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Artisanal Beer Menu

On the lighter side

Corporate Monkey Lager: Bier Factory (Rapperswil, CH): This beer is locally brewed down
lake Zurich. It is a delicious, lightly hopped lager beer.

Bermuda: Van Moll (NL): Wheat beer with Papaya, lime and lemongrass. Nice Fruit malt
flavor. US citra and centennial hops. Nice and refreshing.

Luikse Vechter: Van Moll (NL): A super fresh, well hopped spelt beer that was devised
together with brewery Ramses from Wagenberg. Actually it is “Luiks bier” that was brewed
well into the 19th century with spelt malt and now they have modernized it using American
centennial hops.

Saison: (BBNO London UK): A more heavily hopped Saison recipe brewed with spelt wheat
and paired with Enigma and Nelson Sauvin hops. Tropical fruits, white grapes contribute to
this zesty beer.

Degustator nr. 2 (Marius Edition): Brasserie des Franches Montagnes: (Saignelégier CH):
Wheat ale conditioned with orange blossom honey instead of sugar.

Hippy Berliner: 8 Wired (NZ): Aroma of passion fruit and tropical fruits. A slight tangy sour
taste with some fruitiness and a little bitterness in the end.

Grisette: Biere Trois Dames & Blackwell (CH): Session Saison primary fermentation with
Brettanomyces French & Belgium Saison yeast. Citrus and light sour taste.

La Voisine: : (Biere Trois Dames CH): Brewed with 100% pilsen organic pale malt. This beer
was originally made for selling in mountain chalets and restaurants around St. Croix. Itis
close to a blonde ale or Kolsch. Perfect for Beer garden days.

La Saison: Brasserie des Franches Montagnes: (Saignelégier CH): A perfect bitter sour
summer beer, The beer uses one set of malts and hops and aged in the same oak barrels as
L’Abbaye de Saint Bon-Chien.

Semi Bitter Beers

Aeresis: Independente Elav (Bergamo, Italy): This is smooth carbonated black ale that
has an aroma of liquorcie and a hot pepper aftertaste.

Gamma Ray: Beavertown (London, UK): A killer juicy tropical APA! Rammed with juicy
malts and huge tropical aromas you could drink this all day in the beer garden plus the
can is cool.

Pacific Northwest Pale Ale: Biere Trois Dames (CH): This pale ale is brewed with US
Yakima hops. Has a nice bitterness balanced with exotic fruits, lychees and grapefruit.
This beer goes well with spicey dishes

Eureka Pale Ake: 5 Quatre Mille (CH): A wonderful balanced single Hopped (Eureka)
Pale ale

Leon: Omnipollo (SE): The brewer created this Belgium Pale ale in fear of having to
drink a bland lager all night. He wanted a companion throughout the evening. Uses
champagne yeast. Rich in taste yet refreshing

The Sly Persuader: Yeastie Boys (NZ): An extra blond pale ale throwing up a beguiling
floral aroma, orange & apricot flowers. Hints of cloves and a dry finish. Can drink
now or cellar for 2 years.
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Sauvinova: Tuatara (NZ): a salute to the Nelson Sauvin hops of NZ. This is a single
hopped pale ale exploding with distinctive tropical gooseberry notes. Tropical fruit taste
with balanced bitterness.

Little River: Bier Factory (Rapperswil, CH): A limited release American Style Pale Ale.
Citrus and tropical fruit aromas. Light easy taste.

Super Crisp Mosaic: 523: Bern(CH): A single mosaic hopped session ale with and ABV of
5% and a IBU of 24.

On the sweeter side

Rex Attitude: Yeastie Boys (NZ) : Peat smoked golden ale. This is the worlds, 1*
heavily peated single malt ale. This is a game changing beer that is super smokey.
The brewer refers to the beer as polarizing & yet very subtle & beguilingly drinkable
for those who can get past the initial shock.

Vudu: Birrificio Italiano (Como IT): This a beer going back to the ancient German style a
Weizen dunkel. On the nose you get a ripe banana, cloves with little nuances of of milk
chocolate and fudge.

Tall Poppy: : 8 Wired (NZ): Sharp fruity hoppiness, backed by its complex caramel like malty
structure. Big yet refreshing.

Pastorale: Van Moll (NL): A brassy American sytle Amber Ale. Slight bitterness, mellow taste
of caramel and American hops.

USA Brown: 5 Quatre Mille (CH): American Brown Ale brewed with cascade hops.

Divine Hammer: Yeastie Boys (NZ): A rye amber ale with chocolate biscuit and berry fruit
notes on the nose. Spicy malt backbone with a long lingering bitterness.

Hoppy Joe: Lervig (NO): Don’t know where to start with this one. She is a well balanced
coffee malt forward creation that hits you in the face with smooth refined hops. Unique
American red ale.

Barley Wine: Lervig (NO): Brewed only once a year with Munich, Chocolate and Caramel
malts. Hopped with Golding hops. Aged in Jack Daniel barrels for a year. One of the best
barley wines. We have tasted.

