BOTTLED BEER

Amstel Light 4.1% abv -7 Modelo 4.4% abv -7
Bud Light 4.2% abv - 6 Stella 52% abv -7
Coors Light 4.2% abv - 6 Yuengling 4.5% abv - 6
Corona 4.6% abv - 7

Corona Light 4.1% abv - 7 Non-alcoholic:

Heinken 5.0% abv -7 Two Roads-Two Juicy Zero IPA 7
Michelob Ultra 4.2% abv - 6 Twin Star N/A Cider 7
Miller Lite 4.2% abv - 6 Al’s Lager 7

CRAFT CANS/BOTTLES

Abita - Purple Haze — Raspberry Lager 42% 120z 6
Alchemist - Heady Topper — Double IPA 8% 160z 14
Aslin Beer Co. - Volcano Sauce — Pasty Sour *CONTAINS LACTOSE 6% 120z 7
Autodidact Beer/Twin Elephant - Full Circle - Double NEIPA 8% 160z 10
Birdsmouth Beer - Vienna Lager — Lager 5% 120z 6
Bissell Brothers - Original Recipe Substance - IPA 7.3% 160z 12
Brooklyn Cider House - Little Wild - Cider 5% 120z 8
Departed Soles/Ironbound-Iron Sole-Farmhouse Ale *GLUTEN FREE 5.1% 120z 6
Drekker - Brunch Bubbz - Mimosa Sour * GLUTEN FREE 55% 120z 10
Drowned Lands - Blossom - Hazy IPA 71% 160z 11
Ghostfish — Grapefruit IPA - IPA *GLUTEN FREE 55% 120z 8
Grimm - Lambo Doors - Double NEIPA 8% 160z 14
Grimm - Weisse — Hefeweissbier 55% 160z 8
Hop Butcher for the World — Euchre Music — Extra Pale Ale 45% 160z 10
Industrial Arts - Wrench - NEIPA 7% 160z 11
Kettlehead - Piney - West Coast IPA 7% 160z 10
Lawson’s Finest - Sip of Sunshine - Double IPA 8% 160z 10
Mortalis —Hydra—Pastry Sour (key lime,raspberry,cherry) *CONTAINS LACTOSE 7% 160z 18
Narragansett - Lager 5% 160z 6
Pallet Brewing Co. — Maiz — Corn Lager 5% 160z 9
Prairie Artisan Ales — Swede Dreams- Sour w/Swedish fish 5% 120z 12
Trillium - Rabbit Club — Double IPA 8% 160z 14
Tripping Animals — Styracosaurus — Sour *CONTAINS LACTOSE 6% 160z 14
Twin Elephant — The Swarm - IPA (brewed with honey) 7% 160z 10
Zero Gravity - Conehead - IPA 57% 120z 6
Abita - Purple Haze — Raspberry Lager 4.2% 120z 6
Alchemist - Heady Topper - Double IPA 8% 160z 14
Aslin Beer Co. - Volcano Sauce - Pasty Sour *CONTAINS LACTOSE 6% 120z 7

BEER + SHOT

HONEY APPLES - 14
Departed Soles/Ironbound Iron Sole + Blue Note Honey Rye

NEW KID ON THE BLOCK - 12
Pallet Brewing Co. Maiz + Old Grand-dad




DRAFT
BEER

Twin Elephant Brewing Co.-Best Come Correct —Double TPA-8%-Chatham Township, NJ 130z/$9
A double IPA brewed in collaboration with Two Villians Brewing, using Bold River Nectaron, Eggers Nelson Sauvin & NZ
Cascade hops.

Trillium Brewing Co. — Country Squire- WC IPA — 7%- Canton, MA 160z/ $9
West Coast-Style IPA featuring a blend of Mosaic & Simcoe hops.

Lawson’s Finest Liquids—Little Sip - IPA - 6.2%- Waitsfield, VT- 160z / $9
A juicy, fruit-forward character layered with tropical hop flavors and bright floral aromas.

Autodidact Beer — Daylily — Hazy Pale Ale — 5.8% - Morris Plains, NJ 160z / $8
One of our favorite little pale ales hopped with Citra and Mosaic hops. Probably our freshest beer on tap, delivered
weekly from Morris Plains, NJ.

Prairie Artisan Ale— Rainbow Sherbert - Sour—6.4%- Krebs, OK 130z/ $9
Summer forward sour ale with raspberry, pineapple and orange.

Weihenstephaner — Hefeweissbier— Wheat Beer- 5.4% - Germany- 200z / $9
Fruity nuances of banana & cloves intermingle with malt flavors to create a balanced beer.

Super Bock Group - Super Bock - Lager - 4.5% - Portugal - 160z / $8.5
This dry golden lager is smooth and refreshing with a slightly viscous mouthfeel.

Burnt Mills Cider- Semi Dry - Cider — 5.5%- Bedminster Township, NJ -130z/ $8
Easy to drink, featuring a fruit finish with floral and citrus aromas. Their flagship cider!

Evil Twin Brewing—you Can Cut Al the Flowers, But You Cannot Keep Spring From Coming—Saison—6.5%-Ridgewood,NY-16 0z/$8

Brewed with bee pollen & dried Marigolds.

Cape May Brewing Co. — Tan Limes— Lager— 4.5%- Cape May, NJ 160z /$8
A Mexican-style Lager brewed with a touch of locally-sourced sea salt and a hint of Persian lime juice.

Three 3’s Brewing Co. — Standard Pilsner - Pilsner — 5.5% - Hammonton,NJ - 140z / $8
Brewed for Millburn Standard, a traditional German style Pilsner. Crisp, clean & refreshing.

Guinness - Stout - 4.2% - Dublin, Ireland - 200z / $9
Light and smooth, swirling with notes of roasted barley, caramel, coffee, and chocolate.



