North Carolina Brews
Big Boss Bad Penny (Raleigh, NC): Dark brown ale that is slightly sweet with a caramel and dark fruit finish. Bad Penny showcases fine English malts  $3.75
Big Boss Hells Bells (Raleigh, NC):  A Belgian Blond.  This blond showcases Belgian yeast and malts, these elements produce a clean, spicy, and citrus finish 7%  $3.75
Cottonwood Low Down Brown: (Mooresville, NC) Smooth brown ale that boasts hints of chocolate and coffee with roasted malt $3.5
Highland Gaelic Ale (Asheville,NC): A deep amber colored American ale, featuring a rich malty body. This ale is exceptionally balanced between malty sweetness and delicate hop bitterness  $3.5
Highland Oatmeal Porter: (Asheville, NC) A robust beer that is black in color, very malty with hints of chocolate-roasted flavor, coffee and a well balanced hop character  $3.5

Microbrews
Allagash White (Portland, ME): A version of a traditional Belgian Ale, brewed with a generous portion of wheat and special blend of spices, this beer is light and slightly cloudy in appearance, with a spicy aroma $3.5
Anchor Steam Ale (San Francisco, CA): Deep amber color, thick creamy head, and rich flavor malt, caramel, bread, and a decent amount of floral and citrus hops that hit the nose  $3.5
Bells Two Hearted Pale Ale: (Galesburg, MI) India Pale Ale full of American malts and enormous hop additions give this beer a crisp finish and incredible floral hop aroma 7%    $4
Magic Hat #9 (Burlington, VT):  A dry, crisp, refreshing not-quite a pale ale with notes of apricot  $3.75
Old Rasputin Imperial Stout: (Fort Bragg, CA) A true Imperial Stout, dark and creamy with coffee, chocolate and cinnamon flavors finishing with notes of dried fruit and a slight bitterness  9%  $5
Red Seal Ale: (Fort Bragg, CA) Malt and hops are beautifully married in this full-bodied, copper-red pale ale. Red Seal has a generous amount of hops with a nice long, spicy finish  $3.5
Samuel Adams Lager: (Boston, MA) An amber colored lager with a slight touch of malts, finishes with a touch of caramel and spicy floral notes  $3.75
Terrapin Rye Ale (Athens, GA): By using an exact amount of rye, a grain seldom found in other micro brewed beers, the Rye Pale Ale acquires its signature taste $3.50

Imports
Corona: (Mexico)  $3.5
Dos Equis Amber (Mexico): $3
Ephemere: (Canada) Ale brewed with apple juice, coriander, Curacao peels. A delicious summer beer with light fruit and a little bubbly  $4.75
Guinness: (Ireland) $4.50
Heineken: (Netherlands)  $4
Leffe Blonde: (Belgium) A dry, fruity and lightly spiced Belgian Abbey Ale, Leffe Blonde features a perfect balance of strength and subtlety. The bitterness is delicate, extending over the whole palate and lingering as a subtle aftertaste 6.6%   $5
Moretti: (Italy) Bright blonde lager with notes of floral hops and malt. Moretti has hints of biscuits and a slightly sweet and crisp finish $4
New Castle: (England) aromas are sweet with toffee, candied sugar and an interesting butterscotch aroma. Mildly hoppy with a subtle finish $4
Stella Artois: (Belgium) Clean and crisp tasting, with some bitter hops and a slight touch of citrus and sweetness and the end $4
 (
Classic Domestics 
Budweiser: $3
Miller Lite $3
            Sharps Non-Alcoholic: $3.5
Bud Light
: 
$3
Michelob Ultra:  
$3
            
Coors Light: $3
Pabst Blue Ribbon: $1.50
Miller High Life
$2
Yuengling
 Lager: $3
)






Specialty Combinations
Black & Tan: Guinness layered with Old Scratch Amber  $4.5
Black & White: Guinness and Scrimshaw Pilsner $4.50
Solar Eclipse: Guinness and Ephemere  $5
Belgian Waffle: Guinness and Leffe Blond $5
