
11.17.2010                                     11.17.2010 

 

Bottled beer list 

Ommegang  Abbey Ale:  In October of 1997 ground 
was broken for what was to become America's most unique 
microbrewery. Based on traditional Belgian farmhouse 
architecture and set on a former hop farm in upstate New 
York, their first brew was inspired by the centuries-old 
brewing practices of the Belgian Trappist monks.   $ 8.75 
Pairing:  Prime Rib, Lobster Stew, All RSCH desserts 
 

Jefferson Reserve Bourbon Barrel Stout:  
Delicately aged in "2005 Bourbon of the Year" Jefferson's 
Reserve barrels for approximately 60 days. The malt 
sweetness is perfectly balanced by the roast barley and a nice 
hint of bourbon flavor and aroma.  $9.00 
 

Allagash White: (Portland, Maine):  Great Belgian 
style white beer made with wheat.  $ 8.00 
Pairing:  Roasted Chicken, Carpaccio, Salads with 
Vinaigrettes, Cheese, Desserts.   
 

Dogfish Head 60 minute IPA:  The flagship beer 
from Milton Microbrewery, Milton, DE. A powerful East 
Coast I.P.A. with a lot of citrusy hop character. Similar to a 
Busty Chardonnay.  $ 7.50 
Pairing:  Salmon, Tuna, All Raw Bar, and Salads. 
 

Yuengling Lager: From Yuengling Brewery, Pottsville, 
PA, America’s oldest operating brewery (est. 1829). This is a 
medium-bodied beer, with a rich, amber color, brewed with 
roasted caramel malt for subtle sweetness and distinct 
character.  $ 3.75 
 

Peter Straub’s Premium Lager:  America’s 
Oldest Handcrafted Beer Company (est. 1872).  This gold lager 
has abundant carbonation and a tight head.  Aromas of sweet 
green hay and oats with a crisp, malty middle.  Buttery nut 
finish.  $3.75 
 

Peter Straub’s Special Dark:  Amber Lager.  Malt 
and Corn are evident with caramel and roasty malts.  Hints of 
nuts, honey and maple on the finish.  $4.75 

Aventinus:  Pours an orange tinged ruby color with huge 
amounts of head. Becomes cloudier with each pour, obviously 
unfiltered; with great tracing as well. Aromas are huge with 
lots of clove, caramel, banana, and wheat, and a slight bit of 
cocoa. On the palate, the chocolate becomes more evident 
along with dark fruits, raisins, a little vanilla, some cinnamon 
in the finish, ginger.  Referred to as the “True Masterpiece.   
Pairings:  Great with all Desserts, Lobster Stew, Steak Tartar, 
Filet Mignon.  $ 9.25 
 

Hoegaarden:  Pours a slightly "flourescent" yellow with 
gorgeously contrasting. Nose is a soft mixture of lemon with 
other mixed citrus, and faint vanilla. On the palate is a nice 
balance of wheaty malt sweetness with citrus.   
Pairings: Fish, Raw Bar, Salads, Chicken, Desserts.  $ 5.25 
 

Kirin Ichiban:  Prominent wort. Finest barley malt, 
premium hops, smooth finish, no bitter aftertaste.  $4.50 
 

McSorley’s Irish Black Lager:  Pours a dark 
chestnut brown color with a taste of light roasted malt and 
beginnings of a chocolate/coffee flavor.  $ 7.00 
 

Guinness:  The roasted barley and creamy head are just a 
few ways to describe this classic dessert in a glass.  $ 5.25 
 

Sam Adams Lager, Dos Equis Amber, 
Amstel Light, Miller Light, Bud Select, 
Bud Light, Coors Light, Heineken, Corona 
and Michelob Ultra  

!

Draft Beers 
 

St. George IPA 
Legend Brown  

$5.95 
$5.95 

Star Hill Jomo 
    Star Hill Gift 

$5.95 
$6.50
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