GRAIN STATION

BREW WORKS

OUR FLAGSHIP BEERS
HAYSTACK GOLD

A light, easy drinking golden ale. American 2-row malt and Cascade
hops and a short lagering phase after primary fermentation impart
good flavors while keeping a light clean finish.

061.044 - ABV 4.5 - IBU 15 - 100z 5:°° / 200z 8

RAD LAGER

Rice ADjunct lager using aromatic jasmine rice to cut the grist and
produce a flavorful yet light lager. Clean, crisp, refreshing.
06 1.038 ABV 4.4% 1BU 13
200z Pint *6. No happy hour discount.

PITCHFORK PILSNER
German Pilsner malt and late noble hop additions give this pilsner a
floral aroma and a crisp clean finish.

061.049 - ABV 5.1+ 1BU 30 - 100z 6 / 200z 8-5°

WALNUT CITY RED
Brewed with 100% NW hops. Well balanced with fruity aromas,
sweet malt, and a soft bitterness.
0G1.055 - ABV 5.4 - IBU 45 - 100z 6 / 200z 8-

BET THE FARM IPA
A balanced IPA using whirlpool and dry hopping with Citra and Mosaic
to provide a citrus fruit nose. German Munich malt gives a good
body to compliment the hop aromas and bitterness.
0G1.065 - ABV 7.0 - IBU 65 - 100z 6 / 200z 8%

GRAIN STATION STOUT
Full bodied and smooth finishing with roasted and chocolate notes.
061.060 - ABV 6.2 - IBU 20 - 100z 6 / 200z 8-5°

Flagship Beer Flights (4] 5 oz. Pours 13
Flights - Substitute Seasonal Add 1 Each
Seasonal Glass Prices May Vary

Ask Your Server or Check Our Board or
Website for Seasonal Selections

GUEST BEERS & CIDERS
Gluten Free IPA & Seasonal by the Bottle

Ask Your Server or Check Our Board
for Guest Ciders & Specialty Beers

Bottle Prices Vary

Growlen Fills » Gift Cands
Ondens to Go * Mench



GRAIN STATION

BREW WORKS

HOUSE WINE
CHARDONNAY 8% LOCAL
PINOT GRIS 9 PINOT NOIR 10
RIESLING 9 MERLOT 85

BUBBLES 8" CABERNET SAUVIGNON 85°
SEASONAL WINE SELECTIONS BY BOTTLE & GLASS

SPECIALTY COCKTAILS

BLACKBERRY LEMON DROP
Citrus Vodka, Limoncello, Fresh Squeezed Lemons
and Blackberry Puree 12

GS MAI TAI
Malibu, Orange Juice, Grenadine, Meyers Dark, Pineapple 12

MAC-A-RITA
Tequila, Lemon, Lime and Triple Sec 12

PEAR TREE
Pear Vodka, St. Germaine, Fresh Squeezed Lime
and Soda Water 12

IMPERIAL PINT BLOODY MARY
Vodka, Tomato Juice, Demitri's Seasoning,

and Veggies 11-°2, Add Bacon 4
Substitute Crater Lake Pepper Vodka Add 2

BLOOD ORANGE SPRITZER
Citrus Vodka, Sparkling Wine, Sprite

and Blood Orange Puree 12:5¢

COUNTRY COOLER
Vodka Infused Sweet Tea and Lemonade 9-%¢

MIMOSA
Orange Juice and Sparkling Wine 9

NON-ALCOHOLIC
TAP SODAS 4

CLASSIC BOTTLED SODAS 4
JUICE APPLE OR CRANBERRY 100z 5
PREMIUM ROOTBEER FLOAT 9

MILK HOT TEA 4
i .50 .50
Mik 0oz & " 190z B HOT CHOCOLATE 4°5°

COFFEE 4 HOT APPLE CIDER 4



