
CRAFT BEER 

CRAFT CUISINE 

 CRAFT COCKTAILS

F O L D F O L D

D E S S E R T
sweet corn panna cotta, crispy corn, 

blackberries - 9

kalamata goat cheese cake, pine nut 

crunch, orange caramel, skywalker ranch 

olive oil - 10

stone fruit gallette, whipped cream fraiche, 

toasted almonds - 10

crystal malt ice cream sandwich,  

molasses cookie - 8

chocolate cremeux, hazelnut sponge cake, 

coffee mousse - 11

imperial stout float, brown butter brickle  

ice cream - 9

farmstead cheese, pickled walnuts, 

honeycomb, brewed bread – 6/11/15

today’s assortment of ice cream or sorbet  

- 9

C O C K TA I L S
grapefruit bramble 

gin, grapefruit cordial, creme de cassis - 10

vieux carre 
rye, cognac, sweet vermouth, benedictine, 
peychuad’s bitters, angostura bitters - 12

officers’ boulevardier 
bourbon, blanc vermouth, gran classico - 11

morning glory fizz 
blended scotch, lemon, lime,  egg white, 

absinthe - 11

the presidio pirate 
amber rum, cynar, pineapple, lime, ginger  

- 11

mos eisley mule 
mezcal, blanco tequila, lime, pomegranate, 

ginger beer, grapefruit bitters - 11

beer meets spirit ch. 1 
wheat beer, genever, dry curaçao, lime, 

orange bitters, celery bitters - 11

lyoness 
rye, dolin blanc, yellow chartreuse, 

benedictine, lemon, cranberry bitters - 12

lobos de cucumber menthe 
blanco tequila, creme de menth, cucumber 

lime, peychuads bitters - 11

three goddesses 
vodka, elderflower liqueur, lime, pear bitters 

angostura bitters - 11

BARISTA SERVICE

we proudly serve

sightglass coffee

&

mighty leaf teas



F O L D F O L D

Sessions is a tip free restaurant. we pride ourselves in offering excellent employment opportunities to our staff. in order 
to provide fair pay, health and time off benefits to all of our employees,  a service charge of 20% will be included to your 
bill. there is no need to leave a gratuity. thank you for helping us to create a great working environment. 

brewed bread with goat butter and maldon sea salt - 4

crispy artichokes, lemon oil - 6 

assorted pickled vegetable plate - 9BIT
ES

FIELD & FARM
farmstead cheese plate, pickled 
walnuts, honeycomb, brewed bread  
– 6/11/15	

organic baby greens, radish, orange-
coriander vinaigrette, crispy brewers 
grains, panella cheese -  10

skywalker ranch heirloom tomatoes, 
summer corn, burrata, smoked salt, 
shallot - 15 

thick cut kennebeck fries, hop salt, 
dark malt aioli – 8

panella cheese dumplings, cilantro-
chili pesto, corn, pepitas – 10/18

L A R G E R  P L AT E S
rye paparadelle, smoked beets, pea 
sprouts, preserved lemon crème 
fraiche, poached egg - 19

niman ranch beef hangar steak, 
smoked onion puree, herb potatoes, 
pickled cipollinis, sherry jus - 32

duroc pork ribeye confit, mustard fruit, 
stoneground polenta integrale, broccoli 
di ciccio - 30

slow cooked wild king salmon, 
summer bean and corn salad, fennel 
nage, garlic toum - 30

sessions house ground burger 
straight: b&b pickles, hop salt fries - 15 
chef’s style: wagon wheel cheese, bacon 
anchor jam - 18

O N  T H E  S I D E
stoneground polenta integrale, 
reggiano, lemon zest – 7 

broccoli di ciccio, seeds, bread crumbs, 
chili – 8

eggplant and ricotta gratin, pine nuts, 
mint - 8

S M A L L  P L AT E S
FIN & SIPHON

market oysters with gueuze mignonette 
– a.q.

