Beer Descriptions – Spring 2018

ABV = Alcohol by Volume (higher = more alcohol)
IBU= International Bitterness Units (higher = more hops)

Bald Man Brewing “Tupelo Honey” (Eagan, MN)
●
●

Lakes & Legends Brewing “St. Gail” Belgian Ale (Minneapolis, MN)
●
●

$5

12 oz can. 6.5% ABV. 27.5 IBUs. Stout.
Description: We sourced the finest ingredients from around the world to brew this decadent treat. Sweet Miss is made from a
blend of the UK’s finest malts, flaked oats, milk sugar and fair trade cacao nibs from Ecuador. This careful combination of
flavors creates alchemy in the glass; thick, rich and delicious.

Milk and Honey “Heirloom” Cider (St. Joseph, MN)
●
●

$5

12 oz can. 6% ABV. 65 IBUs. Red Ale.
Description: A deep brilliant red, hoppy brew with swift bitterness and piney, citrus and resinous flavors. Roast malt
layers add complexity and keep the beer dry to showcase the hops.

Beaver Island Brewing “Sweet Miss” Stout (St. Cloud, MN)
●
●

$6

16 oz can. 5.4% ABV. 25 IBUs. APA.
Description: Featuring bright, citrusy hops and a warming malt base, this is the official beer of Minnesota United. On game
day, or any other, forever United, together.

Bad Weather Brewing “Windvane” Red IPA (St. Paul, MN)
●
●

$4

12 oz can. 5% ABV. 38 IBUs. Pilsner Lager.
Description: This craft lager harmonizes noble hops and premium malts found in North America and Europe. Brewed with
pristine Lake Superior water, this straw colored pilsener takes on characteristics of Bohemia, Northern Germany with a touch
of American inventiveness. Refreshingly crisp with a gentle floral hop aroma.

Surly Brewing “Rising North” American Pale Ale (Minneapolis, MN)
●
●

$8

16 oz can. 6.2% ABV. 60 IBUs. American India Pale Ale.
Description: A super hoppy, hazy concoction of the juiciest hops available. Hazy IPA? That’s a bunch of Hooey!

Bent Paddle “Venture Pils” Pilsener Lager (Duluth, MN)
●
●

$5

12 oz can. 5.2% ABV. 14 IBUs. Hefeweizen.
Description: A heavenly hefeweizen with a hazy golden hue and aromas of banana and clove, pairs pale wheat with malted
barley and finishes with a bubbly foam halo.

Lupulin Brewing “Hooey” IPA (Big Lake, MN)
●
●

$6

12 oz can. 5.7% ABV. 19 IBUs. Kettle Sour Saison.
Description: Infused with hibiscus flowers at flame-out, lending the beer floral and citrus aromas, flavors and its red hue.

Utepils Brewing “Ewald the Golden” Bavarian Style Hefeweizen (Minneapolis, MN)
●
●

$6

12 oz can. 7.2% ABV. 4 IBUs. Belgian Ale.
Description: Don’t be fooled by this beer’s pink lemonade looks, this love triangle between raspberries, honey and Belgian ale
may seem sweet on the surface, but that seemingly innocent smile is actually a subtle sin grin.

Fair State Brewing Cooperative “Roselle” Kettle Sour Saison (Minneapolis, MN)
●
●

$6

SELECT TAP BEER. 16 oz pour. 6.5% ABV. ? IBUs. Brown Ale.
Description: This lighter brown ale has a nice malty backbone followed by a smooth sweet (but not too sweet) honey finish.

$8

11.5 oz bottle. 6.9% ABV. Hard Cider.
Description: Semi-dry cider pressed from nearly 450 different apple varieties. Each variety offers distinctive flavors as unique
as its appearance. Expect a wide range of aromatics; fruity, floral, citrus, honey and spices. The palette balances sharpness
with soft tannin and a subtle sweetness.

