1. Oat Fellows IPA
3.7% ABV 85 IBU
Its back! Kind of. A new rendition of our original 0dd
Fellows West-coast IPA; well rounded with a bitter
edge. The heaping dose of oats gives the haze and
mouthfeel, while a big dose of Citra hops brings the
big orange-grapefruit aroma.

2. Gottlieb Pilsner
5.7% ABV 30 IBU
A homage to the great German-American traditional
Bavarian Pilsner, with a modern twist. An
effervescent pour brings out the aroma of lemon-
pepper, with a malty, biscuity, fruit flavor that
makes you think of a fresh lemon poppy seed muffin.
Finishes clean and crisp with a light bitterness, that
rounds out the classic taste of a pilsner.

3. Smithereen IPA
7.0% ABV 40 IBU
New school hazy IPA of the New England style.
Heavy tropical aromas of mango, passionfruit,
Meyer lemon, & honeydew. Clean & refreshing taste
without the bitterness of a typical IPA.

4. Dunkoff Munich Dunkel
4.3% ABV 25 IBU
The Dunkel is a true German classic, and a beer
style that predates the pale lagers of Germany. This
“Rotbier” pours a beautiful orange-red and has a big
malty profile with hints of lemon peel. Spicy noble
hops provide a surprisingly well rounded finish for a
session beer. Prost!

5. Foux Du FaFa - Biere de Garde
3.1% ABV 25 IBU 12 0z Goblet
A French Farmhouse ale that is perfect for a sunny
spring day! Big fruity nose with hints of pear,
strawberry and banana. Finishes clean and bright
with a little sweetness.

6. Guns-A-Blazin Double IPA
8.4% ABV 85 IBU 12 0z Goblet
A big beer created with a nod to the original West
Coast style. Hops and bitterness balanced with
lots of malt up front. Finishes with a dry pleasant
lingering bitterness. Aromas of stone fruit, grapefruit
and tangerine with piney notes.

1. Fruhstuck Coffee Schwartz Bier
6.1% ABV 24 IBU
A traditional German Schwartzbier spiked with local
coldpress coffee from Northfield’s own Groundwire
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Coffee Roasters. Soft and slightly sweet with aromas :

of dark chocolate and vanilla with a tannic finish.

8. Rye Opener Session Stout
5.6% ABV 36 IBU
A cereal mediey of barley, wheat, oats and a heavy
dose of rye malts make up this unique stout. Spicy
and slightly smokey with flavors of coffee and bitter
chocolate, light and extremely drinkable.

All Pints & Goblets — $5.50
Flights of 3 — $4.50 - Flights of 4 — $6.00 - Around-the-World Flight of 10 — $15

A Note About Kiddos

Here at Tanzenwald we love kids. We just ask that you make sure they remain with you at all times and don’t run through our taproom. Small and crowd-

ed bars can be dangerous places for unsupervised little ones, and we want to make sure everyone has a safe and enjoyable time. Also, please respect that

at 8 o’clock every evening we become a 21+ & up establishment. Thank you for understanding. Cheers!
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