cured dayboat scallop, melon, finger 
lime,  mint, skywalker ranch olive oil 
-  16

mediterranean mussels, andouille,  
pickled chilies, preserved lemon,  
henouse saison - 16  
with fries & aioli - 20

HOOF & TALON
crispy pork belly, green pea pancakes, 
fresh horseradish, gremolata -  14

house cured meat and cheese platter: 
duck prosciutto, cappocola, beef tongue 
pastrami, nicasio square chesses, 
brewed bread – 16/29

liberty duck liver mousse, flanders 
red ale gelee, pickled stonefruit, seed 
crackers - 14

crispy buttermilk fried quail, fresno hot 
sauce, lemon dill honey - 15



Sessions is a tip free restaurant. we pride ourselves in offering excellent employment opportunities to our staff. in order to provide fair pay, health and time off 
benefits to all of our employees, a service charge of 20% will be included to your bill. there is no need to leave a gratuity. thank you for helping us to create a great 

working environment. 

B E V E R A G E  M E N U

N O N  A L C O H O L I C
Soft Drinks 
coca-cola, diet coke, sprite, ginger ale,  

devil’s canyon root beer				    3.5

SPECIALTY
Grapefruit Cooler 
grapefruit cordial, soda water 				    5

Pom Ginga Ninja 
ginger beer, lime, pomegranate 				    5

Lemonade				    3.5

Mighty Leaf Calyspo Mango Iced Tea				   3.5

Bette Jane’s Ginger Beer				    5

BARISTA SERVICE
Coffee					    2.5

Espresso				    3

Macchiato				    3.5

Cappuccino				    4

Caffe Latte				    4

Hot Tea 
english breakfast, earl gray, green tea tropical, marrakesh 
mint, chamomile citrus				    2.5

We Proudly Serve Sightglass Coffee & Mighty Leaf Teas



D R A F T  B E E R
NAME	 BREWERY	 STYLE	 ABV	 SIZE	 $

Anomoly (Nitro)	 Faction	 Milk Stout 	 6.5%	 10oz	 5 
		  with coffee & cacao nibs

