BEER LIST

New Ground Pils 5.0%
"BEST PILSNERIN ARK."2025 - ARKANSASTIMES

Our light lager, brewed with 30% rice from Isbell Farms

sake rice, grown and milled locally in England, AR. An

easy drinking yellow beer with delicate, floral top notes.

—> TAKE A6-PACKHOME TODAY FOR $12!

EARL ORPILS
Pretty Feather (hazy IPA) 6.3%

hazy IPA brewed with barley and oats, fermented
with thiolized yeast and dry hopped into oblivion
with Michigan and New Zealand grown hops.
Tropical notes of papaya, lime, grapefruit meet a
creamy, silky body.

Blood Orange Blush 7.0%

We brewed this cider with 100% US grown apple juice,

fermented until dry, conditioned on blood orange, a tea

of hibiscus flowers, and a touch of vanilla. We add
gluten reducing enzymes to ensure an extremely low
gluten content.

Irish Red 4.7%
Classically drinkable Irish Red ale, brewed with
pilsner malt and roasted barley, slight touch of
American hops.

HOUSE MADE SODAS ($4)

Scratch made ginger ale &
mango peach soda

COCKTAILS ($10)
Blackberry Margarita

Reposado tequila, Blackberry
puree, Rock Town triple sec, and
key lime juice.

Dark & Stormy

dark rum, lime, house made ginger ale

Earl Grey ESB 5.5%

"BEST ARK.SEASONAL" 2025 - ARKANSAS TIMES

"KINGOF MIDTOWN"2025.2026
Our English-style pub ale (or "ESB"), brewed with fine
Earl Grey Tea. Notes of black tea, honey, and Italian
oranges.

Cuban Pull 6.4%

A Cuban coffee inspired brown ale, brewed with milk
sugar (lactose) and conditioned on freshly roasted local
coffee from our friends at Fidel & Co. (cafecito blend).

Blackberry Cider 7.0%

Cider brewed with 100% US grown apple juice, fermented
until dry, conditioned on blackberry and apple juice. We
add gluten reducing enzymes to ensure an extremely low
gluten content.

Blueberry Sour 5.0%

Sour ale brewed with a boatload of blueberry puree.
Lush blueberry nose meets a tart, refreshing acidic
finish.

Grumpy Ginger 6.3%

Mango Peach Fizz

Rocktown basil vodka, house
made mango peach soda,
lemon garnish.

Ginger Bug

Rocktown Rye Whiskey, house

Brewed in the Wallonian style, this classic Belgian saison
features additions of lemon and fresh ginger. Crisp, with
notes of hay and lemon curd with a snappy ginger bite in
the finish. One of our all time favorite of our farmhouse
styles (and we love saison, man).

WINE ($9)

Archer Roos canned Malbec,
Sauv. Blanc, or "Bubbly"
(prosecco) - 8.5 oz can

NA BEER:

Bitburger NA Pils ($6)

made ginger ale, orange bitters &

fresh peel.

Find a beer/cider/soda you like? Take home a growler any day of the week!
BRING YOUR CLEAN GROWLER BACK FOR JUST THE FILL PRICE!

MOODYBREWS.CO
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