BEET

Bavik §7
Pilsner, 5.2% AB1”

Stella Artois $6
Euro Pale Lager, 5.2% ABl”

Penn Pilsner $6
Vienna Lager, 5.0% ABL”

Delerium Tremens $10
Strong Golden Ale, 9.0% AB1”

Duchesse du Bourgogne $10
Flanders Red Ale, 6.2% ABL”

Bell’s Two-Hearted Ale $6
American IPA, 5.9% ABL”

Houblon Chouffe $10
IPA Tripel, 9.0% ABV, Belginm

Saison Dupont $11
Saison, 6.5% ABl”

St. Bernardus Abt. 12 $10
Strong Dark Ale, 10.5% ABV”

Orval §12
Trappist, 6.9% ABL”

Westmalle Dubbel $12
Dubbel, 7.0% ABT”

Gouden Carolus Tripel $9
Tripel,9.0% ABY

Weihenstephaner Hefe-Weissbier $7

Hefeweizen, 5.4% ABL”

St. Bernardus Witbier $9
Witheir, 5.5% ABV”

St. Louis Gueuze $12
Guenzge, 5.0% ABL”

St. Louis Framboise $11
Fruit Lambic, 4.5% AB1”

Bell’s Kalamazoo Stout $7
Milk | Sweet Stout, 6.5% ABV”

Einbecker N/A $5
Low Alcobol, 0.5% AB1”

COCKTANLS

Absolut Brabo $12
Absolut V'odka, Pernod, Strawberries,
Fresh Basil

Jawad’s Mediterranean $13
Stoli Orange V'odka, Limoncello, Camparr,
Simple Syrup, Orange Juice

Lavender Breeze $13
Absolut Pear V'odka, Cointrean, Iavender Oil,
Watermelon, Lime Juice, Simple Syrup

Rosemary Dream $12
Belvedere 1"odka, Pear Puree, Apple Juice,
Fresh Rosemary, Lenon Juice

Iced Tea Mint Julip $11
Rye Whiskey, Mint leaves,
Lemon Iced Tea, Simple Syrup

The Islander $13
Malibu Rum, Bacardi Rum,
Coconut Milk, Mango Nectar

Damian’s Blueberry Lemonade $12
Stoli Blueberry 1odka, Blueberry Puree,
Lemon Juice, Smple Syrup

Coco Nut §12
Malibu Rum, Godiva Liguenr,
Buailey’s Irish Cream

“Tapa"TIZEr3

1-2 persons 16
3-4 persons 32

Assortment of Roasted Peppers,
Artichoke Hearts, Olives, Salami,
Cheeses, Caper Berries, Paté, French Bread,
Avocado, Hummus.

Charcuterie Platter 15/30
Assortment of Cured and Smoked Meats,
Paté, French Bread & Accoutrements

Assorted Artisanal Cheeses 16
House made Marmalades @& Fresh Baked Bread