Anchor Steam	 Anchor	 California	 4.9%	 14oz	 5 
		  Common Lager

Pt. Bonita	 Headlands	 Bohemian 	 5.3%	 14oz	 5.5	
		  Pilsner

Kolsch	 Flat Tail	 Kolsch	 5.1%	 10oz	 5

Screamin’ Eagle	 Iron Springs	 American 	 3.9%	 14oz	 6 
		  Light Lager	

Left Coast Session	 Altamont	 Session IPA	 4.8%	 16oz	 5

Park	 Fort Point	 Wheat IPA	 4.7%	 16oz	 6

Session Rye IPA	 Sessions	 Sessions IPA	 4%	 16oz	 6	

Solidarity	 Eagle Rock	 Mild Ale	 3.8%	 16oz	 6

Aliciella	 Magnolia	 Botanical Beer	 5%	 12oz	 6 
		  with flowers & herbs

Evil Twin	 Heretic	 Red Ale	 6.8%	 16oz	 7

Grunion	 Ballast Point	 Hoppy Pale Ale	 5.5%	 16oz	 7.5

Ascender IPA	 Fieldwork	 American IPA	 6.4%	 16oz	 7

7x70 IPA	 Drake’s 	 American IPA 	 7%	 16oz	 8

Double Jack	 Firestone	 Double IPA	 9.5%	 10oz	 5

Rapscallion	 Social Kitchen	 Belgian Golden	 7.8%	 12oz	 6 
		  Strong Ale

Saison	 Henhouse	 Saison	 5.5%	 12oz	 6

San Quentin 	 Marin 	 Export Stout	 7%	 12oz	 5	  
Breakout Stout

Nut Brown	 AleSmith	 Northern 	 5% 	 16oz	 7.5 
		  English Brown Ale

Manzanita	 Fort Point	 Smoked Altbier	 6.3%	 12	 7

WHISKEY
Eagle Rare Bourbon	 12

Four Roses Small Batch Bourbon	 14

Mitchers Small Batch Bourbon	 14

Angels Envy Bourbon 	 12

2nd Chance Wheat Whisky	 13

Old Potrero Single Malt Rye	 15

Templeton Rye	 12

Whistle Pig Rye	 15

High West Whisky Double Rye	 12

High West Silver Whiskey 	 13

SCOTCH
Macallan 12 year	 15

Springbank 10 year 	 13

Edradour 10 year	 13

Glen Fiddich 15 year	 13

COGNAC/ BRANDY
Pierre Ferrand Cru De Cognac 1840	 13

Armagnac Tariquet Classique  	 13

Pierre Ferrand Cru De Cognac Ambre	 15

S P I R I T S



TODAY’S BY-THE-GLASS  
BOTTLE POURS 

NAME	 BREWERY	 STYLE		  WHERE	 %ALC		  SIZE		     $

Brouwerij Bosteels, Deus Brut des Flanders, 
Biere de Champagne		  Bel	 11.5	 750ml	71 
[floral, bubbly, swanky]   A beer made in methode champagnoise with light layers of 

floral, fruit and spice.

TODAY’S BEER FLIGHT 

	 three 5oz pours	 $15

“The Unusual Beers”

Aliciella  -  Manzanita  -  Anomoly (Nitro)

D R A F T  B E E R
#21 Berliner Weisse	 Cleophus Quealy  	 Berliner Weisse	3.9%	 10oz	 9	  
		  in Cabernet Barrels 

Rare Barrel	 Arrows of Neon	 Golden Sour	 4.5%	 10oz	 13 
		  with lemon & lime peel

Rodenbach Session	 Rodenbach	 Flanders Red	 5.2%	 10oz	 8	

Mighty Dry Cider	 Golden State Cider	 Dry Cider	 6.9%	 10oz	 6

GIN
St. George Terrior	 12

Junipero Gin 	 12

209 Gin	 11

Brooklyn Gin	 12 

Dillons Gin 22	 13

VODKA
St. George All Purpose	 9

Greygoose	 10

Chopin	 13

Boyd & Blair 	 12

TEQUILA
Don Julio Anejo	 14

Don Fulano Reposado 	 14

Chincao Reposado	 13

Fortaleza Reposado 	 14

Siete Leguas Reposado 	 13

Vago Mezcal Espadin	 15

Vago Mezcal Elote	 15

Jose Cuervo Reserva de la Familia 	 24

S P I R I T S



R  E  D
L I  G H T /  M E D I  U M   B O D I  E D

		  GLASS	 BOTTLE
Pinot Noir, Campovida, Mendocino,  
Oppenlander Vineyard, 2012     		  15	 54

Pinot Nori, Viandante Del Cielo, 	  
Skywalker Vineyards, Marin County, 2011		  70

Pinot Noir, Skywalker Ranch, Marin County, 2012		  140

Pinot Noir, Couloir, Anderson Valley, 
Monument Tree Vineyard, 2012			   89

Pinot Noir, Dutton Goldfield, Green Valley 
Fox Den Vineyard, 2012			   98

	

F  U L L   B O D I  E D
Zinfandel, Ancient Peaks, Paso Robles, 2012	 13	 47

Zinfandel, Seghesio, Rockpile, 2012		  72

Syrah, Alexander Valley Vineyard,  
Alexander Valley, 2013		  11	 38

GSM, Tablas Creek Vineyard, “Patelin de Tablas” 
Paso Robles, 2012		  13	 47

Tempranillo, Truchard, Carneros, 2009		  43

Cain Cuvee, Napa Valley, NV9			   63

Cabernet Sauvignon, L’Oliveto, Alexander Valley, 2012		  59

Cabernet Sauvignon, Stonestreet, Monument Ridge 
Alexander Mountain, 2010			   85

Cabernet Sauvignon, Barnett Vineyards,  
Spring Mountain, 2011			   130

Corkage fee is $25

S E S S I O N
CLASSIC

BREWERY	 NAME	 STYLE	 WHERE	 %ALC	 SIZE	 PRICE

Coniston, Blue Bird Bitter, 
Premium Bitter		  Eng	4.2	 500ml	12 
[woodsy, toasty, subtle]   Bitters aren’t bitter! This is a lovely classic pub ale.

