THE FIREHOUSE

RESTAURANT AND BAR

{Draft]}

6.5/21 Erdinger Weissbier - hefeweizen 5.3% ABV
6.5/21 Stone PA - american pale ale 5.4% ABV
6.5/21 Bass - english pale ale 5% ABV
6.5/21 West Coast IPA - american ipa 7.3% ABV
6.5/21 Guinness — irish dry stout 4.2% ABV
7.5/25  Allagash White - witbier 5.2% ABV
45/16  Bud Light - light lager 4.2% ABV
6.5/21 Racer5 — american ipa brewed in ca 7% ABV
6.5/21 Stella Artois —pale lager 5% ABV
6  Wyder Cider - pear cider
6.5 Black & Tan - guinness and bass

{Bottles}

6 Downtown Brown - brown ale 5% ABV
6 Newcastle - brown ale 4.7% ABV
10 Chimay White - beligian abbey tripel 8% ABV
8.5 Kirin Ichiban - pale lager 4.9% ABV 22 oz.
8.5 Kirin Light - pale lager 3.3% ABV 220z
8.5 Sapporo - pale lager 4.9% ABV 20.3 oz.
6  Amstel - palelager ABV
10 Tripel Karmeliet- abbey trpel 8% ABV
6 Corona - pale lager 4.6% ABV
Raging Bitch - india pale ale 8.3% ABV
Heineken - pale lager 5% ABV
4 Buckler - non-alcoholic
20 La Terrible - strong dark ale 10.5% ABV 350ml

{ 3 1
{Wine}
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Whites

8  Bridlewood - chardonnay
8  Delle Venezie - pinot grigio

9  Leese-Fitch - cabernet sauvignon
9  Angeline - pinot noir
9  Red Rock - merlot

8  W.M. Wycliff - brut champagne

{ 1
{Sake}

Shochikubai - small hot
8  Shochikubai - large hot
12 Nigori - bottle cold
10  Kubota Senju - cold
7  Kikumasa - cold
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