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BEERS

We’ve been experimenting with
a wide variety of ingredients and flavours
to create a diverse craft beer experience
for over a decade. That’s why you’ll find
everything from a basmati rice inspired beer
to a nitrogenated stout at our outlets and
partner bars—there is something for everyone!

We encourage you to try everything twice,
until you find the perfect craft beer for you.

FT = PR TS S

A -2

Additional 7.5% service charge and
government taxes as applicable
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% If everything sounds equally exciting
::.-." : and you’re unsure of where to start, e
R ask for our sampler set. -
Z_:__e_, You’ll get a little taste of everything on tap, 5
:& 3o so that you have all the information you need to
? “ make the most important decision of all— o
g -
i which beer are you going to send it with? |
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TINT-IN-WIT

Belgian Witbier

The Tint-In-Wit is our refreshing, Belgian style
fruity ale, made from Pilsner malt and

locally sourced unmalted Indian wheat.

This beer is also infused with local coriander
and fresh orange peel, giving it a spicy-sweet,

citrusy taste.

BEER APPRECIATION NOTES
Aroma - Moderate coriander aroma, zesty,

orangey fruitiness.

Appearance - Very pale straw to very light gold
in colour. The beer is cloudy from starch haze
and / or yeast, which gives it a milky, whitish-

yellow appearance.

Flavour - Pleasant sweetness and a zesty,

orange-citrusy fruitiness and hint of coriander.

Mouthfeel - Medium-light to medium body,

having a smooth and light creaminess.

ABV - 4.6%

Half pint (250 ml) -T175 & Full Pint (500 ml) - 325
\ 2
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NITRO STOUT

Dry Stout

A rich beer, with the coffee and chocolate
aroma from the roasted malt making it all the
more richer and complex. Ours is nitrogenated,
making it the first nitro beer in the country.

The addition of nitrogen subtly alters the classic

stout by lending it a silkier, creamier mouthfeel.

BEER APPRECIATION NOTES
Aroma - A rich coffee-chocolate aroma from

roasted malt.

Appearance - Medium brown to black in

colour.

Flavour - Roasted dark grains combine
with malt sweetness to give the impression of

milk chocolate or coffee with cream.
Mouthfeel - Full body, smooth, silky, creamy.

ABV -4.5%

Half pint (250 ml) - T175 o Full Pint (500 ml) - 3325
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BASMATI BLONDE

Blonde Ale
................. ................... .
Taking inspiration from South India’s i
staple food, our brewers have blended ‘.
i the malty character from German pilsner malt |
and the lightness, colour and floral aroma of |

Indian basmati rice to create a perfect

session beer.

BEER APPRECIATION NOTES 4

Aroma - Light to moderate sweet malty aroma.

Low to moderate fruitiness. Low to medium ,p
hop aroma. 1
Appearance - Light yellow to deep gold in -
colour. Clear to brilliant. |

o
Flavour - Initial soft malty sweetness, low to ﬂl
medium bitterness, finishes medium-dry. ‘;ﬁ;
Mouthfeel - Medium-light to light body. Vil

Medium to high carbonation. Smooth without

harsh bitterness.

ABV - 4.6%

Half pint (250 ml) - 175 & Full Pint (500 ml) - 3325
\ 2
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HEFEWEIZEN

Bavarian Hefeweizen

Our Bavarian Hefeweizen is a full bodied,
refreshing wheat beer and is fermented in an
open fermenter using imported German wheat
malt, just like the Germans do it!

It usually contains a low to moderately strong
banana and clove flavour, and has a very thick,

long-lasting white head.

BEER APPRECIATION NOTES
Aroma - Moderate to strong aroma of

banana and cloves from the yeast.

Appearance - Pale straw to very dark orange

in colour. A cloudy beer with a very thick,

28

long-lasting white head.

Flavour - Low to moderately strong banana

J_ﬁ‘”’l@? -

and clove flavour.
Mouthfeel - Medium-light to medium body.

ABV - 4.9%

Half pint (250 ml) -T175 o Full Pint (500 ml) - ¥325
A Y
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RED ALE

Irish Red Ale

A full bodied ale, in which the malt and

. '.n_*‘L

hop characters are beautifully balanced.
The rich caramel sweetness of this brew is |
perfectly offset by the bitterness derived by
combining a variety of Noble hops from the
USA and Europe. A complex and delicious

beer!

BEER APPRECIATION NOTES

Aroma - Aroma of pine / grapefruit / raisins T
from the malts and the hops.
Appearance - Reddish in colour, clear to
brilliant. B
Rt |
Flavour - Moderate to high hop flavour / <y __'
bitterness from the variety of hops. 2‘;
i Mouthfeel - Medium to medium-full body.
b L
' Moderate carbonation.
ABV - 5.0%
g :
Half pint (250 ml) - ¥175 o Full Pint (500 ml) - ¥325 ¥
\ / d
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English Style India Pale Ale

An English pub classic, ours is brewed
with traditional English Marris Otter,

the signature pale ale malt, crystal malts
and an abundance of authentic

English grown hops. This beer is a bitter,
highly hopped ale, with a strong caramel

component.

BEER APPRECIATION NOTES
Aroma - High hop & malt aroma, with a

strong caramel component.

Appearance - Golden to deep copper.

Good to brilliant clarity.

supporting malt flavours evident.
Normally has a moderately low to

somewhat strong caramel malt sweetness.

Mouthfeel - Medium-light to medium-full

body. Low to moderate carbonation.

ABV - 5.0%

Half pint (250 ml) - 175 & Full Pint (500 ml) - 3325
S ‘

Flavour - Medium to high bitterness with gﬂ
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Lager
|
................. @ ecreccstaceanes
- The Banger Lager is a Bohemian-style lager, i
with a local hero - finger millets (ragi). ‘
i Its clean, balanced bitterness makes for a . ,
refreshing and easy-drinking classic. |
BEER APPRECIATION NOTES *‘1
Aroma - Subtle spicy malt aroma, enhanced ' » :
by the floral Saaz bouquet. |
BAppearance - Bright golden colour. i iﬁ-i
L |
Flavour - Malty and spicy character from Lz
the malt and ragi, combined with a floral,
clean bitterness. |
Mouthfeel - Complex, well-rounded, yet : %jé
crisp and refreshing. Medium carbonation. T ,;‘
ABV-5% ‘*
__ -
E -
§ ;
Half pint (250 ml) - T175 @ Full Pint (500 ml) - T325 2
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SPECIAL BEERS

Depending on the season,
we also brew with a wide range of
seasonal fruits and spices, resulting in
some ridiculously delicious special beers.
Check which one is on tap

and embark on a beer adventure!

Half Pint (250 ml) - 3200 = Full Pint (500 ml) - ¥350

The additional ¥25 on all Special Beers
goes towards our Charity Of The Month.
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