EASY
Drake’s Brewing, Hefeweizen, Hefeweizen	 CA 4.9	 12 oz	 5 
[clovey, fruity, laid-back]   Classic hefeweizen with light banana tones.

Stillwater Artisinal Ales, Classique, Saison  USA	 4.5	 12oz	 5 
[spicy, quenching, cool]   A saison to crush! Just enough complexity. Great for 

brunch, lunch, or aperitif.

Yoho Brewing Co, Wednesday Cat, Witbier	 Jap	 4.5	 350ml	11 
[foral, citrusy, adorable]   Drink a Wednesday Cat on hump day to get you through 

the week. Classic witbier.

FUN
Kiuchi Brewery, Hitachino Nest  
Sweet Stout, Milk Stout	 Jap	 3.9	 330ml	13 
[bold, espresso, plush]   like sugar in your strong coffee, lactose offers sweetness and 

a fuller body. Try it for dessert.



W  H  I  T  E   &   R  O  S  É
	 CRISP/AROMATIC 	 GLASS	 BOTTLE
Sauvignon Blanc, Matanzas Creek,  
Helena Bench, Knights Valley, 2011		  62

Sauvignon Blanc, Joseph Phelps, St. Helena, 2012		  72

Sauvignon Blanc, Peter Michael, L’Apre-Midi,  
Knights Valley, 2013			   92

Rose of Syrah, Deerfield Ranch, Sonoma Valley, 2013		  36

Grenache Blanc, Epiphany, Santa Barbara,  
Camp Four Vineyard, 2012			   45

Grüner Veltliner, Zocker, Paragon Vineyard 
Edna Valley, 2013		  12	 43

Dry Riesling, Trefethen, Oak Knoll District, 13	 11	 39

M E D I  U M /  F U L L  B O D I  E D
Chardonnay, Pellegrini, Unoaked,Russian River Valley,  
2012		  13	 47

Chardonnay, Skywalker Ranch, Marin County, 2013		  84

Chardonnay, Hartford Court, Russian River Valley, 2013 	 17	 62

Chardonnay, Ramey Wine Cellars, Russian River, 2012		  69

Viognier, Consilience, Santa Barbara County, 2012	 12	 42

Corkage fee is $25

B E L G I A N  &  B E L G I A N - S T Y L E
CLASSIC

BREWERY	 NAME	 STYLE	 WHERE	 %ALC	 SIZE	 PRICE

Allagash Brewing, Tripel, Tripel	 ME	 9	 750ml	21 
[bright, pear, elegant]  The most authentic American-made tripel: dry, golden and 

subtly complex.

Firestone Walker, Opal, Saison	 CA	 7.5	 22oz	 14 
[peppery, bubbly, versatile]   Opal has no enemies. The perfect levels of spicy, fruity 

yeast flavors and hop aromas. Share with appetizers.

Orval				    Bel	 6.2	 11.2oz	 14 
[sandalwood, bergamot, esoteric]   This beer has many impostors, but none come 

close to the recipe and techniques perfected by Orval’s Trappist monks.

Upright Brewing, Five, Saison	 OR	 5.5	 750ml	22 
[citrus, earth, provincial]   Sturdy, light saison with a heavy hand of Oregon hops.

