BOTTLED BEER

Amstel Light 4.1% abv - 7 Modelo 4.4% abv - 7
Bud Light 4.2% abv - 6 Stella 5.2% 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

Alchemist — Focal Banger - IPA

Aslin Beer Co. — Volcano Sauce — Pasty Sour *CONTAINS LACTOSE
Autodidact Beer — Feel It All Around — Kellerbier

Burnt Mills Cider — Semi Dry — Hard Cider

Departed Soles — Post Turtle — Lager *GLUTEN FREE

Drekker - Brunch Bubbz — Mimosa Sour * GLUTEN FREE
Drowned Lands — Eastern Gold — Golden Ale

Edmund’s Oast — Cereal for Dinner — Blond Ale *conTains LacTose
Evil Twin Brewing — Pink Pineapple — Sour IPA

Foam Brewers — Heavy Water - Stout

Grimm — Lambo Doors — Double NEIPA

Grimm — Weisse — Hefeweissbier

Hoof Hearted — Rose Gose — Fruited Gose (w/ coriander/hibiscus)
Hudson North — Salted Watermelon —Cider *GLUTEN FREE
Industrial Arts - Wrench - NEIPA

Kettlehead — Piney — West Coast IPA

Lawson’s Finest - Sip of Sunshine - Double IPA

Mortalis —Hyd ra—Pastry SOUr (key lime,raspberry,cherry) *CONTAINS LACTOSE
Narragansett - Lager

Notch — French Disko — Pilsner

Other Half — All Green Everything — DDH Triple IPA

Palllet — Cyan — West Coast IPA

Prairie Artisan Ales — Swede Dreams- Sour w/Swedish fish
Stillwater Artisanal - Red Sauce — Italian Pilsner

Timber Ales —Blended with Lumber #7—Imperial Coffee Stout
Trillium — Rabbit Club — Double IPA

Tripping Animals — Styracosaurus — Sour *CONTAINS LACTOSE
Twin Elephant — The Swarm — IPA (brewed with honey)

Zero Gravity - Conehead - IPA
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BEER + SHOT
GOODFELLAS - 12

Stillwater Red Sauce + Amaro Montenegro
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ERUPTION- 10
Aslin Beer Co. Volcano Sauce + Old Grand-dad
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DRAFT
BEER

Hoof Hearted Brewing —Astro Turf of Hair -Triple NEIPA- 9.5%- Marengo,OH 100z/$8
Triple IPA w/ Nectaron, Riwaka, & Kohatu hops.

Other Half Brewing Co. — Blue Crab - NEIPA — 6.5%- Brooklyn, NY 160z/ $9
A hazy IPA brewed with a hand-selected blend of hops giving notes of tropical fruit, orange, mango and pineapple.
Brewed with: Citra, Mosaic, Strata 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.

Grimm Artisanal Ales -Mango Guava Pop!—Sour —5.3%- Brooklyn, NY 130z/ $9
Pop style sour with mango, guava, vanilla, and milk sugar. *CONTAINS LACTOSE

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-Black Currant- Cider— 5.5%- Bedminster,NJ-130z / $8
Tart & jammy, collaborated with King Willy to bring a taste of England.

Birdsmouth Beer — Mexican Lager — Lager — 4% - Oceanport, NJ — 160z /$7
Golden color, grain bill of corn and pilsner malt, highly drinkable.

Departed Soles Brewing Co.—Central Jersey DOES Exist—Lager—6%-Jersey City,NJ 160z/ $7
Dry Hopped NJ Lager brewed with ingredients from Rabbit Hill Malthouse.

Three 3’s Brewing Co. — Standard Pilsner — Pilsner — 5.5% - Hammonton ,NJ - 140z / $8
Brewed for the 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.




