
Thu & Fri : 5:00 - 10:00 PM

Sat : 12:00 - 10:00 PM

Sun : 12:00 - 5:00 PM

imprintbeer.com

Follow us on Instagram & Facebook for
news, events, and beer updates

1 One 6 Key Lime Pie Swirl
Hazy IPA // 8.0% SFT*SRV Style IPA // 7.2%

$4 / 5.5 oz $6 / 10 oz

$4 / 5.5 oz $6 / 10 oz

7 Nugastaticus
2 Spelt Cute Hazy IPA // 7.7%

Hazy IPA // 8.6%

$4 / 5.5 oz $6 / 10 oz $14 / 32 oz

$4 / 5.5 oz $6 / 10 oz $15 / 32 oz

8 Ooey Gooey
3 Citra Crumble Marshmallow Dessert Stout // 12.2%

Hazy IPA // 6.2%

$4 / 5.5 oz $6 / 10 oz $17 / 32 oz

$3 / 5.5 oz $5 / 10 oz $14 / 32 oz

9 Saaz
4 Fables of the Deconstruction Bohemian Pilsner // 5.1%

Hazy IPA // 7.1%

$3 / 5.5 oz $6 / 16 oz

$4 / 5.5 oz $6 / 10 oz $14 / 32 oz 10 Grapefruit Radler
Radler // 3.0%

5 Something Shallow & Pointless
Pastry Pilsner // 5.0%

$3 / 5.5 oz $6 / 16 oz $11 / 32 oz

$3 / 5.5 oz $5 / 10 oz $14 / 4-pack

Brewed with our friends from New Trail Brewing, 
this pilsner was infused with cake batter in the 
mash, sprinkles in the kettles, and lemon zest and 
vanilla beans in the tank.

Unfiltered Czech-style pilsner, with Bohemian 
malt, hopped and dryhopped with Saaz. Light 
bready undertones, firm finish with classic Saaz 
earthy and floral notes.

Classic radler/shandy with grapefruit juice and 
pilsner. Spritzy end of summer citrusness.

First Anniversary Hazy IPA. Brewed with malted 
wheat and flaked oats for a silky experience, 
hopped and dry hoppped with Citra, Mosaic and 
Galaxy. Cheers to the many friends who have been 
with us over the past couple years.

Hazy IPA brewed with many bags of spelt, 
providing a high protein gravitas to the malted 
oats and barley. Hopped with Citra, El Dorado 
and Experimental Hop 431. Juicy haze bomb with 
citrusy crispness, lightly floral, velvet mouthfeel 
and a quick fading bitterness.

Our latest culinary inspired, conditioned on key 
limes, graham crackers, and Madagascar and 
Ugandan vanilla beans. Super soft lactosed body 
under a fresh lemon zest, perfect for the 
summertime.

Brewed at Free Will Brewing Co., with Wolf 
Brewing Co., this Dry No Boil IPA was hopped 
with Citra, Mosaic, and El Dorado. Filled with 
tropical notes of papaya and mango with an 
underlying earthiness and a very dry resinous 
finish housed in a fluffy, hazy cloud.

No oats, no wheat, 100% barley malt. No English 
or American yeasts. No biotransformation dry 
hopping. Yet, the haze remains. Hopped with 
Citra, Amarillo, and Idaho Gem. Deconstruction of 
the Fables.

All Citra hazy IPA, using the same malts and yeast 
as Galaxy Glob. Huge aroma and full mouthfeel, 
notes of ripe peaches, creamy tangerine paste, and 
smashed mangoes.

Deep, dark chocolate with tons of Marshmallow. 
Motor oil thick, definitely a beer with which to end 
an evening. Ooey was a festival favorite prior to us 
opening.



11 Apple Brandy Barrel Aged KGBee with 14 Schmoojee Blackberry Raspberry
Coconut & Cacao Nibs Heavily Fruited Sour // 6.5%

Barrel Aged Imperial Stout // 12.8%

$7 / 16 oz $24 / 4-pack

15 Cherry Pineapple Puffsicle
Heavily Fruited Sour // 6.5%

$5 / 5.5 oz $7 / 10 oz

$4 / 5.5 oz $6 / 10 oz $18 / 32 oz

12 Buffalo Trace Bourbon Barrel Aged Stout
Barrel Aged Imperial Stout // 13.2% 16 Schmoojee Dragon Raspberry Guava

Heavily Fruited Sour // 6.5%

$4 / 5.5 oz $6 / 10 oz $18 / 32 oz

$5 / 5.5 oz $7 / 10 oz 17 Schmoojee Blueberry Cherry
Heavily Fruited Sour // 6.5%

13 Mean Mugz
Hard Coffee // 5.5%

$4 / 5.5 oz $6 / 10 oz $18 / 32 oz

18 Schmoojee Peach Pineapple
Heavily Fruited Sour // 6.5%

$3 / 5.5 oz $5 / 10 oz

$4 / 5.5 oz $6 / 10 oz

Four Packs Available To Go

Upcoming Events Schmoojee Blackberry Raspberry

$24 / 4-pack

Saturday August 31 - Can Release

Friday September 6 - Lansdale First Friday Something Shallow & Pointless

Saturday September 7 - Allentown Beer Fest $14 / 4-pack

Saturday September 14 - Philly Invades Pittsburgh

Kettle Sour with overripe peaches and underripe 
pineapples. Contains lactose.

Kettle Sour with blackberries & raspberries. 
Contains lactose.We brewed an imperial stout with honey with our 

friends from Colony Meadery. We then barrel 
aged a portion, in apple brandy barrels that 
Colony had previously used for one of their 
meads. We then conditioned some on house 
toasted coconuts and cacao nibs.

We filled Buffalo Trace barrels with our base 
imperial sweet stout, adding Madagascar vanilla 
beans for part of the aging process. Medium 
thickness, rich chocolate, a touch of fig and licorice.

Our first hard coffee, using cold brew and beans 
from Lansdale's Backyard Beans. Vanilla nose, 
richly creamy, semi-sweet but restrained finish.

Kettle Sour with blueberries and sweet and tart 
cherries. Contains lactose.

Kettle Sour with marshmallows, tart and sweet 
cherries, and pineapples. Contains lactose.

Kettle Sour with dragonfruit, raspberry and guava. 
Contains lactose.