Upright Brewing, Seven, Saison	 OR	 8	 750ml	22 
[peppery, lean, harmonious]   A traditional peppery and floral saison flavor profile 

with elevated alcohol.

CRISP
Boulevard, Tank 7 , Saison	 MO	 8.5	 12oz	 6 
[fruity, creamy, soft]   Fruit upfront, dry body, quick peppery finish.

The Bruery, Mischief, Belgian Golden  
Stong Ale			   CA	 8.5	 750ml	23 
[fruity, brilliant, spritzy]   Fruit tones of pears and ripe melon balanced with subtle 

spice, faint citrusy hops and a dry finish. 

St. Feuillien Brewing, Tripel, Tripel	 Bel	 8.5	 750ml	17 
[dry, mint, sophisticated]   A wonderfully dry tripel with cool herb undertones.



T  A  P   W  I  N  E  S
	 WHITE & ROSÉ	 GLASS 	 500ML

Albarino, Bokisch, Clements Hills,  
Terra Alta Vineyard, 2014		  9	 21

Pinot Grigio, Tiamo, Italy, 2013		  7	 16

Sauvignon Blanc, Dry Creek, Dry Creek Valley, 2014	 10	 23

Chardonnay, Anabella, Napa Valley, 2012	 9	 21	

Dry Rose, Pratsch, Austria, 2014		 8	 18

RED
Pinot Noir, Carmel Road, Monterey, 2013	 12	 28

Tempranillo, Matchbook, Dunnigan Hills,  
Yolo County, 2011		  9	 21

Sangiovese, Stolpman, Santa Ynez Valley,  
Santa Barbara, 2014		  10	 23

Zinfandel, Oakridge Winery OZV, Lodi, 2013	 11	 25

Cabernet Sauvignon, Farmstead, Long Meadow Ranch,  
Napa, 2011		  18	 41

S  P  A  R  K  L  I  N  G   W I N E
	 	 GLASS 	 BOTTLE

Cava, Pere Ventura Tresora Reserva, Spain, NV	 9	 31

Brut Rose, Bailly La Pierre, France, NV	 13	 45

Blanc de Noir, Schramsberg, North Coast, 2011	 18	 64

Brut Champagne, Bruno Paillard, Premiere Cuvee,  
Reims, NV			   99

Corkage fee is $25

B E L G I A N  &  B E L G I A N - S T Y L E
EASY

BREWERY	 NAME	 STYLE	 WHERE	 %ALC	 SIZE	 PRICE

Baeltane, Citroen, Belgian IPA 		  CA	 8.3	 22oz	 14 
[vibrant, bright, citron]   Thyme and citrus notes along with a kiss of sweetness in 

this hybrid style.

Brasseri D’Achouffe, La Chouffe,  
Belgian Golden Strong Ale, 		  Bel	 8	 750ml	20 
[sunny, marmelade, magical]   Delightful sugar cookie malt tones with complex 

spiciness and a subtle fruit and hop aroma.

Caracole, Saxo Blonde Ale,  
Belgian Strong Pale Ale, 		  Bel	 8	 750ml	26 
[honey, creamy, charming]   A sturdier blonde ale with honeylike flavor and 

stunning art.

EXCITING
Lost Abbey, Red Barn, Saison 		  CA	 6.7	 750ml	43 
[rustic, funky, expansive]   An unusual saison due to toasty malt notes and inclusion 

of brett. Rustic and memorable.

Malheur, Brut Reserve,  
Biere de Champagne		  Bel	 12	 750ml	42 
[posh, honey, sublime]   The original beer made in the methode champagnoise.

Brasserie Abbaye du Val Dieu, Val Dieu 
Grand Cru, Belgian Dark Strong Ale	 Bel	 10.5	 750ml	32 
[black fig, captivating, philosophical]   A very rich Belgian Dark Strong with an 

expansive depth, yet still highly approachable. Phenomenal.

