SISTER LAKES BREWING COMPANY e

100z: $4 160z: $6 4-Beer Flight Sampler: $12 Growler (carry-out only): $18 Howler (carry-out only): $10

- 5% ABV
Choose between four flavors: Wild Raspberry, Huckleberry, Hibiscus or Desert Pear.

— Semi-Dry Hard Cider, 6% ABV
This tart cider never misses its target when it comes to crisp, semi-dry flavor (100z $5, 160z $7, howler $14, growler $26)

— Grapefruit Shandy, 6.3%
Our CR690 IPA mixed with a splash of grapefruit juice. This is your grown-up Randy!

— Berliner Weiss, 3.8%
This kettle-soured wheat beer is a good way to dip your toe into the world of sour beers. Silver medal winner in the 2017 Denver International Beer Competition.

— American Light Lager, 3.8%
Our “lightest” beer. Also, available in cans to-go!

— Maibock, 6%
A traditional German-style lager brewed to pair with spring weather. This bottom-fermenting lager is named for the “Titanic of Lake Michigan” that has been
resting on the bottom of the lake since 1895, somewhere between New Buffalo & South Haven.

— Saison, 5%
Our take on the traditional farmhouse ale originating from Wallonia, the French speaking southern half of Belgium. This Belgian yeast-forward beer finishes dry
and refreshing.

— Wet Hopped Ale, 5.5%
made with fresh-picked AlphAroma wet hops from our friends Steve & Brian at Prairie Ronde Hop Farms in Schoolcraft, Ml.

- Hoppy Wheat, 6%
A statewide collaboration to celebrate Michigan the “Great Beer State”, the 25" Anniversary of the Michigan Brewers Guild, and the terrior of Michigan. This ale
features malted barley and wheat from Great Lakes Malting Company out of Traverse City and Michigan hops Michigan Hop Alliance and Hop Head Farms.
Cheers to 25 years!

—Pale Ale, 4,7%
A bright and pleasant American pale ale aggressively dry hopped with Barbe Rouge hops, giving it ripe red fruit flavors and zesty citrus aromas.

— Juicy IPA, 5.8%
Throw out your previously held beliefs about IPA’s. This hazy style originated in New England and has very little hop bitterness. The heavy late additions of Citra
and Mandarina hops make this citrusy and juicy without the bitterness that comes from earlier hop additions. Silver medal winner in the 2022 Denver
International Beer Competition. Also, available in cans to-go! (160z $7, 100z $4.50, $20 growler, $12 howler)

— Chinook IPA, 6.8% ABV
IPA brewed exclusively with pounds and pounds of Michigan Chinook hops from our friends and neighbors at Hop Head Farms. This beer has pronounced hop
bitterness with full body and flavor to back it up. Also, available in cans to-go!

—Double IPA, 9.5%
Watch out for this hoppy monster of a beer. Local legend has it that imbibing a few of these may result in a sasquatch sighting. Bronze medal winner in the
2017 and 2018 Denver International Beer Competition. (130z $6.50, howler $16, growler $28)

— American Brown Ale, 5.3%
This roasty American brown ale balances a low hop aroma with a medium hop bitterness. It is sure to leave you satisfied yet wanting more.

— Coffee Brown Ale, 6%
Get your day (or night) started on the lake right. Organic, fair trade Nicaraguan coffee beans roasted by Infusco Coffee Roasters in Sawyer, Ml steeped in the
boil kettle gives this American brown ale a pleasant coffee aroma and flavor. Also, available in cans to-go!

— Neapolitan Milk Stout, 4.2%
A sweet stout brewed with chocolate malt and lactose, finished with cocao nibs, vanilla, and strawberry during secondary fermentation!

— English-style Barleywine, 9.5%
Our nod to one of the strongest of British ales. This malt-forward ale showcases notes of toffee and fruit flavors, balanced with a hoppy bitterness and warming
alcohol sensation. Featuring floor-malted British malt and U.K. hops. Vanishing Cabinet is a sipper, best enjoyed amongst good company. Also, available in 220z
bottles to-go! (130z $7, howler $18, growler $30)

— Barrel Aged Winter Warmer, 9.1%
This dark winter ale is hand-crafted with love and a balanced blend of eight spices — cinnamon, vanilla beans, nutmeg, cloves, allspice berries, ginger, coriander,
and orange, after primary fermentation, this ale matures in premium Kentucky bourbon barrels for several months, picking up notes of bourbon, oak and vanilla.
Also, available in 220z bottles to-go! (130z $8, howler $20, growler $36)



NORTHWOODS ROOT BEER (draught) - 4
SHIRLEY TEMPLE - 3

COKE (free refills) - 3
DIET COKE (free refills) - 3
SPRITE (free refills) - 3
MELLO YELLO (free refills) - 3
GINGER ALE (free refills) - 3

LEMONADE - 3

APPLE JUICE BOX - 2

MILK - 3
CHOCOLATE MILK - 4

FRESH BREWED ICED TEA - 3
HOT TEA -3
COFFEE - 2

HOT CHOCOLATE - 3

BOTTLE WATER -1



