





BLUT ATAON mistro

(including Pllsners, Ales, Stouts,

Abbey Ale, Bok and Fruit

Beers)

Pilsners (also known as lager, or bottom—
fermented beer; see glossary)

American Pilsner-style beers:

BUDWEISER, COORS, HENRY WEINHARD,
MILLER LITE, LOWENBRAU

1.75

Imported & Premium Pilsners:

SAMUEL ADAMS Boston Lager. Voted the best

American beer made. Striking aroma 2.50
BECK's (Cermany) a well-balanced beer 2.50
CARLSEERG (Denmark) a great Pilsner 2.50
COROMA - full-bodied Mexican beer 2.50
ELEPHANT (Denmark) a strong lager 2.50
FOSTER's Lager (Australia), a 25-oz can

of hearty beer 4.00
GROLSCH DRY (Holland) - very fine,

smooth, fewer calories 2450
HEINEKEN Light (Holland) a classic 2,50
MICHELOB DRY - better than regular 1.75
MOOSEHEAD (Canada) 2.50
PILSNER UR-QUELL (Czechoslovakia).From

the original source; the granddaddy

of all Pilsner beers. GCreat taste 2.50
SMITH & REILLY (Olympia).Good body 2.00

Dark & Amber Beers:

ANCHOR STEAM (San Francisco) 2.50
DOS EQUIS (XX) Mexico 2.50
HEINEKEN Dark (Holland) 2.50
WATNEY's RED BARREL (England) 2.50

PAULANER OKTOBERFEST (Germany) Pint 3.00
Non-Alcoholic:

CLAUSTHALER (Germany) - with the real
flavor of a premium import 2.00

A GLOSSARY OF BEER TERMS

“BFFR* is & generic term for all malt beverages.
All of these are drinka brewed and fermented
from water, malted barley, hops and yeast. In
addition to the malted barley, other starchy
grains such as wheat and rice may be used.

MALT: Barley that has been steeped in water to
producs sprouting, then kiln-dried. (Sometimes,
wheat malt is used). Barley malt is what gives
beer its "body".

HOPS: the dried, ripe cones of the female flowers
of a climbing vine of the nettle family. The
resin or axtract from the cones is used for pres-
erving the beer, which gives it a bitter flavor.
As hops vary widely in flaver, so does beer.

"BREWING" is the mixing and cooking of the basic

ingredients. After the brewing, which takes soma
19 or 12 hours, the mixture is chilled and

f ed. The temp ure at vhich fermentation

takes place depends on the strain of yeast used.

"TOP-FERMENTED vs. BOTTQN-FERMENTED": whether a
beer is one or the other depends on the veast but
inly on the e maintained. Too-farm—

entation cakes place between 15-20" Centigrade;
bottom-farmentation between 5-10" Centigrade.
The latter oroduces the LAGER or PILSNER style
besr which has only been produced widely during
the last 100 years when commercial refrigeration
became possible.

“LAGER": the name given to today's bottom—ferm-
ented beer, which is brewed and aged under
refrigeration. The German verd "lagern" mesns
"to store”. All major US beers are lagers.

PILSNER: A pale LAGER beer, highly hopped and
fresh tasting. It gained its original fame in
Pilsen or PLIN, now located in Czechoslovakis.
While most major beers in the world are pilsmer-
style LAGERS, the Americsn ones have the least
flavor.

Mo matter what styls beer you Fancy, we have one for vou
in our collection of 40 brews from around the world.

-
(11-12 oz bottle unless noted) > Lls I
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Ales (top-fermented; see glossary)

BASS & Co Ale (England). English style

ale, creamy, dry, slightly bitter 2.50

BLUE HERON Ale. This has to be good.

Amber Pale Ale from Portland, Oregon 2.50

CHIMAY (Belgium), mellow, medium-dark

and wonderful, brewed by the Trappist
monks of Chimay. The champagne-corked
bottle holds about a fifth;SHARE IT ! B8.50

DUVEL. Very aromatic Belgian ale, highly

hopped and malted. The secondary
fermentation gives it a big head.

Excellent with seafood 3.50

FULL-SAIL Ale from Hood niver_. Ore. Pale-

ale style with good body 2.50

HOEGAARDEN GRAND CRU (Belgium). Triple-

fermented, part-wheat ale with herbs,

with complex, incredible flavor 3.50

KILLIAN's RED ALE. Pleasant introduction to

ales, by Coors. Fairly light style .15

Mac EWAN's SCOTCH Ale. Flavorful, more "~

mellow, rich and dark than English ale 2.75

RED HOOK ESB (Seattle) Northwest micro-brew

ale, pale style, pronounced aroma. 2.50

SIERRA NEVADA Pale Ale (Chico, Calif.) 2.50
WESTMALLE. Our other Belgian Trappist

ale, Very dark, not dry, but mellow and
flavorful. DON'T order it - the owner
would just as soon keep it for himself 3.75

DARK BEER: Unless it is called an Ale, Stout,
Bock or Porter, a beer called "Dark” is one brewed
by the LAGER method, except with the use of darker
ingrediencs. Usually the barley malt used has
besn subjected to additional roasting.

