
 

American Style Lager  
ABV: 4.9% | $7 - 16oz 
Tasting Notes: Clean, Apple 
Made with White Labs American Lager Yeast, 
WLP840 

Mexican Style Lager  
ABV: 5.3% | $7 - 16oz 
Tasting Notes: Maize, Crisp 
Gluten Reduced < 20ppm  
Made with White Labs Mexican Lager Yeast, 
WLP940 

 
Vienna Lager                         
ABV: 4.5% | $7 - 16oz 
Tasting Notes: Sweet, Caramel                           

        Gluten Reduced < 20ppm 
Made with White Labs German Lager Yeast, 
WLP830 

Mexican Amber Lager                
    

 

ABV: 4.5% | $7 - 16oz  
Tasting Notes: Malty, Balanced                            

      Gluten Reduced < 20ppm 
Made with White Labs Mexican Lager Yeast, 
WLP940 

 American Style Hefeweizen 
ABV: 5.1% | $7 - 16oz  
Tasting Notes: Crisp, Clean 
Gluten Reduced < 20ppm 
Made with White Labs Hefeweizen Ale Yeast, 
WLP029 

German Style Hefeweizen 
ABV: 5.3% | $7 - 16oz  
Tasting Notes: Light, Banana 
Gluten Reduced < 20ppm 
Made with White Labs Hefeweizen Ale Yeast, 
WLP300 

 

 

 

West Coast Style IPA  
ABV: 7.6% | $8 - 16oz | Tasting Notes: Crisp, 
Grapefruit Gluten Reduced < 20ppm 
Made with White Labs California Ale Yeast, 
WLP001 

Hazy Style IPA 
ABV: 7.6% | $8 - 16oz | Tasting Notes: Bitter, 
Creamy Gluten Reduced < 20ppm 
Made with White Labs London Fog Ale Yeast, 
WLP066 

 

Irish Style Brown Ale  
ABV: 4.6% | $7 - 16oz  
Tasting Notes: Chocolate, Caramel & Coffee 
Gluten Reduced < 20ppm 
Made with White Labs Irish Ale Yeast, WLP004 

English Style Brown Ale 
ABV: 4.3% | $7 - 16oz 
Tasting Notes: Toffee, Banana Bread, Fruity 
Gluten Reduced < 20ppm 
Made with White Labs Crispy English Ale Yeast, 
WLP007 

 

American Style Porter 
ABV: 5.8% | $7 - 16oz 
Tasting Notes: Sweet, Estery 
Made with White Labs California Ale Yeast, 
WLP001 
English Style Porter  
ABV: 4.5% | $7 - 16oz                                             

         Tasting Notes: Roasted Malt, Dry 
Made with White Labs English Ale Yeast, 
WLP002 

 

 

White Labs ESB
ABV: 5.3% | $7 - 16oz                                     
Tasting Notes: Fruity, Caramel, Bitter
Made with White Labs English Ale Yeast, 
WLP002 
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SAME BASE BEER,  
MADE TWO DIFFERENT WAYS
BEER FLIGHT | Four - 4 oz pours - $12

 
 

White Labs Red Ale
ABV: 5.3% | $7 - 16oz                           
Tasting Notes: Malty, Balanced, Crisp
Made with White Labs Pacific Ale Yeast
WLP041 
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Tabberer IPAs are available in a four-pack to go



  
 

GUEST DRAFT BEER 
Sierra Nevada | Classic Pils 
ABV: 4.7% - $7 (16oz) 
Sierra Nevada | Pale Ale 
ABV: 5% - $7 (16oz) 
French Broad | Kolsch 
ABV: 5.3% - $7 (16oz) 
French Broad | Scotch Ale 
ABV: 7% - $7 (16oz) 
Whistle Hop | Blackberry Mojito Hydromel 
ABV: 5.3% - $8 (12oz)  
Wicked Weed | Pernicious IPA 
ABV: 7.3% - $8 (16oz) 

Wicked Weed | Black Angel BB Aged Sour 
ABV: 6.8% - $11 (12oz) 
Pisgah Brewing Co | Blueberry Wheat 
ABV: 5.6% - $7 (16oz) 
New Belgium | Paloma Sour 
ABV: 6.3% - $7 (12oz) 
Gingers Revenge | Hibiscus Lavender 
ABV: 4.7% - $9 (12oz) 
Urban Orchard | Dry Ridge Cider 
ABV: 5.5% - $8 (12oz) 

 
WINE 
Rain Sauv Blanc (Dry) 
Marlborough, New Zealand $13/$52 
LeChat Fleur De Loire Sauv Blanc 
Touraine, France $12/$48 
Bodan Roan Chardonnay 
California $12/$48 
Terriero Prosecco 
Venito, Italy $10/$40 
Bodan Roan Pinot Noir 
California $12/$48 
Crosby Cabernet  
California $12/$48 

SIGNATURE COCKTAILS $15 

WL Old Fashioned  
Buffalo Trace Bourbon, Southern Star 
DBL Rye, Demerara Syrup, House 
Blend of Bitters, Filthy Cherry 

Experiment B-Margarita  
Lunazul Blanco, Grand Mariner, 
Combier Blackberry Liqueur de Mûre, 
Agave Syrup.  

House Strain 43
Bulleit Rye, Averna Amaro, Licor 43, St. 
Elizabeth Allspice Dram, Cinnamon 
Stick 

WL Espresso Martini  
Absolut Vanilla Vodka, Kahlua, 
Frangelico, Creme de Cacao, Fernet & 
Trablit  
 Lavender Haze
Flower-infused lemonade refresher.
Butterfly Pea Flower, Lavender, Lemon, 
Soda, Gin with a floral sugar rim 

 

MOCKTAILS & N/A 

 

House Made Ginger Beer IT’S A SPICY! - $6

Lavender Lemonade - $8
Butterfly Pea Flower, Lemon, Lavender, and Soda 
with a floral sugar rim.

Spa Water Shrub Soda - $6.50
House made shrub.
white rice vinegar, cucumber, mint & dill, splash of sprite

 

Sparkling Lemonade - $6 
Iced Tea - Sweet, Unsweet, Half-Half - $3 
 
Non-Alcoholic BEER 
Sierra Nevada NA Golden Ale - $6 
Sierra Nevada NA IPA - $6  
 

THC SOCIAL TONICS
Afterdream Tropical - 8oz 
2mg THC, 4mg CBD - $7
Afterdream Tropical - 12oz 
5mg THC, 10mg CBD - $10

 

 

= Gluten Free             = Gluten Reduced: < 20ppm    
 


