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BOOKHOUSE MENU
Our menu

HOUSE BEERS
1. Bookhouse Brewing (Ohio) Celestial Map
IPA - American / 7.3% ABV / 60 IBU / Cleveland, OH
Our mainstay IPA takes a "big tent" approach to style: enough malt to provide balance, as is the wont of the Midwestern IPA; hop bitterness and
flavor in the tradition of the West Coast IPA; huge dry-hopping-derived aroma in the tradition of New England IPA. So you could say it's a real "map
of the stars," of the IPA world. Made with Nugget, Simcoe, and Centennial hops, the hop aroma explodes from the glass with pine, citrus, and herbal
intensity. Pale gold in color with a hop haze, this is an IPA that covers all the bases.

16oz Nonic $6.50
10oz Nonic $4.00
5oz Taster $2.50

64oz Growler Refill $18.00
32oz Growler Refill $9.00

2. Bookhouse Brewing (Ohio) Antwerp Afternoon
Pale Ale - Belgian / 5.3% ABV / 30 IBU / Cleveland, OH
A fine Belgian pale ale that trends towards the amber, this balanced, slightly malty ale has hints of floral hop aroma, a suggestion of orange peel and
black pepper yeast aromatics, and a crisp finish. Deep russet in color, there's an argument to be made that this might be more of a Belgian amber
ale, even though that's not really a thing. Or is it? This is the kind of circular discussion that could be overheard at a cafe in Antwerp, extending well
into the afternoon.

16oz Tulip $5.50
10oz Tulip $3.50
5oz Taster $2.50

64oz Growler Refill $15.00
32oz Growler Refill $7.50

3. Bookhouse Brewing (Ohio) Far From Wallonia
Saison / 6.4% ABV / 40 IBU / Cleveland, OH
An expressive, thoroughly hopped saison, made with a blend of exotic yeasts, which impart aromas of white pepper and tart apricot, with a grassy,
herbal finish. The saisons and farmhouse ales of southern Belgium (Wallonia) and northern France have captured many a brewer's imagination, with
their conjuring of idyllic countrysides, wheat wafting in the breeze. We're certainly not immune to that compelling siren song, so this is that: our
paean to the eminently-drinkable semi-refined country beers that may or may not have quenched a farmhand's thirst.

16oz Tulip $5.50
10oz Tulip $3.50
5oz Taster $3.50

64oz Growler Refill $18.00
32oz Growler Refill $9.00

4. Bookhouse Brewing (Ohio) Hardly Art
Burton Ale / 8.1% ABV / 55 IBU / Cleveland, OH
Hardly Art is our tribute to the grand-daddy of modern IPA, Burton Ale. In the grand tradition of naming things for where they come from, (see also:
pilsener) Burton came about in the 19th century as industrial breweries' interpretations of estate beers, which were often made with the largest
quantities of the freshest ingredients. True harvest beers, the idea was to cram as much goodness into one batch, and save it for special occasions.
Copper-russet in color, the malty base is offset by substantial hopping, with aromas of wood, earth, and a hint of pine. Malt-forward, yet dry and
easy-drinking.

10oz Tulip $6.50
5oz Taster $3.50

64oz Growler Refill $18.00
32oz Growler Refill $9.00

5. Bookhouse Brewing (Ohio) Three Out of Five
Sour - Gose / 4.8% ABV / 8 IBU / Cleveland, OH
Let's see, we've got sour, sweet, and salty, that's three out of five! Not bad. Our interpretation of a classic Leipzig-style Gose rides a bit higher in the
seat with a slightly elevated ABV than is traditional, and a lower pH (read: more acidic). Very low herbal aromatics from coriander, subtle salinity, and
a grainy, biscuity finish.

16oz Willi Becher $5.00
10oz Tulip $3.00
5oz Taster $2.50

64oz Growler Refill $12.00
32oz Growler Refill $6.00

6. Bookhouse Brewing (Ohio) American Idyll Wet Hopped Blonde Ale
Blonde Ale / 6.2% ABV / 27 IBU / Cleveland, OH
If a beer could be a proverb, this would be that beer. Or rather, is that beer. Made with malt from West Branch Malts in Brunswick, Ohio, and
unprocessed, freshly picked Cascade hops from Barn Talk Hops in Wadsworth, Ohio, this refreshing, easy-drinking blonde ale is an expression of
northern Ohio agriculture. Low up-front bitterness leads to balanced malt sweetness, and finishes with a hint of herbal, citrusy hops.

16oz Nonic $6.00
10oz Nonic $4.00
5oz Taster $2.50

64oz Growler Refill $18.00
32oz Growler Refill $9.00

September 21, 2018 Page 1 of 4



HOUSE BEERS
15. Bookhouse Brewing (Ohio) Freethinker Porter
Porter - English / 5.8% ABV / 40 IBU / Cleveland, OH
Is it a modern retelling of an old tale, or a new classic, sprung from the earth fully formed? Are metanarratives a construct, or do they have basis in
universal truths? These are the questions that lend themselves to contemplation while enjoying a pint of Freethinker. Powerful tree fruit aromatics
yield softly to heightened roasted biscuits, a suggestion of char, and a concise, slightly bitter finish. Based on 19th century porter recipes, but adapted
to modern tastes, this could be a postmodern pint. Get to the bottom of it.

16oz Nonic $6.00
10oz Nonic $4.00
5oz Taster $2.50

GUEST BEERS
7. Collision Bend Orpheus
IPA - Red / 6.9% ABV / 67 IBU / Cleveland, OH
Our collaboration beer with Luke Purcell and Ben Northeim of Collision Bend Brewing. It seemed only fitting to make a great fall beer, something that
strikes a balance between sweet, rich malt (in this case provided by German Red X malt) and intense hop aroma. You could say we had sinister
inspiration from a mythical vampirey kind of a beer, one made by the grandaddy of Cleveland brewing, famously portrayed by Max Schreck. Or you
could just say that we all wanted to make a beer that we wanted to drink. Either way, it's a pretty tasty beer.

