
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 Surviving Beautifully I 6 Pillows (Cushwa Brewing Collab)
Hazy IPA // 7.2% Hazy IPA // 8.0%

$4 / 5.5 oz $6 / 10 oz $20 / 4-pack

7 Jitters (Cushwa Brewing Collab)
$4 / 5.5 oz $6 / 10 oz $20 / 4-pack Hazy IPA // 8.2%

2 Galactic Syringe
Hazy IPA // 7.3%

$4 / 5.5 oz $6 / 10 oz $20 / 4-pack

8 Hazelnut Coffee Apple Brandy Barrel
$4 / 5.5 oz $6 / 10 oz Aged KGBee (Colony Meadery Collab)

Barrel Aged Imperial Stout // 12.8%

3 Gang Green 99
Hazy IPA // 8.6%

$4 / 5.5 oz $6 / 10 oz $20 / 4-pack

$5 / 5.5 oz $7 / 10 oz

4 Surviving Beautifully II
Hazy IPA // 7.0% 9 Cream Ale

Cream Ale / 5.2%

$3 / 5.5 oz $6 / 16 oz

$4 / 5.5 oz $6 / 10 oz $20 / 4-pack 10 Berry'd: Raspberry, Blackberry, Blueberry,
Boysenberry, Strawberry

5 Mosaic Moon Rocks Heavily Fruited Imperial Berliner Weisse // 7.8%

Hazy IPA // 6.0%

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

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

Original formula, a brilliant orange hue from the 
Golden Promise malt, hopped with Citra, Motueka 
and Simcoe. 100% of draft sales, and $5 of each 4-
pack, go to the American Cancer Society and the V 
Foundation.

Galaxy-hopped haze bomb, brewed with white, 
red and flaked wheat. Maui pinapples, Alphonso 
mangoes, orange sorbet, your favorite pillow.

Hopped with Mosaic, Galaxy and Vic Secret, this is 
our second beer to raise money for anti-cancer 
efforts. 100% of draft sales, and $5 of each 4-pack, 
go to the American Cancer Society and the V 
Foundation.

Single hopped hazy IPA, light and refreshing, with 
dank Mosaic prominently displayed. Super 
crushable.

Retro branded haze bomb, hopped with Citra, 
Rakau and Amarillo. Our tribute to the early '90s 
Eagles D, one of the best of all time.

Kettle sour fermented warm, on a berry medley of 
fresh and pureed fruits. We used more fruit in this 
than any non-Schmoojee we've ever made. Super 
tart and bright, nice long lasting finish, thirst 
quenching juice.

Traditional cream ale, brewed with Pennsylvania 
Deer Creek Maize.

Super soft hazy IPA, hopped with Mosaic, El 
Dorado and Motueka.

We took the Pillows base beer and fermented it on 
Marshmallows, then conditioned it on espresso 
beans. This most unusual fluffy delight will keep 
you chattering for a while.

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 this on hazelnut 
coffee beans and cacao nibs.



11 Schmoojee Key Lime Pie 15 Oatology (On Nitro)
Heavily Fruited Sour // 6.5% Oatmeal Stout // 6.0%

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

$4 / 5.5 oz $6 / 10 oz

12 ? Mysteree Schmoojee ?
Heavily Fruited Sour // 6.5% 16 Schmoojee Blueberry Apricot Calamansi

Heavily Fruited Sour // 6.5%

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

13 Mean Mugz (On Nitro) 17 Peach Orange Pineapple Puffsicle
Hard Cold Brew // 5.5% Heavily Fruited Sour // 6.2%

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

$3 / 5.5 oz $5 / 10 oz 18 Schmoojee Raspberry Mango Tootsicle
Heavily Fruited Sour // 6.5%

14 Pumpkin Spice Mean Mugz (On Nitro)
Hard Cold Brew // 5.5%

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

$3 / 5.5 oz $5 / 10 oz

LAGERS IN 16 OZ CANS

Frisch Fest
German Pilsner // 5.0% Märzen // 6.0%

$6 / 16 oz $15 / 4-pack $6 / 16 oz $15 / 4-pack

FOUR PACKS TO GO

Frisch German Pilsner $15 Pillows Hazy IPA $20

Fest Märzen $15 Jitters Hazy IPA $20

Surviving Beautifully I Hazy IPA $20 Gang Green 99 Hazy IPA $20

Surviving Beautifully II Hazy IPA $20

Our classic German pilsner, Frisch uses all German 
pilsner malt, German lager yeast, and 2 German 
hops (Hallertau Mittelfruh, Tettnang) for a clean, 
crisp, clear pilsner.

Traditional Oktoberfest beer, brewed with German 
pilsner and Munich malts. Clear amber, lightly 
hopped, beautiful Germanic malts shine.

Hard cold brew coffee, using cold brew and beans 
from Lansdale's Backyard Beans, with pumpkin 
spices.

Kettle Sour with blueberries, apricots and 
calamansi. Contains lactose.

Marshmallow Kettle Sour with peaches, oranges 
and pineapples. Contains lactose.

Kettle Sour with key limes, graham crackers, and 
vanilla crème. Contains lactose.

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

Classic stout with oats, British specialty malts, and 
our house stout yeast. Soft, medium-roasted, full 
bodied.

Kettle sour with 2, 3 or 4 fruits. Buy a pour, make a 
guess, and be entered to win a $50 Imprint gift 
card. Contains lactose.

Kettle Sour with raspberries, mangoes, and tootsie 
rolls. Inspired by a late night visit to our friends at 
The Answer Brewpub in Richmond, VA. Contains 
lactose.