FUN
Allagash Brewing, Curieux,  
Tripel, Bourbon Barrel Aged		  ME	 11	 750ml	23 
[whiskey, bright, dangerous]   A happy accident led to this triple being aged in 

whiskey barrels. At 11% rinking it may lead you to your own happy accidents. A 

must for whiskey lovers.



C I D E R
BREWERY	 NAME	 STYLE	 WHERE	 %ALC	 SIZE	 PRICE

Aspall , Perronelle’s Blush Cider		 Eng	 4	 500ml	 17

Brooks Dry Cider, Dry Cider		  USA	 6	 12oz	 7

Finn River, Lavender & Black Current	 WA	 6.5	 500ml	 22

Moa Cider, Kiwifruit Cider		  NZ	 5.6	 750ml	 24

Wandering Aengus, Golden Russet, Cider	OR	 9.8	 16.9oz	 18

G L U T E N  F R E E
St Peter’s, Sorghum Beer, Pale Ale	 Eng	 4.2	 500ml 12 
[fruity, sappy, awesome]   Sorghum’s fruitiness make this taste like a nice 

American Pale. Not just for GF!

all ciders are gluten free

BREWERY	 NAME	 STYLE	 WHERE	 %ALC	 SIZE	 PRICE

Stillwater Artisinal Ales,  
Celler Door, Saison		  USA	 6.6	 12oz	 8 
[cooling, pepper, lofty]   High carbonation and a light body support peppery flavors 

and lovely sage aroma. Try it with charcuterie.

RICH
3 Monts, Gavroche, Biere de Garde	 Fra	 8.5	 330ml 11 
[bready, sturdy, provincial]   Deep toasted malt tones makes this pair perfectly with 

anything you’d eat with bread.

Het Anker, Gouden Carolus Cuvee Van de  
Keizer Blue, Belgian Dark Strong Ale 	 Bel	 11	 750ml	32 
[dates, boozy, regal]   A sweeter Belgian Dark Strong that is still well balanced. 

Perfect to take off the foggy chill.

Het Anker, Gouden Carolus Cuvee Van de  
Keizer Red, Belgian Strong Blond Ale 	 Bel	 10	 750ml 32 
[honey, luminous, fancy]   The pale sister to the Blauw, this beer does well with 

light desserts like panna cotta, or try it with brunch.

Lost Abbey, Lost & Found, Dubbel	 CA 	 8	 750ml	24 
[raisin, cookie bottom, plummy]   Belgian dubbel with propensity to pair with hearty 

dishes. Finishes medium dry.

B E L G I A N  &  B E L G I A N - S T Y L E



M O R E
FUN

BREWERY	 NAME	 STYLE	 WHERE	 %ALC	 SIZE	 PRICE

Anchorage Brewing, Galaxy White IPA,  
Belgian IPA, 		  AK	 7	 750ml	 28 
[tropical, effervescent, dreamy]   The starfruit, passionfruit and mango character of 

galaxy show nicely with wheat and a little bit of brett.

Ballast Point, Grapefruit Sculpin, IPA	 CA	 7	 12oz	 7 
[bold, candy, bright]   Over-the-top, like grapefruit jelly candy. Great for brunch or 

shared as an aperitif.

Heretic, Chocolate Hazlenut Porter,  
Robust Porter		  CA	 7	 22oz	 14 
[toasty, nutella, luscious]   One of the world’s favorite flavor combinations in a 

not-too-sweet beer!

High Water, Campfire Stout, Stout	 CA 	 6.5	 22oz	 16 
[gooey, vanilla, campy]   Silky smooth s’mores inspired beer is made with graham 

crackers and marshmallows, but it isn’t too sweet.

CRISP

BREWERY	 NAME	 STYLE	 WHERE	 %ALC	 SIZE	 PRICE

Brouwerij Bavik, Petrus Aged Pale, Sour 	 Bel	 7.3	 330ml	11 
[sour, satisfying, clean]   pleasantly sour, pale colored beer that might be described 

as a pale flanders red. created for beer writer Michael Jackson.

