Beer To Go

(4 pack, 160z Cans)

Beta Todd Helles Lager ... 14

Casa Bonita
Mexican Amber Lager ... 14

Riddles In The Dark
Black Gose ... 16

SAVAGE! Brown Porter ... 14

Me Want Oatmeal Raisin
Cookie Porter ... 15

Jemmy Stout ... 14

Jemmy Dean
Breakfast Stout ... 15

Juice Willis:
Mosaic Eclipse IPA ... 18

The Wreckinator
Dopplebock ... 18

Bottles

(500ml)
2023 Ye Old Sprinklerhead
English Barleywine ... 15

2023 Mexican Siberius
Maximus RIS ... 20

GA Beer Day Pint Glass +
Any Draft ... 10

Sad, Empty GA Beer Day
Pint Glass ... 8

Brew Team

Tim Schiavone, “Billy”

Today’

Shorty/Full Pour

Glasgow’s Finest Scottish Light (200z) ... 6

A Scottish Light carries very similar characteristics to that of a Wee
Heavy, just not as big or as bold. Our version uses a hefty amount of
Briess Extra Special Roast malt which carries dominant notes of
wood, burnt caramel sugar, toast marshmallow, and dry raisins.
Moderately hopped and low ABV makes this beer crushable!

Tap Date 3/12 10.2°P IBU 18 ABV 3.4%

Beta Todd Helles Lager (0.5L Stein) ... 7

A traditional Munich Helles brewed with 100% Weyerman

malts. This delicious lager has a subtle sweetness to it that is
accompanied by a predominate malty flavor that exhibits toasted,
bread-like characteristics. Hallertau Mittlefruh, Hallertau
Hersbrucker, Tettnanger hops all play a small role in balancing this

quaffable German Lager delight! Prost!
Tap Date 12/16 9.7 °P IBU 25 ABV 4.8%

Riddles In the Dark
Black Gose (130z Stange) ... 7

What's it got in its pockets precious? What we know for certain is that
we lost our way in the dark. It's always dark here, but the water is
tasty. It's jammy, like blackberry jam, and then it gives way to salt
and perhaps a slight smokie note.

Tap Date 2/20 OG 1.050 IBU 6 ABV 6.5%

FLIGHT No 1

FLIGHT No 2

Casa Bonita Mexican Amber Lager ... 4.5/7
This beer features a combination of Pilsner and Heritage malts
as well as flaked corn, providing notes of toasted bread, soft
caramel, and a subtle graininess.

Tap Date 11/14 11.6°P IBU 20 ABV 5.1% FLIGHT No 3

Extra Gloves Winter Lager ... 5/7.5

This spiced Wheat Bock was brewed with orange peel, ginger, and
cinnamon. We used dark crystal and chocolate malts to help balance
and enrich the malt flavor of this wonderful seasonal offering. Expect
a rich and complex malt flavor that will warm your bones! If not, you
can use these extra gloves; our hands are getting kinda sweaty!
Inspired by Samuel Adams Winter Lager.

Tap date 12/ 14 14°P IBU 26 ABV 5.9%

SAVAGE! Brown Porter ... 4.5/7

This decadent brown porter contains flavors of light caramel and
graham crackers, with dominant notes of smooth sweet cocoa derived
from a hefty use of flaked oats and chocolate malt. Delicate American
Willamette hops round out this delicious dark beer. In a world of
complete chaos, live your best savage life!

Tap date 11/4 12.8°P IBU 30 ABV 5.0% FLIGHT No 4

S Beers

Juice Willis: Mosaic Eclipse IPA ... 5/7.5

This new batch of Juice Willis is hopped with Australian Eclipse,
Mosaic and Mosaic INCOGNITO. We utilized biotransformation
technique in the brewing process to fully showcase the hop
aromas and flavors. Expect intense zesty citrus peel, juicy sweet

mandarin, and notes of tropical fruit and fresh pine needles
Tap Date 2/28 13.6°P IBU 60 ABV 6.5% FLIGHT No 5

Jemmy Stout ... 4.5/7

With six different grains used in the brewing process, this is one of
the more rich and complex stouts out there. Several roasted
barleys, oats and caramelized grains yield hints of shortbread,
toffee, chocolate, and a roast espresso finish.

Tap Date 1/6 15.9°P IBU 65 ABV 6.9%

Jemmy Dean Breakfast Stout ... 5/7.5
Fresh drop of Jemmy Dean. This batch with J. Martinez & Co's
Kenya AA Miricho Estate coffee. Mild acidity with notes of cocoa

and dry red wine, delicate and round.
Tap Date 2/21 15.9°P IBU 65 ABV 6.9%

The Wreckinator Dopplebock (0.5L Stein) ... 7

A Dopplebock is a bigger and stronger version of the low-gravity
German-style Bock beers. A very rich and complex malt profile with
flavors of burnt sugar, toasted bread and hints of dark fruit and
raisins.

Tap Date 2/20 16.4°P IBU 22 ABV 6.9%

FLIGHT No 6

Sundown Belgian Dubbel (80z/160z) ... 5/7.5

A very unique aroma of toasted bread, caramelized sugar, and
dark fruit all come together from a complex grain bill. Fermented
with traditional monastery ale yeast, producing notes of
bubblegum, banana, subtle spicy phenols, and plum. Brewed
with amber candi sugar for an ABV boost this beer is

dangerously drinkable.
Tap Date 2/27 OG 1.075 IBU 20 ABV 7.4%

Mark of the Beast

Wee Heavy Scotch Ale (40z/80z) ... 4.5/7

Brewed with 666lb of malt, this is one hell of a glass of beer! We boiled
this beer for 3 hours with the addition of 20 pounds of molasses to
achieve a very smooth and pleasant mid palate beer that finishes rich
and malty yet not overtly sweet. Moderately hopped to help balance the
large complex malt flavors of gooey caramel, burnt sugar, molasses,
and dark fruit. A strong beer drinkers must try!!

Tap Date 1/19 25°P IBU 38 ABV 10.5%

Boilermaker ... 6
Add a boilermaker
with a shorty pour of Tattersall
Port Wine Barreled Straight
Rye Whiskey

Small Batch

Me Want
Oatmeal Raisin
Cookie Porter ... 4.5/7

Just like Grandma used to make!
ABV 5.2

Strong Beer

Mark of the Beast

Wee Heavy Scotch Ale

(40z/802z) ... 4.5/7
Brewed with 6661b of malt!
ABV 10.5%

Little Cottage

Fusion Chamber
(40z/80z) ... 4.5/7

Imperial Stout cuvee, Opo Coffee
Roasters and toasted coconut
ABV 10%

2022 Mexican

Siberius Maximus RIS

(40z/80z) ... 4.5/8
We celebrate the 5t of this month by
tapping our 2022 vintage of Cinco de
Siberius RIS with chilies, cinnamon,
and vanilla.
ABV 12.8%

Strong Beer Flight
Three 40z pours ... 12

Coming Soon

Vienna Lager,
Sauvation IPA, Saison

3/12/2024



