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Draft

Barrelhouse Blonde Bomber — Belgian-style Wheat — 5% -- Artisan white ale brewed
in classic belgian tradition. Spiced with orange peel and coriander, you’ll find it
refreshingly, with a wonderful dry finish.

Jolly Pumpkin ESBam — ESB saison — 4.7% -- Spring seasonal from Jolly Pumpkin that
uses more malt, more hops, but the same vivacious personality as the traditional Bam
Biere.

Pyramid Apricot — Fruit Wheat Ale — 5.1% -- Left unfiltered for extra flavor and aroma,
the gold medallist of fruit beers, Pyramid Apricot is an adventurous wheat ale that offers
the pleasing aroma and flavor of fresh apricots, and smooth and refreshing character for
which their wheat beers are known.

Stone Ruination — Imperial IPA — 7.7% --Think pungent hop aroma. So called
“ruination” because of the immediate ruinous effect on your palate. Incredibly hoppy and
thoroughly enjoyable all at the same time.

Bells Oberon — Summer Wheat Ale — 6% — An American wheat ale made with European
ingredients. Belgium wheat malt and Czech Saaz hops provide a spicy fruity balance to
this greatly anticipated seasonal ale.....imagine Blue Moon only much better...

Magic Hat #9 — American Pale Ale — 4.6% — Dry, crisp, fruity, refreshing not-quite pale.
Fermented with a 150 old strain of top-fermenting English yeast, this cult classic has
found its niche among pale ale and fruit beer lovers.

New Holland Dragons Milk — English Stout — 9% — Aged in oak for over 120 days. The
aging process extracts flavors from the wood, which contribute to its complex character.
Hints of bourbon compliment its roasted malts to produce a beer fit for a king.

Koningshoeven Quadrupel Trappist Ale -- Abt/Quadrupel — 10% -- Rare trappist ale to
have on draft (Bier-Markt’s 2" Trappist draft), it is the strongest of their beers with a
flavor that is full but pleasantly bitter to keep you warm in these cold Cleveland nights.

Bottle

Cantillon Kriek — Cherry Lambic — Sweet cherry with a sour finish, great for summer
Sinebrychoff— Finnsh Porter — dark unfiltered beer using top fermentation. Munich
malts and plenty of hops impart a strong flavour to the beer

Cantillon Gueuze — Belgian Lambic — The world’s classic Gueuze. A blend of one,
two, and three year old lambics creates a second fermentation in the bottle... the
champagne of Belgium

De Dolle Stille Nacht — Belgian Winter Ale — considered among best beers in world
Oranjeboom 160z — Dutch Pale Lager — 4% — hints of orange

Duvel — Belgian Golden Ale — 8.5% — The absolute best buy in beer at $6...if you
haven’t tried it yet, you have to make it happen immediately

Pabst Blue Ribbon 160z — American Lager — 5% — Selected America’s best in 1893
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