TRY ANY THREE BREWS $6

SPECIAL GUESTS

Brewed once per year in small batches, seasonal taps are an ideal accompani-
ment to the weather and fare of the season!

CENTRAL CITY BREWING RASPBERRY WHEAT ALE
$6.25-14 oz Surrey, British Columbia 5.5%

Toasted malt balances the acidity of Fraser Valley raspberries producing a
beer that is refreshing and delightfully different. Central City has been making
handcrafted beers for five years with brew master Gary Lohin at the helm.

HOWE SOUND PUMPKIN EATER
$6.25 - 14 oz Squamish B.C. 8.0%

Brewed specifically for the village Taphouse, this imperial Pumpkin Ale is made
with fresh roasted pumpkin, cloves, cinnamon, nutmeg, and star anise.

Pumpkin + alcohol = GOOD!

LAGERS & PILSNERS

Made by bottom-fermenting yeast at colder temperatures, lagers are charac-
teristically smooth, elegant, crisp and clean. Pilsner is a style of lager made
famous in Pilsen, Czechoslovakia that is hoppier than your standard lager.

SAPPORO

$7.00-16 oz Japan 5.0%

Not the noodles! Since 1876, Japans oldest beer. Crisp lager. A clear beer that
is easy to indulge with minimal problems the next morning!

GRANVILLE ISLAND BREWING
$5.50 - 150z Vancouver, British Columbia 5.0%

A classic Bavarian style lager from Vancouver’s premier microbrewery. Distinct
hop flavour and perfect balance. Full-bodied, easy-drinking, refreshing finish.

— Silver Medal Winner, 2007 World Beer Championships

HEINEKEN
$6.75 - 160z Amsterdam, Netherlands 5.0%

The quintessential “premium” import lager from Europe — brewed according to
its original recipe since 1873. Nice, crisp sharpness with a clean, hoppy finish.

BIG ROCK HONEY BROWN
$7.00 - 160z Calgary, Alberta 5.0%

The brewery chose this name after a glacial erratic nearby, as it symbolizes a
local phenomenon that has stood the test of time. Made with the famous Alber-
ta Clover Honey, this beer has mellow honey flavours with a rich, clean finish.

STORM BREWING PRECIPITATION PILSNER
$6.00 - 140z Vancouver, British Columbia 5.0%

A perfect balance of breaded malt and lemon zest with spicy hops, crisp finish,
and moderate bitterness. A small craft brewery, fashionably situated on gritty
East Vancouver’s Commercial Drive.

— Best Local Microbrewery, 2008 Georgia Straight Golden Plate Awards
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WHEAT ALES

Generally light in hops and heavy in carbonation, wheat ales are made from
wheat, instead of barley, by top fermentation. Wheat ales are unfiltered, usu-
ally very pale and cloudy in appearance, and effervescent on the nose.

RICKARD’S WHITE
$6.25 - 160z Vancouver, British Columbia 5.4%

An unfiltered wheat beer brewed in the Belgian tradition. Garnished with an
orange wedge to bring out the notes of coriander and citrus, Rickard’s was
first brewed at the original Capilano brewery in the early 1980’s.

UNIBROUE BLANCHE DE CHAMBLY
$7.50 - 180z Chambly, Quebec 5.0%

Unibroue, the first brewery of its kind in North America, has become the
world’s foremost brewer of bottle-fermented specialty beers. Spicy nose with
aromas of wheat, coriander, orange and lemon rind, apricot, clove and pepper.

— Gold Medal and Best in Category Winner, 2004 Canadian Brewing Awards

PALE ALES & IPA’S

Pale Ales are brewed with pale malts and are generally lighter in style than
regular (bitter) ales. India Pale Ales are a style that originated in Britain in the
19th century. IPA’'s were high in alcohol as well as hops, which allowed them to
survive the very long two month sea voyage to British troops serving in India.

GRANVILLE ISLAND BREWING ENGLISH BAY
$5.75 - 150z Vancouver, British Columbia 5.0%
Crafted in the tradition of classic English ales. It's smooth, mild flavour is bal-
anced with a caramel malt aroma and nice round-mouth feel.

