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L A Beers

Beers on tap (33¢l)
Sunday's Brew H+

Filswer

Rye & Pint (Siwgapore)

5.0%

Local favorite. Refreshing and +asty Pilsuer with
witial citrus and floral votes, m{-m:fimq, ofF with a
malry finish.

Pelirium Tremens 12+

Golden Tripel

Huyahe (Belginm)

%.5%%

Voted "Best Beer i the Werld"l This icovic Pivk
Elephant brew pours a golden colour with a striking
bouduet of spice, citrus and bavavas, with a good
follow-through n the palate where votes of cloves and
sweet fruits (oravge, pineapples, banavas) mifold with
each mouthful.

2.5%0

Kriek Boon O+

Fruit Lambic

Huyghe (Belgium)

4.D%o

The therries and young lambic create a red-coloured

beer that is both natural and fresh, with an absolutely
meworavle sweet and sour +aste with lively carbonation.

This is eherny-esdue as i+ should be, with vothing but
real cherries (25 ) and G-wmonth-old lambic, Subtle
Bitter sweet flavers make this a perfect dessert
palrivg.

@ o corkaoe fees

Craft Beer
Priarie Standard (25¢l)

Saisou

Oklalhoma (USA.)

5.6

Pelicions everyday veer with crisp wotes of pale walt,
liglat caramel, light spring flowers and friits.
Seasonal farmhouse ale with a hoppy fivish.

Soft carbovation and medinm body with character and
moderate complexity.

Twnis & Guwn Origival (33¢l) A+
Seottish Ale

Twmis & Guwn (UK.)

(.%o

This hovey-lhiued beer is matured over +he finest
American Oak heartwood to unlock watural flaveurs

10+

\ from deep within the oak gran. These luscions flaveurs
| of toffee, vavilla and oak perfectly balance the beer's
w nalt backbone avd light hoep fruitivess.

Op & Top (32cl) g+

IFA

Pe Wolew (Netlerlands)

4.5

Bright floral hop aremas with touches of citrus
grapefruit and bready walt, Juicy fruit flavours
backed by malt sweetness with a light, dry fivish,
making this amn excellent drinkavility in our hot

weather.

Rochefort & (32¢l)
Trappist Park Ale
Rochefort (Belgium)

Q4.2.%%

Pull-bodied and deeply tlavored dark ale. The aroma

124

has gentle votes of stove fruits, caramel, spiced drywess,

leatier, and figs which provides a good cowtrast
to its Vigoreus and complex body.

westimalle Tripel (33¢l)
Trappist Tripel
westimalle(Belgium)

4.5

Westmalle beers possess the intoixcating fragrance
of vamilla and wore. Complex with asricot, banana
and peppery votes on the palate and a soft
bittervess.

14+

Oude Genze Boov (37.5¢l) 14+

Lambic Beer

Lembeek (Belginm)

F.0%0

Traditional-style 100%0 spowntaneons fermentation Lambpic

style brew. Aged 3 years. Smells of fuvley levmon and barvyara “
spices. Acidic tart & slightly sour with a refreshing finish. Tn-
credible complement with complex-flavored seafood (Lobsters!)

avnd deep fried rich dishes. -

Crabbies Original Givger Beer (33¢l)
A+

Givger Beer
Leith (AK.)
4.0

Curiously spicy yet deliciously refreshivng bleva of real steeped
ginger and exotic spices. Organic & aluten free.

Magic Hat #4 (255¢l) g+

Givger Beer

Vermont (WU.S.A.)

51%%

Golden Orange! Dry, crisp & refreshing pale ale. Floral Scents
withapricot & malt flavors. Champaguesdue levels of carbon-

ation,

Pawvepot Reserva (33¢l) 16+

Belgian Strong Ale aged in Oak Barrels 24 months

De Struise (Belginm)

10%%

th:je-.d 14 movths m Fremch Oak cask, the PawepotBeserva is
a haey dark beer between a Belgian strong dark ale avd a
stout with tawed head with complex flavours of oak, caramel,
dark stone fruits and coffee. T+ is a complex beer that devel-

ops with every subseduent taste. Vintage.
10+

Panvepot Gravnd Reserva (23¢l)
Strowg Ale aged i Calvados Oak Barrels

De Struise (Belginm)

10%0

Aoed 24 months in Freuch Oak cask before fivishing it Calva-
dos vak barrels, the Pawepot Grand Beserva 1s an intensively
complex beer, Expect to start with light and moderately sweet
notes with weod and friity sourvess upon your mitial taste
before notes of dark fruits with votes of plums avd a li+tle
cherry, Toffee avd sowme slight chocolate develops as the beer
matures in the glass.

Lindemawn’s Framboise (25¢l) B+
Frut Beer
Livdewmans (Belginm)
2.5
Magnificent aroma of freshly-picked raspberries and
wdertones of fruit acidity. Lovely with chocolate
desserts and all sweet ice creams.

A+

Lindeman’s Apple (25¢l)
Frint Beer

Lindemans (Belginm)

4.0

The distinctive characteristics of green apples are
mwimistakable in this light and thirst-auenching beer,
Perfect with rich cream saunces, hearty seafoed soups,
aromatic cheeses and spicy cuisivie.

Lindemaw’s Peach (25¢l) B+
Frut Beer

Lindemans (Belgium)

2.5

Sparklivg goldew n color with the aroma of fresh
peaches. Crisp and well balavced with the sweet
accewts and tangy twist of peaches.

Beers by the bottle (33¢l)
Hoeaarden G+
Stella Artols G+
Pure Blonde G+
Som Miguel G+



