BEVERAGES

BEER MENU

$3.75 HALF PINT $4.75 PINT  $16.50 PITCHER

MONKEY KNIFE FIGHT PALE ALE 5.0%
Our American Style Pale Ale. Made with Crystal Malts and Mt. Hood hops, then dry-
hopped with Cascade for that perfect balance. Wanna Fight?

INDIA PALE ALE (1.P.A.) 6.5%

Generous portions of Cascade, Columbus and Chinook hops are added throughout the
brewing process to create Rubicon’s Flagship Ale. Golden in color with an assertive
hop bitterness. This beer won gold medals at the Great American Beer Festival.
A true American Classic.

AMBER 5.3%

Crafted from a blend of three malts and imported German Hops. A deep amber brew that is
smooth and malty.

IRISH RED ALE 7.0%

Deep garnet in color, brewed with dark crystal malt and abundantly hopped with Cascade and
Centennial, creating a red ale with a noticeable hoppy finish. A RUBICON cult favorite.

CALI STOUT 5.4%

This stout is brewed in the West Coast style. Featuring a robust roasted malt character
with plenty of hops. We use Roasted, Black and Crystal malts and a blend of three different
hops in the boil. Finished with Willamette hops for the final touch.

SMOKE THIS 6.4%
Inspired by the onset of winter; frost on the ground, wearing sweaters and lighting the
fireplace for the first time. We brewed this copper colored ale using cherry wood smoked malt
from Wisconsin, and Noble hops from Germany and the Czech Republic. Rich caramel
flavors and just a kiss of smokiness in the finish. Perfect for a cold winter’s day.

CASK CONDITIONED ALES

FeB 16™ AMBER ALE
Dry hopped with Cascade

FEB 230 MONKEY KNIFE FIGHT
Dry hopped with Willamette.

GUEST TAPS

& APHOTIC BALTIC PORTER

HIGH WATER BREWING CO., SAN LEANDRO, CA
This deep, dark and delicious blend was created with copious amounts of Carafa 1,2 and 3, as
well as chocolate malts and Midnight Wheat malts. The batch was divided in thirds and aged
for 4 months in 18 year old Elijah Craig bourbon batrels, premium Brandy barrels and
stainless, then blended back together. $5.50 10 0Z GOBLET (LIMIT TWO)

& FULL BOAR SCOTCH ALE
DEVIL’S CANYON BREWING CO., BELMONT, CA
Deeply malted and caramel apparent with overtones of chocolate and a slight hint of a mild,
smoky flavor. The proprietary malt blend, lightly smoked with peat moss, imparts subtle hints of
chocolate, caramel and smoke in a beer that drinks astonishingly smoothly.

9.5%

7.4%

Vvww. RUBICONBREWING.COM

WINE LIST:

WHITE WINE
Bogle Chardonnay 2008
Vista Point Chardonnay

Bogle Sauvignon Blanc 2008
Revolution Pinot Grigio 2009

RED WINE
Madrofia Zinfandel 2005
Kendall Jackson Cabernet 2006
Toasted Head Metlot 2007
Aquinas Napa Pinot Noir 2008
Cupcake Red Velvet 2009

TwO RIVERS CIDER:

Seasonal Apple Cider
Organic Pomegranate Cider

NON-ALCOHOLIC BEER:

Clausthaler

GLUTEN-FREE BEER

OFF GRID PALE ALE, New Planet Beer Co.
REDBRIDGE, Anheuser-Busch, Inc.

SOFT DRINKS:

Coke Diet Coke
Barq’s Root Beer  Mr. Pibb
Sprite  Lemonade  Apple Juice
O.J. Tomato Juice Hot Tea
Iced Tea OLD SOUL Coffee & Decaf
Hot Chocolate Bottled Water
Sprechers Bottled Root Beer

Orange

Take it to go!

INDIA PALE ALE
MONKEY KNIFE FIGHT

IRISH RED ALE




