
 
 

 
 
 
 
H O P P Y  S O U R 
This is a hoppy version of a common sour, it combines a full hop forward flavour with a nice refreshing tangy 
twist. | Malts: Cara Red, Ale, Melanoidin  | Hops: Challanger, Centennial, Citra, Mosaic| Plato: 12°P| Colour: 
8 EBC | Bitterness: 35 IBU | ABV: 5.3% 
 
 
P A S S I O N F R U I T  B E R L I N E R  W E I S S E 
Smashable, refreshing German Sour. Low alcohol content makes it the perfect summer beer. 
| Malts: Wheat, Pilsner | Hops: Hallatauer Tradition |  Plato: 9.4°P| Colour: 5 EBC | Bitterness: 12 IBU 
|ABV: 3.5% | 
 
 
S A L T E D  P E A C H  W I T B I E R 
This peachy delight has an egde! The juicy, fruity flavours are complimented nicely by the slight salty tang.   
| Malts: Ale, Corn, Unmalted Wheat | Hops: Magnum, Mosiac |  Plato: 11°P| Colour: 6 EBC | Bitterness: 16 
IBU | ABV: 4.9%  | Additions :  Peach, Orange Peel, Corriander, Murray River Salt 
 
 
S U M M E R  A L E 
This super smashable, refreshing ale is heavy on the hops but light on the tongue.  
| Malts: Pale Ale | Hops: Magnum, Simcoe, Mosaic, Amarillo, Citra |  Plato: 11°P | Colour: 4 EBC | 
Bitterness: 15 IBU |ABV: 4.2% 
 
 
P A L E  A L E 
This cracking beer is a fresh, hop driven crusher. With citrus on the palate and a tropical punch aroma, our 
flagship Pale is the perfect Konterbier. |  Malts: Pale Ale, Wheat |  Hops: Galaxy, Cascade |  Plato: 12°P | 
Colour: 6 EBC |  Bitterness: 42 IBU | ABV: 5.1% 
 
 
1 %  I N D I A N  P A L E  A L E 
This is the lightest beer we’ve ever made, and probably you’ve ever drunk. Don’t let to ABV trick you, it still has 
the full flavour of a juicy IPA. | Malts: Ale, Vienna, Wheat, CaraRed, Oats | Hops :  Cascade, Citra | Plato:  
4.3°P| Colour:  8 EBC |  Bitterness :  13.3 IBU |ABV:  1.2% | Additions :  Lactose 
 
 
N E W  E N G L A N D  I P A 
The style that everyone's talking about, this New England IPA is hazy with massive mouth-coating juicy-ness. 
Tropical fruits, passionfruit and citrus notes make this beer our most  
|  Malts: Ale, Rolled Oats, Wheat | Hops:  Chinook, Galaxy, Mosaic, Cascade | Plato: 14.3°P | Colour:  8 EBC | 
Bitterness:  28 IBU | ABV:  6.1%  
  
 
V I E N N A  L A G E R 
With light toasty-ness and biscuit aromas, this is a complex beer that’s also super sessionable.  
| Malts: Vienna, Pilsener, Munich Dark |  Hops: Spalt Select, Hallertau Tradition, Saaz |  Plato: 12.5°P | 
Colour: 20 EBC | Bitterness: 22 IBU | ABV: 5.6%|  
 
 
S T E A M  B E E R 
This hybrid  beer has the malty sweet body of an Amber ale, with the crisp clean taste associated with a lager.  
Its better known by its street name “California Common”. 
| Malts: Ale, Vienna, Munich Light, Crystal Light, Crystal Medium, Victory | Hops: Northern Brewer, Cascade |  
Plato: 11.5°P| Colour: 24 EBC | Bitterness: 39 IBU | ABV: 4.8% 
 
 
C O F F E E  B R O W N  A L E  
This sensational liquid breakfast is malty sweet with stone fruit aromas and a caffeine kick 
| Malts:  Maris Otter, Crystal, Munich, Chocolate, Oats | Hops: Willamette, Cascade | Plato:  
15°P | Colour: 45 EBC | Bitterness:  35 IBU | ABV:  5.6% |  Additions: Lactose, These Days 
Coffee Roasting Ethiopian Single Origin Coffee 
 
 
D R Y  S T O U T 
Proof that a stout doesn’t have to be big, this beer is equally enjoyable in a summer session or on a rainy day.  
| Malts: Maris Otter, Wheat, Chocolate, Munich Dark, Roasted Barley |  Hops: Fuggles, East Kent Golding |  
Plato: 10.2°P | Colour: 90 EBC | Bitterness: 40 IBU | ABV: 4.2% | 
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