Simple "dark beer", therefors, cannot approach the
intensity of flavor found in dark ales.

“LITE" BEER: a questionabla benefit to mankind.
Except for removing the alcohol, which does contain
"empty” calories, the only way you can make a low=
calorie besr is by watering it down. This makes
“an insipid - tasting beer, though you can drink
more of {t. But the same thing can be achieved by
enjoyéng a GOOD beer or ale in “ODERATION.

ALE: the most ancient style of brewing. All ales
ara top-fermented. Almost all beers were actually
ales until some time during the l9th century when
"Pilsner” bears became widespread. Ales vary
widely from light to dark and include & much
greater variety of flavors than Lager beers.

The alcchol content of some ales aoproaches that
of wine - so enjoy them in moderatiom.

BOTTLE-FERMENTED and ~FERMENTED ales: this
is only possible with top-fermented beverages which
are produced at higher temperatures. Whem the
bottles are filled, additional yeast and sugars
are added so fermentation continues in the bottle.
This process creates ales of particular robustness
and complaxity of flavor. Some ales are righcly
called "barley wines". The Balgian Duvel, Chimay
and Westmalle ales are all double-fermented;
Hoegaarden Crand Cru is triple-fermented. Creat
flavor is obtained this way but also more alcohol:
the alcohol content of these ales varies betwesn
7 and 9 T as compared with 5 T for a ctypical
Pilsnar besr. So don't guzzle.

TRAPPIST/ABBEY ALES: Only five bears in the world
can be true monastic ales: all are made

in Belgium. Originally, at & time vhen ale vas
safer to drink than water, the monks brewed for
their own use but during the 19th century expanded
their brewing activity for commercial distributiom.
All are intensaly [lavored baers.

Wheat Beers:

HOEGAARDEN WHITE (Belgium) a light ale made
with wheat and herbs. Extremely refreshing,
close to a dry champagne in flavor 3.00

SPATEN CLUB WEISSE (Germany) made with wheat;
mild and slightly sweet. Try with lemon
or a dash of fruit syrup. PINT bottle 3.00

EKU Hefe-WEISSE DUNKEL. Roasting part of the
malt makes this a dark wheat beer. PINT 3.50

Bock Beers:

PAULANER SALVATOR Double-bock beer; brewed
since old times in Munich, as the savior of
weary travelers. Nice, dark, malty. PINT 3.50

EKU 28 Kulminator. A red bock beer,
powerful in flavor as well as in
alcohol: 8.6% by weight, 11X by wvol. 3.00

Fruit Beers:

Liefmans KRIEKBIER. This unusual Belgian
ale is flavored with fresh cherries and
double-fermented. Makes an excellent aperitif.
Not sweet; comes in champagne-corked
bottle. WNot really a beer but good !

Liefmans FRAMBOZENBIER. This is an ale made
with raspberries, double-fermented and
packaged champagne-style. Tastes more
like a good red wine

Other types:

Young's OLD NICK (England). Barley wine—
style ale. Ruby, mellow 3.00

GUINNESS STOUT - the Irish national drink,
brewed with very darkly burnt malt and
plenty of hops. Dry, bitter

5.50

5.50

2.50

AP

PORTER: A type of ale developed in England, with
a rich and heavy head. Very dark malec is used in
porter, which {s similar to stout but net quite
as strong.

STOUT: A further variation of Ale, dark and richly
flavored. Thers are two basic styles: English
stouts are a bit sweeter, Irish stouts more bitcter.
Guinness is about 8 X alcochol.

BOCK/DOUBLE BOCK: Beers of this typs wers :ndl.t-
ionally t d st and dark to wich
:h- rigors of summer uir.hw: refrigeracion.

d they are prod d year-round. Thers are
a few lilh: bock beers but most are dark and have
6 or 7 X alechel.

KRIEXK-LAMBIEK and GEUZE: the only exceptions to
the rule that cultivated yeasts are used in all
brewing. Traditionally brewed Kriek and Geuza
beers (only made in Belgium) obtain their yeasts
from tha air while the brewing mixturs is cooling
in open vessels. Two further variacions of Kriek
are made by adding cherries or raspbarries.

WHEAT BEERS: German besrs are subject to the
centuries-old law (Reinheitsgebot) which prescribes
that only water, malted bacrley, hops and yeast
may be used in brewing. The one exception which
cthe Germans allow is for White Beer, which has
wheat as an additional ingredient. These beers,
all fairly light, are conaidered healthful and
urruhl.ns. They may bea served with lemon.
Belgium's Hoegaarden White is a different style of
whut besr, which has harbs added for an

ble flavor

DRY BEER: Japan's contribution to Pilsner brewing
technology. Some of the normally unfermentable
starches are fermented by a genetically enginesred
strain of yeast. This results in a cleaner after-
taste and enhances the flavor of the hops. We have
two: Michalob Dry, which tastes better than regular
and has fewer calories, and Grolsch Dry from Holland.
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