Stonecutter Scotch Ale: Renaissance (NZ): Flagship beer. Nine malts are blended together
to produce layers of caramel, toffee, liquorice, chocolate and smoky flavours. These layers
are balanced by a tart, raisiny fruitiness that give this dark beer a lingering dry finish.

Pot Kettle Black: Yeastie Boys (NZ): This is the Yeastie boys flagship beer. Itis an
American style porter. Itis the only beer to win 2 trophies in one year at BrewNz and
was named champion beer of Asia 2012. Fresh & Hoppy black as night and malty rich.
A real foodie beer

Must Kald Cherry: (Pohjala Estonia) It couldn’t be as good as it smells? Perfect dessert beer
to finish your night. Extreme crema and smooth cherry. Nice body and good density.

Odravein Barley Wine: (Pohjala Estonia): A massive malty and full bodied barley wine,
brewed for the anniversary of Pdhjala’s brewhouse. Burnt caramel and toffee nose. Strong
malty, ginger and nutmeg taste.

Ons Blackiie: Van Moll (NL): A jet black Russian Imperial stout with 8 different malts. Notes
of Coffee and dark chocolate.
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La Cuvee Alex Le Rouge: Brasserie des Franches Montagnes: (Saignelégier CH) is a Jurassian
Imperial Stout clocking in at 10.2% volume. The bouquet incorporates hints of liquorice,
Bourbon vanilla, and Sarawak pepper. Best served with chocolate desserts.

00 (Imperial baltic porter) (Pohjala Estonia) - Do you want to take her home early? You can
smell the cask and slight hints of coffee. Refined boziness at 10.5%. Can’t ask for anything
more in an imperial porter.

Blackbier: Bier Factory (Rapperswil, CH): A stout brewed with English yeast, German malts &
Swiss hops. This is a heavier and sweeter beer then most dry stouts. The aroma is chocolate
and a hint of coffee. Smooth in the mouth but you will experience a strong hop and roasted
malt bitterness.

Belgian Style

The Original HW Super Beer Zago (Prata di Pordenone, IT): Sparkling wine lovers will enjoy
this 11% alcohol Belgian boasting an intense sweet yeast flavor & an effervescence similar to
the bubbly stuff.

Bush De Nuits: Brasserie Dubuisson Freres sprl (Belgium): This beer spent 6 months in the
recycled barrels of the burgundy Nuits St. Georges wine. Once in the bottle it re-ferments in
the brewery’s warm room. This process helps it hit a 13% ABV.

Bitter beers

Rappigold: Bier Factory (Rapperswil, CH): A full body English bitter style ale made from
English yeast, German malts, Swiss and Slovenian hops. It has as nice sweet and bitterness
balance from the hops and malt.

Highway to Helles: Brasserie des Franches Montagnes: (Saignelégier CH): An IPA’ish
Jurassian pale ale. Brewed with unmalted oat for a silky mouth feel. Mosiac hops.

AEG Maha Session IPA: : (Pohjala Estonia): Translation: Time Out. An easy drinking session
IPA, using three juicy hop varieties. Passion fruit, peaches and watermelon on the noise.
Fruity hoppy taste. 25 IBU

For Hop Heads

Skinny Dipper: Storm & Anchor (CH): A classic IPA with using amarillo hops with a nice
lingering bitterness.

METS Black Black forest IPA: (Pohjala Estonia): A forest-inspired black IPA brewed with hand
picked spruce tips and forest blueberries.

Dipa mosaic, Simcoe: 5 Quatre Mille (CH): A fantastic double IPA using simcoe and mosaic
hops coming in at 81 IBU.

8 Ball Rye IPA: Beavertown (London, UK): This beer is a nod to the big IPA’s of the US! Rye is
used to give the beer its spiciness and earthiness. Southern hemisphere and American hops
help balance the sweet malty character

Voyager: Renaissance (NZ): Modeled after the British hoppy ales of old using Canterbury
pale ale malts. Hopped with 2 kiwi hops to make a fantastic tasting IPA.

Virmalised (Pohjala Estonia) If you are looking for that 6 pack for the fridge. From top to
bottom a no holds barred traditional textbook Amercican IPA.

Pasionaria Double IPA: (Biere Trois Dames): Nice orange, amber color. The flavour is of
carmel and fruity tons. Definitely more malty then bitter. 9% alcohol.
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Routa Cloudberry IPA (Pohjala Estonia) A unique juicy IPA brewed with finish rye and
cloudberries. Cloudberries dominate the noise and tougue with a heavy spicy kick.

Alewife: Bier factory (CH) : A classic west coast IPA with a touch of carmelized wheat for
a slight sweetness. Nice smooth IPA.

Black IPA: BBNo (London): richness of specialty dark malts and ferocious juiciness
of Mosaic hops provide a balance of extremes, with notes of bitter chocolate, passion
fruit and mango.

Red IPA: BBNo (London): Nice mango, peach and strawberry aroma. Spicy jammy body that
balances the American hop bitterness

Session IPA: BBNo (London): This easy drinking low in alcohol IPA (3.8%) will keep you
drinking them all day long on a warm beer garden day. Nicely balanced with citra and
mosaic hops.

