
BASIC BATCH
Raspberry Lemonade �avored hard seltzer. 

Gluten Free. Lower calorie option.

16oz Pour $6.5 5oz Pour $3.25 4.5% ABV

Dry
Crisp

BOOZY BATCH
Syrup of the day mixed with hard seltzer. 

Gluten Free.

13oz Pour $6.5 5oz Pour $3.25 5.8% ABV

Sweet
Fuller Body

House made beers are fermented with grains containing gluten and crafted to remove gluten.
The gluten content cannot be ver�ed, therefore this product may contain gluten.

CRISP/LIGHT MALTY/ROASTY

HOP-FORWARD TART/FLAVORED

WINE
White

Riesling $6
Pinot Grigio $6

Red
Pinot Noir $6

Cabernet Sauvignon $6

NON-ALCOHOLIC BEER
Athletic Brewing Co.

Mexican-Style Copper $5
Hazy IPA $5

LAZY HAZY

Featuring Vera, Nelson, Citra, & Talus hops 
giving it notes of tropical fruit candy while 
also having a soft and creamy mouthfeel 
that leaves you coming back for more.

Style: Hazy Pale Ale

16oz Pour $6.5 5oz Pour $3.25 5.8% ABV

Not Bitter
Tropical

White Grape

Sweet Potato 
Taco

Food Pairing

DRY COUNTY IPA

This beer is bold, hoppy, and dry
with a blend of citrus, pine 

and sweet fruit �avors.

Style: West Coast IPA

16oz Pour $6.5 5oz Pour $3.25 6.2% ABV

Bitter
Fruity

Resinous

Pork Belly
Banh Mi

Food Pairing

FESTBIER

A smooth pale German lager with a strong 
malty �avor and a light hop character. Deftly 

balances strength and drinkability, with a 
palate impression and �nish that encourages 

drinking.

Style: Festbier

16oz Pour $6.5 5oz Pour $3.25 5.6% ABV

Crisp
Malty

Balanced

Bratwurst
Food Pairing

UNO MAS

An amber lager brewed with corn and 
Wai-iti, citrus forward hops. Smooth and 

easy to drink - you’ll want to order at least 
“uno mas.”

Style: Mexican Amber Lager

16oz Pour $6.5 5oz Pour $3.25 5.3% ABV

Crisp
Chocolate

Citrus

Loaded Queso

Food Pairing

HAZY MAN

Soft and creamy mouthfeel, coupled with 
aromatics and �avors of orange, peach, and 

grapefruit. 

Style: Hazy IPA

13oz Pour $6.5 5oz Pour $3.25 7% ABV

Not Bitter
Citrus

Stone Fruit

Sweet Potato 
Taco

Food Pairing

OKTOBERFEST

German amber lager that is rich with 
toasty and bready malt �avors and a 

restrained bitterness. Originally served 
at Oktoberfest but was replaced by the 

paler “Festbier” style in the 1970’s.

Style: Märzen

16oz Pour $6.5 5oz Pour $3.25 5% ABV

Crisp
Caramel
Bready

Pretzel

Food Pairing

MIAMI WEISSE

Light, golden, and sour. This refreshingly tart 
German style ale has been nicknamed the 

“Champagne of the North.” It gains its tartness 
from a kettle souring process. 

Try it with raspberry syrup for $1 more

Style: Berliner Weisse

16oz Pour $6.5 5oz Pour $3.25 4.9% ABV

Light
Tart
Crisp

Taco Salad
Food Pairing

NATIVE
B R E W  W O R K S

Beer Menu
Flights of 4 available!

GO SPORTS!

A crisp, red lager featuring Rakau hops 
known for their “whole orchard” aroma 
including apricot, mango, peach, and a 

touch of pine. 
Clean, drinkable, and quietly complex.

Style: Red Lager

16oz Pour $6.5 5oz Pour $3.25 5.2% ABV

Balanced
Stone Fruit

Pine

Chimichurri
Food Pairing

COOL BEANS

Strong co�ee �avor and 
unexpectedly light in color. 

Not your average cup of joe.

Style: Golden Co�ee Stout

16oz Pour $6.5 5oz Pour $3.25 5.6% ABV

Light
Co�ee
Sweet

Churros
Food Pairing

SHUT MY MOUTH

Embrace the essence of autumn with our 
Sweet Potato Pie Ale featuring Arkansas 

grown sweet potatoes and warming spices 
balanced by a smooth malt backbone. 

Cheers to pie in a glass! 

Style: Sweet Potato Pie Ale

16oz Pour $6.5 5oz Pour $3.25 5.5% ABV

Malty
Sweet
Spice

Pork Belly 
Banh Mi

Food Pairing


