleinBrouwerij De Glazen Toren, Erpe - Mere, BE_____ 8.30	 %
La Choulette De Noël____________Bière de Garde____________ Brasserie La Choulette, Hordain, FR_______________ 7.00	 %
Gift Of The Magi_ ______________Bière de Garde____________ The Lost Abbey, San Marcos, CA_ ________________ 10.00	%
3 Monts______________________Bière de Garde____________ Brasserie De Saint-Sylvestre, Saint Sylvestre, FR_______ 8.50	 %
Cuvée Des Jonquilles_ ___________Bière de Garde____________ Brasserie Bailleux, Gussignies, FR _ _______________ 7.00	 %
Oro De Calabaza_ ______________Bière de Garde____________ Jolly Pumpkin Artisan Ales, Dexter, MI_ ____________ 8.00	 %
Fuego Del Otono, Autumn Fire_____Bière de Garde _ __________ Jolly Pumpkin Artisan Ales, Dexter, MI_ ____________ 6.10	 %
Avant Garde___________________Bière de Garde____________ The Lost Abbey, San Marcos, CA_ ________________ 7.00	 %

Sours
Dolii Raptor_ _________________Italian Wild Ale_ __________ Birrificio Montegioco, Montegioco, IT______________ 8.50	 %
La Roja______________________American Wild Ale_________ Jolly Pumpkin Artisan Ales, Dexter, MI_ ____________ 7.20	 %
Reinaert Flemish Wild Ale_ _______Flemish Wild Ale__________ De Proefbrouwerij, Lochristi - Hijfte, BE____________ 9.00	 %
Bourgogne Des Flandres_________Flanders Red Ale_ _________ Brouwerij Timmermans-John Martin N.V., BE_ _______ 5.00	 %
Rodenbach Grand Cru_ __________Flanders Red Ale_ _________ Brouwerij Rodenbach N.V., Roeselare, BE___________ 6.00	 % 
Duchesse De Bourgogne_ ________Flanders Red Ale_ _________ Brouwerij Verhaeghe, Vichte, BE _________________ 6.00	 %
2008 Vintage Oak Aged Ale_______Flanders Red Ale_ _________ Brouwerij Rodenbach N.V., Roeselare, BE___________ 7.00	 %



Liefmans Goudenband_ __________Flanders Oud Bruin________ Brouwerij Liefmans, Oudenaarde, BE_ _____________ 8.00	 %
Haandbakk_ __________________Flanders Oud Bruin________ HaandBryggeriet, Drammen, NO_ ________________ 8.50	 %
Bacchus______________________Flanders Oud Bruin________ Brouwerij Van Honsebrouck N.V., Ingelmunster, BE_ __ 4.50	 %

Lambic and Gueuze
Oude Kriek___________________Lambic - Fruit____________ Hanssens Artisanaal bvba, Dworp, BE_ _____________ 6.00	 %
Timmermans Framboise Lambic_ ___Lambic - Fruit____________ Brouwerij Timmermans-John Martin N.V., BE_ _______ 4.50	 %	
Timmermans Strawberry__________Lambic - Fruit____________ Brouwerij Timmermans-John Martin N.V., BE_ _______ 4.00	 %
Oud Beersel Framboise___________Lambic - Fruit____________ Brouwerij Oud Beersel, Beersel, BE_ ______________ 6.00	 %
Oude Gueuze_________________Gueuze_________________ Hanssens Artisanaal bvba, Dworp, BE_ _____________ 6.00	 %
Lindemans Gueuze Cuvée René_____Gueuze_________________ Brouwerij Lindemans, Viezenbeek, BE _____________ 5.00	 %

Fruit Beer and Cider
Aspall Cuvée Chevallier_ _________Cider_ _________________ Aspall Cider, Stowmarket, ENG_ _________________ 11.00	%
Aspall Dry English Draft Cider_ ____Cider_ _________________ Aspall Cider, Stowmarket, ENG_ _________________ 7.00	 %
Crispin Hard Apple Cider_________Cider_ _________________ Crispin Cider Works, Colfax, CA _________________ 5.00	 %
Autumn Maple_________________Fruit / Vegetable Beer______ The Bruery, Placentia, CA _ _____________________ 10.50	%
Bink Bloesom_ ________________Fruit / Vegetable Beer______ Brouwerij Kerkom, Kerkom-Sint Truiden, BE_ _______ 7.10	 %
Kasteel 8°____________________Fruit / Vegetable Beer______ Brouwerij Van Honsebrouck N.V., Ingelmunster, BE_ __ 8.00	 %
Liefmans Fruitesse______________Fruit / Vegetble Beer_______ Brouwerij Liefmans, Oudenaarde, BE_ _____________ 4.20	 %

Bière de Champagne
Malheur Bière Brut______________Bière de Champagne_ ______ Brouwerij De Landtsheer NV, Buggenhout, BE_ ______ 12.00	%
Malheur Brut Noir_ _____________Bière de Champagne_ ______ Brouwerij De Landtsheer NV, Buggenhout, BE_ ______ 12.00	%
Deus (Brut Des Flandres)_________Bière de Champagne_ ______ Brouwerij Bosteels, Buggenhout, BE_______________ 11.50	%