Jolly Pumpkin Artisinal Ales,  
Oro de Calabaza, Sour	 MI	 8	 750ml	27 
[hay, complex, brilliant]   Michigan’s finest, this sour golden has been perfected.

EXCITING

Hanssens, Gueuze, Gueuze	 Bel	 6	 750ml	39 
[sharp, barnyard, agrarian]   This Gueuze is unapologetic. Huge horeblanket, hay 

and bandaid tones scream out. Bracingly sour. Historic.	

Jolly Pumpkin Artisinal Ales	  
Fuego del Otono, Biere de Garde	 MI	 6.1	 750ml	36 
[smokey, dark fruits, shadowy]   The combination of flavors is complex, but clear and 

never overwhelming. Beautiful with rich dishes.

Panil, Barrique 2006 Vintage,  
Flanders Red	 Ita	 8	 750ml	43 
[edgy, balsamic, vibrant]   This low carbonation 9 year old beer is a prize for 

Flanders Red lovers.

Panil, Divina, Lambic	  Ita	 5.5	 750ml	41 
[sour, peach cobbler, bright]   This Italian take on Belgian lambic delivers a melange 

of complex phenolic flavors with finess.

FUN
Almanac, Golden Gate Gose, Gose, 	 CA	 5	 22oz	 17 
[floral, salty, luminous]   A historic german tart wheat beer with coriander and salt 

for a lightly briny finish.

Boon, Oude Geuze, Gueuze	 Bel	 6	 50ml	 21 
[delightful, delicious, delovely]   A truly elegant gueze made by a long family line of 

brewers.

Boon, Boon Kriek, Kriek 	 Bel	 5	 50ml	 21 
[cherry, farmland, authentic]   This tart cherry lambic is sweetened, but not to 

soda-like extremes.

S O U R



CLASSIC
BREWERY	 NAME	 STYLE	 WHERE	 %ALC	 SIZE	 PRICE

Aecht Schlenkerla, Rauchbier Marzen,  
Rauchbier Marzen		  Ger	 5.4	 700ml	 12 
[smokey, toasty, polished]   Rauchbier Marzen pairs with a huge variety of fatty and 

creamy foods. Try it with the burger.

Coedo, Shikkoku Black Lager,  
Schwarzbier		  Jap	 5	 11.2oz	 12 
[deep, smooth, dry]   Light toffee notes peak through the smooth cold brewed 

coffee-like notes. Like Korean barley tea. 

Iron Springs Sless Oatmeal Stout,  
Oatmeal Stout		  CA	 7	 22oz	 13 
[rich, roasty, silky]   Oats offer a silky smooth body to compliment the roasty flavors.

Off Color, Scurry, Altbier 		  IL	 5.3	 12oz	 7 
[breadcrust, herbs, gentlemanly]   Unusual classic style is tasty and clean with an 

IPA-like bitterness. Lends itself to food pairing.

CRISP

Coedo, Kyara India Pale Lager, 
India Pale Lager		  Jap	 5.5	 11.2oz	 12 
[crispy, woody, sharp]   Culinary herb and woodsy hop aromas with a comforting 

bitterness that is pronounced but not harsh.

Logsdon Farmhouse Ales,  
Seizoen, Saison		  OR	 7.3	 375ml	 19 
[thyme, sparkaling, spirited]   Four yeast strains add complex fruit and spice notes on 

top of orangey, woodsy hop aromas.

EXCITING

Aecht Schlenkerla, Rauchbier Eiche Oak  
Smoke Dopplebock, Rauchbier Doppelbock	Ger	 8	 500ml	 14 
[rich, deep, smooth]   Full bodied, smokey and sweet, this beer can be paired with 

hearty, spicy meats and very sharp cheese.