Black Metal Manita: Van Moll (NL): This beer combines the roasted tones of a good stout
and fruitiness of an IPA. As many as 12 different malts and 5 different hops.

IPA: BBNo (London): The sweet passion fruit of the Mosaic bounces off the tart lemon of
centennial and the explosive tropical flavours of Enigma hops.

Doerak: Van Moll (NL): Deep, clean delicious IPA made with 4 different American hops
Columbus, centennial, citra and mosaic. Tropical and fruity.

IPA: 5 Quatre Mille (CH): Beautiful IPA hopped with Cascade, Chinook, Simcoe and Nelson
Sauvin

Hopwired: 8 Wired (NZ): This IPA uses 100% NZ hops and NZ grown pale ale malts. The
brewer refers to the beer as a tropical punchbowl.

Tropical IPA: Biere Trois Dames (CH) Dry Ipa using a Saison yeast to ferment, and is dry
hopped with centennial and Mozaic.. An Infusion of beetroot juice is added to make the
color. The color and taste reminds you of grapefruit and other tropical sensations.

Red IPA Pasionaria: Biere Trois Dames (CH): An awesome imperial amber beer on
steroids. Nice hoppy flavor but not to overpowering. This will take your passion to the
next level.

Sours:

Saison de Ouvrier: Lover Beer (IT): An amazing sour saison fermented in wood barrels and
uses wild yeast from the beer bera beer.

Tropical Mangose: 5 Quatre Mille (CH): An amazing gose brewed with Alpine Salt, coriander
and mango

Sour Sour Galaxy: 5 Quatre Mille (CH): Sour beer hopped with Galaxy, Nugget & Topaz.
7.5% ABV and 75IBU so quite a unique beer.

Le Fut Flanders: 8 Wired (NZ): A complex sour red ale brewed in the Flemish tradition &
aged in French Oak barrels for 2 years. Blended from 15 unique barrels to create the perfect
combination of acidity & sweetness, funk & fruitiness. Abv: 6.7% Availability: Limited

Flanders Tourmentin: 523 Bern (CH): 10 months a cask-aged Tourmentin Pale Flanders with
two types sour cherries and quince

Kreuzberg Berliner Weiss: (Pohjala Estonia): A thirst-quenching sour wheat beer fermented
with Lactobacillus.

12 CHF 33cl
bottle

11 CHF 33cl
bottle

12 CHF 33cl
bottle
12 CHF 33cl
bottle
11 CHF 33cl

bottle

12 CHF 33cl
bottle

12 CHF 33cl
bottle

12 CHF 33cl
bottle

12 CHF 33cl
bottle

12 CHF 33cl
bottle

10CHF 33l
bottle

11CHF
33cl bottle

18 CHF
37.5cl bottle

12CHF
33cl bottle

15CHF
33cl bottle

18CHF
50cl bottle

12 CHF
33cl bottle

12 CHF
33cl bottle



Uberliner Weisse: Biere Trois Dames (CH): A cloudy orange color. Orange sour aroma.
Mildly sourish aroma. Great refreshing beer garden beer.

Bianca Blueberry Lassi: Omnipollo (SE): A milky gose brewed with buckets of blueberries,
lactose sugar and rock salt. Dry hopped with mosaic.

Bianca Raspberry Lassi: Omnipollo (SE): A milky gose brewed with buckets of raspberry,
lactose sugar and rock salt

Beer Bera: LoverBeer (Marentino, IT): A cask aged beer that uses wild yeasts & spontaneous
fermentation (similar to the Champagne method).

Gose: Brew by numbers (UK): A traditional take on this sour and salty style German wheat
beer. Brewed with Coriander for herbal notes and salt for a crisp refreshing salinity

Gin Inspired Gose: (Collab; Pohjala Estonia & ToOL: Mildly sour awesome Gose with pink

Himalayan rock salt, coriander, juniper berries, spruce tips, rosemary, ginger, and rose petals.

Cobb called the kettle sour: Bier Factory (Rapperswil, CH): A light well balanced tart blonde
sour. Corn from the Linth region is used

SpontanBasil: Collab Lindemans & Mikkeller: An amazing Collab beer possibly one of my all
time favourites . An authentic old gueuze beer with fresh basil and a surprisingly fresh taste.

Beer Brugna: LoverBeer (Marentino, IT): A sour kriek plum beer made from Piedmonte white
plums that date back to medieval times. The Plums are only available in August.

L’Abbaye de Saint Bon-Chien: Brasserie des Franches Montagnes: (Saignelégier CH): This
beer is the crown jewel of the BFM beers. This is an antique beer, strong sour ale with 11%
vol, brewed in honour of the ol’ brewery cat. It is matured for months in oak barrels that
previously contained wine or other spirits. It has the taste of a fruity red wine.

For Fan: Lover Beer (IT): The newest creation from the king of sours. An awesome fresh
apricot sour.

Nebulin-a: Lover Beer (IT): This a crazy and extremely rare sour which is very hard to get
a hold of. Only a limited number of bottle. Loverbeer’s tribute to a Gueuze, a 3 year
blend of their Biere du Lambic along with the addition of 2012 Nebbiolo grapes that
were used for Barolo wine
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