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Dutchess Brewing “Ketzer” Lager 10
3 German Helles Lager: citrus zest, alpine herbs, floral (Wassaic, NY)

Hill Farmsiead Edward (120z) 10
¢ American Pale Ale: citrus, wheat, cracked pepper (Vermont) 3
Other Half “Forever IPA” 10
3 Session IPA: creamy, grapefruit, lime pith (Brooklyn, NY) 3
g Barrier Nitro Milk Stout 10

Milk Stout, chocolate, roasted m
alt, and coftee (Oceanside, NY)

BOTTLED BEER AND CIDER

Einbecker Brauherren Alkoholfrei (Germany) 10

) Rothaus Tannenzapfle Pils (Germany) 8 ;
o Threes Brewing “Vliet,” Pilsner (Brooklyn, NY) 10
De Glazen Toren Saison D’Erpe-Mere 750 ml (Belgium) 34
Dutchess “Ghost Beer,” American Pale Ale (New York) 10
. Hill Farmstead “Arthur” Dry Hopped Farm Ale (Vermoni) 42
Hill Farmstead “Anna” Farmhouse Ale with Honey (Vermont) 42
Schlenkerla Marzen (Germany) 13
Harvistoun Brewery “Old Engine Oil,” Stout (Scotland) 11
: Eric Bordelet “Sidre,” Sparkling Cider (France) 14

BOTTLED N/A

Unified Ferments Jasmine Green (750ml) 54
Sparkling Jasmine Green Tea Ferment

Casamara Club Como 15

3 Grapelruit, Gentian, Botanical Bitters 3
§ Casamare Club Onda 15 ;
¢ Bitter Orange, Coriander, Sea Salt 4
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