Head Brewer: Reuben Gensler | HERE | TO-GO
February 14th, 2026 All beers are processed to remove gluten because we love you. FULL POUR CROWLER

GROUND FAULT
COFFEESTOUT ONNITRO+4.0% « 160z 9 15
Working with Counter Culture Coffee in Emeryville, we took our dry stout and hit it with 15 pounds of freshly
roasted beans, the equivalent of 4 0z. of brewed coffee per pint.

PLAYA

MEXICAN LAGER «5.0% 160z 8 13
This far too easy to drink Mexican-style lager is crafted with flaked maize, German Mittelfruh and Saaz hops.

DU HAST
GERMANPILS +5.1% « 0.5L 8 13
First brewed for Willkommen's 4th Anniversary, this traditional pils features 100% German malts and hops
lending earthy, floral notes and a crisp finish. 2023 US Open Silver Medal Winner.

PAGAN BADY XMAS GIFT

SOURREDALE W/ FIG AND SPICES +5.6% * 120z 10 24
This sour red ale was brewed with california fig, orange peel, and classic warming spices. Tart and sweet witha
kick of cinnamon.

MO' MARZEN
MARZEN+5.7%+0.5L 9 15
Lighter than a traditonal Marzen and easier to drink by the liter, this amber lager displays layered malt notes of
biscuit and graham cracker and a touch of noble hops for balance.

KALEIDO

WEST COAST IPA «6.8% + 160z 9 15
Classically clean, bold and bitter West Coast IPA, with a bouguet of Columbus, Simcoe and Strata hops.

SPARKLE PONY
BELGIANBLONDE ALE -6.9% « 160z 8 13
Belgian-style blonde ale with a kick. Subtle fruity esters, smooth malt body and bright noble hops. CA & CO
Gold Medal Winner.

BOCK PARTY

DOPPELBOCK «8.4% 120z 10 24
Flavors of fig, chocolate and toffee combine with earthy Hallertauer hops for the ultimate Bavarian dark lager.
2x Gold Medal winner.

DEST LAID PLANS

IMPERIAL STOUT +11.0% « 100z 1 32
This massive stout goes down easy for it's ABV. Look for big flavors of chocolate, coffee and dark fruit.
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