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Food Pairings

+ Wide range of food: meat pie, English cheese; great
with a burger!

« English cheese such as cheddar or Derby with sage.

+ Pumpkin flan, maple bread pudding, bananas Foster.
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Think Globally...Drink Locally.

Wisconsin Pale Ale »
*6.9% ABV
«55 IBU

Quenching Bitterness.
Hop Forward Aroma.
Balanced.

Cheers to you, Wisconsin!
Wisconsin-grown base malts and
hops mixed with fresh water from
Lake Superior makes this an all
Wisconsin Pale Ale. As for the

flavor, less citrusy Wisconsin grown
varieties of Nuggets, Cascades, and
Centennial hops complement our
base malt with intricate, spicy flavors
and fruity-sweet aromatic overtones.
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Food Pairings

Rich, spicy food like barbecued beef, Oaxacan mole
or hearty Szechuan dishes.
Great with very buttery well-aged cheddar.

Chocolate espresso cake, cream puffs, profiteroles.
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Rhoades’ Scholar Stout »
*6.3% ABV
«35.5IBU

Chocolate.
Dark Caramel.
Approachable.

A smart, delicious brew. A tribute to
beer designer, Allen Rhoades, a fellow
brewer who captured a blue ribbon

at the Western Washington State Fair.
It’s everything a stout should be: rich,
hearty, not thick or overpowering, and
with a creamy head. Roasted barley
combines with chocolate and crystal
malts to create a wonderful flavor.
Compliments desserts well. Try one in
place of a cup of coffee.
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Northern Lights Ale »
*5.3% ABV
«10.8 IBU

Floral.
Refreshing.
Effervescent.

Ale with herbs added. As a cream ale,
Northern Lights combines the crisp
and smooth features of a lager with
the fruity and complex features of an
ale. We've added oatmeal and white
wheat for a round, smooth flavor
and mouthfeel. There is a very slight
hop presence. Additionally, we’ve
introduced a blend of herbs into the
finished product to enliven your senses
with a unique, refreshing taste.

Food Pairings

« Salads, Mild Shellfish
+ Monterey Jack
« Lemon Custard Tart
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Think Globally...Drink Locally.
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Inland Sea Pilsener »
*6.0% ABV
«19.8 IBU

Spicy Hop.
American Premium Lager.
Wildflower Honey.

Pilsenser brewed with honey. This
golden beer is refreshing, boldly

Food Pairings crisp, and full-bodied yet not
overwhelmingly bitter. Locally
Great with lighter food: chicken, salads, salmon, harvested honey adds a delicate
bratwurst. touch of sweetness that balances
Mild white Vermont cheddar. nicely with newly developed
Light desserts: lemon shortbread, fresh berries with aromatic hops. Fermented with
sabayon. a classic Pilsener style yeast and

allowed to lager several weeks. Fun
Fact: Lake Superior is an inland sea,
home to the freshwater Sturgeon.
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Think Globally...Drink Locally.