— Gold Medal Winner, 2007 World Beer Championships

PHILLIPS BREWING BLUE BUCK ALE
$6.50 - 160z Victoria, British Columbia 5.0%

Distinctive hop flavour and aroma complemented by a robust body, caramel un-
dertones, and a crisp finish. Blue Buck gets its name from mythology about the
legendary Blue Deer of Lake Naomi in Pennsylvania. So legendary in fact, that

William D. Rockefeller offered a reward to anyone who could bring him its head!

— Gold Medal Winner, 2007 Canadian Brewing Awards

ROGUE YELLOW SNOW IPA
$8.25 - 160z Newport Oregon U.S. 6.5%

Rogue’s tribute to winter sports! This IPA is pale golden in colour, with a hoppy
and fruity aroma. Big hop flavour up front, complimented by a medium body
and hoppyness mid pallet.

HOWE SOUND BREWING DEVIL'S ELBOW IPA
$6.25 - 140z Squamish, British Columbia 6.0%

A hard smack of hops quickly vanishes to reveal a smooth malty finish. HSB
opened as a brewpub in 1996 with John Mitchell as its brew master, widely
regarded as the “Granddaddy” of craft brewing in North America. In 1980, he
successfully lobbied the government of BC to allow brew pubs to exist in the

province! Named after the dramatic class 4 Elaho rapids in Squamish.
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BROWN & CREAM ALES

A reddish-brown ale made with dark or brown malt. Typically rich without being
filling, displaying hints of chocolate and fruity sweetness with varying degrees
of bitterness. Known in England as a “thirst-quencher”.

FAT CAT HONEY
$6.00 - 140z Nanaimo, British Columbia 5.0%

Made with organic Honeydew honey from New Zealand. Bees collect this
unique honey which has the consistency of maple syrup and a very nice malty
flavour. By no means sweet, this beer is simply a slow-sipping treasure.

MT. BEGBIE BREWING CREAM ALE
$5.50 - 140z Revelstoke, British Columbia 4.7%

Smooth, not too heavy, and easy to drink. Cream Ales are brewed to be lighter
and refreshing where hop and malt flavours are subdued giving a cleaner fla-
vour. Named after majestic Mt. Begbie that dominates the Revelstoke skyline.

— Gold Medal Winner, 2003 Canadian Brewing Awards

RUSSELL BREWING CREAM ALE
$6.25 - 160z Surrey, British Columbia 5.0%

Full-bodied with an easy, creamy, smooth finish. Cold-conditioned for three
weeks, made with Canadian barley, specialty UK malts and aroma hops from
Washington. Founded in 1995, Russell is BC's fastest growing brewery.

— Silver Medal Winner, 2007 Canadian Brewing Awards

DEAD FROG NUT BROWN
$6.25 - 160z Aldergrove, British Columbia 5.0%

Hand-crafted in small batches with no preservatives or pasteurization. Soft
and creamy with hints of espresso and chocolate (Aldergrove, BC

— Favourite Microbrewery (07) & Favourite Lager (08), Canada Cup of Beer

STOUTS

Stouts, the darkest of beers, are made with highly roasted malts, barley, and
differentiated by their deep brown-black colour, chocolate and coffee flavours,
and fuller body.

CRANNOG ALES BACK HAND OF GOD
$6.75 - 140z Sorrento, British Columbia 5.2%

Rich stout with silky coffee/chocolate presence and a dry finish. Canada’s only
Certified Organic farmhouse microbrewery, Cranndg brews unpasteurized ales
using only organic ingredients, some coming from the farm on the property.

— 1st Place, Best Beer Category, 2007 Okanagan Fest-of-Ale Awards

GUINNESS
$8.50 - 200z Dublin, Ireland 4.2%

Almost black, with a coffee-coloured head, a nice, smooth, creamy-texture
and bitter, burnt, dark-roasted flavours with good acidity in the finish. A unique
mix of nitrogen and carbon dioxide help give Guinness that creamy, cascading
appearance. It takes about 119.5 seconds to pour the perfect pint.

CIDER

Made from the fermented juice of apples, cider is very popular in the United
Kingdom. The UK has the highest per capita consumption of cider in the world.

STRONGBOW
$8.50 - 200z United Kingdom 5.3%

Subtle, tart, fresh, dry apple flavour with a hint of beer-like graininess. Strong-
bow is named after the Anglo-Norman knight Richard de Clare, nicknamed
“Strongbow” for relying heavily on Welsh archers during campaigns in Ireland.
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