Kulmbacher Pilsner— Germany— Kulmbacher Edel-

herb is pale and dry. Its special taste is thanks to the soft brewing
water from pristine, crystal-clear springs of the Fichtelgebirge,
the noblest malting barley from regional farmlands, handpicked
hops from the Hallertau.
4.9%ABV

16oz
$6.5

Mikkeller Lost at C’s—=San Diego, CA— Lost At

12oz
$8

C’s is an American imperial IPA that seems to pay tribute to
“Wilson” from the Tom Hanks movie Cast Away................ 9%ABV

Troegs Hop Blizzard—Hershey, PA — A winter IPA

with a storm of hoppy citrus and pine notes which is a bright
reminder the end of the Hop Cycle is only the beginning .
................................................................................................................................. ..........6.4%ABV

16oz
$6.5

Revision What What DIPA—Sparks, NV — This

12oz
$12

Oaxacan begins as an amber sour ale brewed with smoked malts.
It’s then laid to rest in organic blue agave tequila barrels with
grapefruit and lime zest. When Oaxacan reaches its peak
complexity, its blended onto additional grapefruit to lend fresh
citrus essence to this barrel aged sour.
7.1%ABV

Lefthand Fade to Black —Longmont, CO— This stout

pours black with licorice, espresso bean, molasses, and black
cardamom notes that give way to a feeling of self loathing, burnt
opportunities and smoked relationships.
8.5%ABV

Corsendonk Tripel—Belgium— TA Belgian strong ale that

12oz
$11

Saison Dupont Dry Hop—Belgium—This years edition of

12oz
$11

Westbrook Dark Helmet— Mount Pleasant, SC— Dark

12oz
$7

2016 Raleigh Brewing The Toll—Raleigh, NC—

12oz
$10

pours a hazy golden color, with aromas of citrus, banana and clove.
—
7.5ABV

the famous Saison features aromas of citrus, spice and sage with a
bitter finish.
6.5%ABV

Helmet is a German-style black lager (or Schwarzbier) brewed with
10%malted rye. Chocolate and Carafa malts give this beer its dark
color and ludicrously smooth, roasty flavor.
5.9%ABV

Roasted coffee & chocolate completely permeate your palate with
enormous body and highlights of rich caramel. Massive in its
flavors but surprisingly drinkable this stout will certainly challenge
your palate. ..
.
10.5%ABV

Lost Coast Great White Wit—Eureka, CA— An

Wicked Weed Oaxacan —Asheville, NC —

favorite IPA is slightly golden in color with notes of grapefruit, mango and
passion fruit. Classically brewed providing a perfectly balanced bitter and
sweet finish.
6.2%ABV

10oz
$4

12oz
$10

double IPA has loads of late-hopping creates massive flavor.
Simcoe and Mosaic hops battle for domination on the palate; you
win. .
8%ABV

1323 R&D Citra Mosaic — Raleigh, NC— This staff

10oz
$4

American version of the Belgian style. This unfiltered beer has a
striking translucent, golden color with white clouds. Seemingly a
contradiction in terms, it has a full body mouth-feel but is
surprisingly light to drink. Topped with a hint of citrus, provided
by Coriander and a secret blend of Humbolt herbs.
4.8%ABV

16oz
$6.5

Grimm Striking DIPA—Brooklyn, NY—Apart of the
16oz
$6.5

10oz
$4

16oz
$6.5

10oz
$4

12oz
$9

Artisanal Ale line from Grimm. Striking is a double dry hopped
Ale made with Motueka, Azacca, and Ekuanot cryo hops.8%ABV

White Street Kolsch—Wake Forest, NC—

A subtle fruitiness for the nose extends to the palate with hints of pear and
melon. A very crisp and refreshing thirst quencher.
5.2%ABV

Great Divide Hibernation Ale—Denver, CO —

Hibernation’s massive flavors are so intense that it requires over
three months of aging each year. This lengthy aging process gives
Hibernation its revered malty richness, complex hop profile and
hearty warming character, which is perfect right out of the bottle
or cellared for longer periods of time.
8.7%ABV

10oz
$4

16oz
$6
12oz
$7

Raleigh Times
cocktails
1915 Old Fashioned $11
Bourbon, water, Orange, Simple,
Angostura bitters

Pear & Citrus Sangria
Rose Wine , Pear Puree,
Pear Liqueur, Cranberry Vodka
and Citrus Fruits.
$6 glass / $20 carafe

RTB Bloody Mary $9
House Pickled Green Beans,
Pepperoncini, and Candied Bacon

- RARE AND LIMITED LIMITED RELEASE BEER
2017 Cuvee des jacobins
prestige —7.6% - $12/330ml
100% foederbeer, fermented and
matured for 18 months in oak
casks from the Cognac-region.
Manually filled directly from the
foeder! Cuvée Des Jacobins
Prestige is a fruity, complex and
lightly sour beer of spontaneous
fermentation.

- RARE AND LIMITED -

Add a 5oz side car of any draft beer for $2

The Dominic $9

-Feature Cocktail-

Today’s Feature To-day!
SEARED TUNA SALAD
Yellowfin Tuna, arugula, bean sprouts, cherry tomatoes,
cilantro, and shallots w/a red curry dressing.

$12.95
Pairs great WITH A Kulmbacher Pilsner

There’s always room for pizza
12” Veggie $12.95
12” pepperoni $12.95
12” Sausage $12.95
12” cheese. $11.95

Bourbon, Cardamaro Amaro,
Ginger Beer, Orange

Blackberry Smash

2015 CACSCADE Figaro

The Last Laugh $12

Fresh Mint, Birddog Blackberry
Whiskey, Fresh Sour Mix

This NW style sour ale is a strong blond ale aged in chardonnay barrels for up to 12
months, then aged with dried white figs and lemon peel or up to 12 more months. Aromas of sweet figs, golden raisins, and citrus zest are the first to be noticed. Hints
of white wine grapes, lemon peel, and sweet figs roll across the palate, leading to a
crisp lemon tartness in the finish that leaves a lingering sweetness

Honeysuckle Vodka,, Maraschino
Liqueur, Yellow Chartreuse, Fresh
Sour, Soda,, Cherry

$12

10% ABV $14/10oz