M O R E S O U R
RICH

BREWERY	 NAME	 STYLE	 WHERE	 %ALC	 SIZE	 PRICE

Brouwerij Bavik, Petrus Aged Red,	  
Special Oud Bruin	 Bel	 8.5	 330ml	11 
[red fruits, red hots, alluring]   Cherries offer a huge dose of complexity to the beer, 

which any flanders red fan will enjoy.

Cascade Brewing, Sang Rouge 2013	  
American Sour Ale	 OR	 8	 750ml	44 
[rich, fruity, luxurious]   A rare treat from Portland’s best sour beer producer.

Omer, Cuvee des Jacobins Rouge,  
Flanders Red	 Bel	 5.5	 330ml	13 
[cola, stewed cherry, vivid]   Unconventional flanders red that borrows lambic 

production techniques.

Rodenbach, Grand Cru, Flanders Red	 Bel	 6	 11.2oz	 11 
[red fruit, balsamic, profound]   The gold standard of flanders red ale. Aged in 

wooden tanks with bacteria and wild yeast.

Rodenbach, Session, Flanders Red	 Bel 	 5.2	 11.2oz	 7 
[easy, cherry cola, honest]   A higher blend of young beer in grand cru’s little sister.

Rodenbach, Vintage 2012, Flanders Red	 Bel 	 7	 750ml	28 
[terrific, radiant, humble]   Vintage rodenbach comes from 1 specially selected foeder, 

or large wooden fermentation vat. Sporadic release.



S T R O N G
BIG

BREWERY	 NAME	 STYLE	 WHERE	 %ALC	 SIZE	 PRICE

Cismontane Brewing, Black’s Dawn	  
Imperial Stout with coffee		  CA	 8.5	 16.9oz	 16 
[huge, roast, americano]   Made with oats and brown sugar.  Oats boost the body of 

this beer, which is named after a surfing spot and features Fair-Trade coffee.

Cismontane Brewing, Black’s Dusk,  
Barrel Aged Imperial Stout 		  CA 	 8.5 	 16.9oz	 16 
[berry, roasted, burly]   Just like Black’s Dawn but without the coffee and aged in 

Red Wine barrels. 

Drake’s Brewing, Drakonic 
Imperial Stout 		  CA	 8.75	 22oz	 12 
[roasty, coffee, intense]   An excellent example of imperial stout.

Port Brewing, Old Viscosity,  
Imperial Stout		  CA	 10	 22oz	 18 
[thick, licorice, staunch]   Deep flavors of licorice, roast and coffee punctuate this 

exceptionally full bodied beer.

Port Brewing, Older Viscosity,  
Bourbon Barrel Aged Imperial Stout	 CA	 12	 375ml	 25 
[intense, burnt, opulent]   A very special strong thick beer that can stand up to even 

the richest chocolate dessert.

FUN
Prarie Artisan Ales, Prarie BOMB,  
Imperial Stout		  OK	 14	 355ml	 21 
[roasty, elaborate, explosive]   Incredibly fun beer whose extra ingredients blend 

seamelessly into the overall flavor profile. 

CLASSIC

BREWERY	 NAME	 STYLE	 WHERE	 %ALC	 SIZE	 PRICE

Anchor Brewing 
Old Foghorn, BarleyWine, 		  CA	 10	 12oz	 8 
[toffee, dried papaya, sturdy]   The classic strong ale of San Francisco with a lighter 

bitterness than most American barleywines. 

RICH
Dogfish Head, Palo Santo Marron	  
Imperial Brown Ale 		  DE	 12	 12 oz	 11 
[brawny, insence, sumptuous]   lucious strong brown ale aged in Palo Santo wood 

vessels, imparting beautiful aromatics.

North Coast, Old Stock Otsuchi 2012,  
Old Ale 		  CA	 11.7	 750ml	 29 
[crazy, sexy, cool]   Special aged old stock benefitting tsunami relief for Bragg’s 
sister city, Otsuchi.
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