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BREWER'’S CHOICE

CLUBHAUS LAGER
Pacific Northwest Lager brewed “with you in mind.”
4.2% ABV ¢ 15 IBU ¢ 16 0z. « $5.75 « CRWLS$8.5

PEARL PALOMA
Inspired by the popular Mexican cocktail, we combined
an American Wheat with fresh grapefruit juice and mint.
4.5% ABV ¢ 12 IBU ¢ 16 0z. ¢ $5.75 « CRWLS$8.5

THE WHEAT
Hop forward American Wheat with Citra and Mosaic,
red wheat and flaked barley.
4.7% ABV « 30 IBU « 16 0z. « $5.75 « CRWL$8.5

CHAPTER 3 - IPA
West-Coast IPA with Simcoe, Mosaic, and Calista hops.
6.9 % ABV ¢ 70 IBU ¢ 16 0z. « $6 « CRWLS$9.5

AMERICAN STOUT
With a full spectrum of crystal and dark malts, this stout
offers notes of chocolate and dark roasted coffee and
everything in between.
6.5% ABV ¢ 60 IBU » 16 0z.  $5.75 « CRWLS$8.5

SABRAGE - IPA
Brut IPA with Yakima Citra, Oregon Chinook, and New
Zealand Nelson Sauvin.
6.7% ABV « 10 IBU ¢ 16 0z. » $6 « CRWLS$9.5

ATMOSPHERIC PHENOMENON
Hazy IPA with Simcoe, Ella, Ekuanot, Experimental and
Mandarina Bavaria hops.
7% ABV o 45 IBU « 16 0z. » $6 « CRWLS8.5

FRESH HOP IPA - IPA
A wheat heavy IPA with fresh Mosaic hops from Perrault
Farms in Yakima Washington.
7.0% ABV o 50 IBUs ¢160z «56 «CRWL $9.5

INT’L PALE ALE
A true international pale ale! Predominately English
malts, with hops from New Zealand, Australia, Germany
and the United States.
5.6% ABV ¢ 30 IBU ¢ 16 0z. « $6 « CRWLS$9.5

PUDDLE JUMPER
American Pale Ale with rye and wheat. Hopped with
Ekuanot and Mandarina Bavaria.
5.4% ABV « 38 IBU ¢ 16 0z. « $6 « CRWLS$9.5

N.E.W. PILS
A new world take on an old world style. This Pilsner-
inspired beer was hopped with Simcoe and Pacific Jade.
5.4% ABV ¢ 43 IBU » 16 0z. » $5.75 « CRWLS$8.5

THE RYE
This chewy offering is inspired by the infamous marbled
rye bread from Schnitzer’s Bakery, but with a hefty
dose of Citra and Simcoe late in the boil.
5.6% ABV ¢ 35 IBU ¢ 16 0z.  $5.75 « CRWLS$8.5

DARK MILD - KEG CONDITIONED
Inspired by the working class ales of the West Midlands,
this Dark Mild is rich, yet quaffable, with notes of
chocolate, nuts, and fig.
3.6% ABV ¢ 18 IBU » 16 0z. ¢ $5.75 « CRWLS$8.5

PUB & CULTURE
Pale Ale with English malts and Oregon grown Mt.Hood
hops.
3.9% ABV « 34 IBU « 16 0z. » $5.75 « CRWL$8.5

HEGEL LIVED IN BAMBERG
Roggenbier (Think Hefeweizen with Rye!) with beech
and cherry smoked malt.
5% ABV « 20 IBU « 20 0z. « $5.75 « CRWL$8.5

V.E.B. PILSNER
A crisp, German-style Pilsner brewed
with Perle, Saphir and Tettnanger hops.
4.9% ABV o 25 IBU « 16 0z. » $5.75 « CRWLS$8.5

V.E.B. FEST
Brewed once a year for Vontoberfest, this lager takes
inspiration from the beer being served at that
other Volksfest across the Atlantic. Prost!
5.3% ABV « 23 IBU ¢ 16 0z. « $5.75 « CRWLS$8.5

V.E.B. DUNKEL
A malty, bready, Bavarian inspired dark lager.
4.6 ABV « 25 IBU « 16 0z. » $5.75 « CRWL$8.5

V.E.B. ALT
A Dusseldorf classic. This recipe was taken from old
German brewing texts and adjusted to our system.
4.3% ABV ¢ 32 IBU ¢ 16 0z. « $5.75 « CRWLS8.5

GUEST BEER

V.E.B./ALLEGORY COLLAB.

HARVEST PROJECT: VIOGNER, Oak Aged Mixed
Culture Farmhouse Ale

6.7%  11.5 0z. » $6.50

pFRIEM MANGO PALE ALE, Hood River, OR

5.5% « 16 0z. » $6.50

ECLIPTIC CARINA PEACH, Portland, OR *SOUR*
5.5% ¢ 11.5 0z. « $6.50

ANDERSON VALLEY BLOOD ORANGE, Yorksville, CA
*GOSE*

4.2% « 11.5 0z. « $6.50

STICKMEN LINGONBERRY, Lake Oswego, OR *SOUR*
3.6% ¢ 11.5 0z. » $6.50

FOR OUR GLUTEN FREE FRIENDS!
GROUND BREAKER DARK ALE, PDX, OR *GLUTEN FREE*
5.6% « 11.5 0z. + $6

NECTAR CREEK LEMONLIME, Philomath, OR *MEAD*
6.9% « 9.25 0z. * $6.50

HI-WHEEL BLOOD ORANGE/JALAPENO, OR*FIZZY WINE*
6.8% « 9.25 0z. * $6.50

ALTER EGO BLUBERRY POM, Portland, OR *CIDER*
6.2% * 9.25 0z. * $6.50

JESTER AND JUDGE CHERRY, Stevenson, WA *CIDER*
5.5% » 11.5 0z. » $6.50

TIETON CRANBERRY, Yakima, WA *CIDER*

6.9% « 9.25 0z. * $6.50

*Brewer’s Choice: $11
*Build-Your-Own Sampler: $12
*Happy Mountain Kombucha ON TAP*

Want beer to-go?

Check out our Crowler machine! 32oz.
of beer, canned up and ready for an
adventure!
$8.5, $9.5, $12 depending on the beer!

Check Us Out During The Week:
Meatloaf Monday
Taco Tuesday
$5 Crowler Wednesday
Rib Thursday