16oz Nonic $6.00
10oz Nonic $3.50
5oz Taster $2.50

8. Butcher and the Wanderlust Weisn
Festbier / 6.5% ABV / 35 IBU / Cleveland, OH
Brewed in collaboration with John McGroarty of The Butcher & The Brewer. Weisn (pronounced "vee-sin") is the style of beer consumed at the present-
day Oktoberfest celebration in Munich. Designed to be more "poundable," it's kinda like a sweeter, stronger Pilsner, or a more refreshing Helles Bock.
Carpet-bombed with German Tettnang hops, it's an eminently drinkable brewer's beer. Prost!

16oz Willi Becher $5.50
10oz Tulip $3.50
5oz Taster $2.50

9. Sibling Revelry Heavy Reading
Scotch Ale / 7.7% ABV / 15 IBU / Westlake, OH
A collaboration brew between Sibling Revelry Brewing and Bookhouse Brewing. The hops take a backseat in this beer, which pours a rich mahogany
with a tan head that opens with aromas of chocolate and sweet malt. The malt is on full display with a full body, sweet-ish flavor and a hint of roast in
the finish.

10oz Nonic $6.50
5oz Taster $3.00

10. Noble Beast I Love It When You Call Me Bung Popper
Saison / 6.2% ABV / 35 IBU / Cleveland, OH
Barrel fermented farmhouse beer with a blend of saison yeast and brettanomyces. This collaboration with Bookhouse Brewing (opening in Ohio City
very soon!) will be slowly released one wine barrel at a time. This iteration was fermented inside an Italian Brunello wine puncheon and as the first
release will retain the most Jaryllo hop character. Aromas of pear and fresh cut red apple fade to dry pepper and oak tannins. Look for subsequent
versions (Bookhouse's is in chardonnay barrels) to have more developed brettanomyces and wine character as the beer patiently ages. All batches did
blow their bungs out of the barrels spraying beer all over the bar...

10oz Tulip $6.00
5oz Taster $3.00

14. Perennial Artisan Ales Hopfentea
Sour - Berliner Weisse / 4.2% ABV / St Louis, MO
A wave of tropical fruit and spice brighten this lively, tart wheat ale, taking the German Berliner Weisse tradition on an island run. Hopfentea, steeped
on a house-made tea blend of mango, papaya, hibiscus & lemongrass, pairs well with light appetizers, salads and high humidity.

16oz Tulip $6.00
10oz Tulip $3.50
5oz Taster $3.00

CIDERS
11. Bookhouse Brewing (Ohio) Young Hearts
Cider - Dry / 6.9% ABV / Cleveland, OH
Washington apples provide the clean, slightly acidic structure, upon which we built layers of aromatics from a blend of three yeasts. Aromas of fresh apple and
a hint of pear, with just the faintest hint of toasty caramel.

16 oz $5.50
10oz Nonic $3.50
5oz Taster $2.50

12. Shacksbury Farmhouse Cider Rosé
Cider - Other / 6% ABV / Shoreham, VT
Vermont apples aged on Marquette grape skins, this is a classic dry rose, but made with apples. Delightful and refreshing.

16oz $6.50
10oz Nonic $3.50
5oz Taster $3.00
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NON-ALCOHOLIC OFFERINGS AND FOOD
House-made non-alcoholic offerings, food selections

FOOD
Campbell's Popcorn
The sweet, classic taste of Caramelcorn and the savory goodness of real-cheese flavor unite.

7 oz bag $5.00

NON-ALCOHOLIC BEVERAGES
Nitro Cold Brew Coffee
Made with Duck-Rabbit Buenos Aires medium roast coffee. Toasted bread, pale chocolate, and a hint of dusky fruit. Served nitrogenated.

16 oz Glass $3.50
10 oz Glass $2.00

5 oz Sampler $1.00

Ginger Ale
Non-alcoholic ginger ale/beer. Simple as can be: peeled ginger root, cooked with brown sugar, blended with water, and carbonated. Served over ice with
ginger pulp intact.

16 oz Glass $3.50
10 oz Glass $2.00

5 oz Sampler $1.00
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WINES
Our wine selections

REDS
Jamieson Ranch Vineyards "Whiplash" Lodi Zinfandel 2015
A true California Zin, from the premier fruit squeezin region of Lodi, this medium-bodied fruit bomb is eminently drinkable, and disturbingly fun. It shouldn't be
this easy to enjoy such a delightful vintage, but what's to be said?

6 oz glass $7.50

Durigutti Malbec Classico 2016
This massive Argentinian Malbec shows the power of terroir, with a blend of high altitude grapes providing structure, and sun-drenched juice bombs rounding
out the blend. Brilliant jammy fruit expression from native yeast brings out floral perfume and bold, black fruit, with a smoky, spicy finish.

6 oz glass $9.00

WHITES
Hayes Ranch Chardonnay 2016
Classic California Chardonnay - balancing toasty oak on the palate, low-level green apple and a smooth, slightly spicy finish. Easy-drinking and refreshing,
expressive without being intimidating.

6 oz glass $7.50

Laurenz Sophie Gruner Veltliner 2015
Soft and supple Gruner, one of Austria's greatest exports. Sophie sings on the palate with citrus, fresh grass, peach, and a crisp finish. Named for the 16th
generation of the Laurenz Moser wine dynasty, this GV is exciting, youthful, and dynamic.

6 oz glass $9.00
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