
CEMENT CITY |  PILSNER
A SMOOTH, EASY DRINKING PILSNER
BREWED WITH HALLERTAU BLANC AND
HERSBRUCKER HOPS. ABV: 5% IBU: 12
        BRONZE MEDAL AWARD  
        WINNER AT THE DENVER
        INTERNATIONAL BEER
        COMPETITION!

1 6 O Z
$ 6

CREEKS UP | RED ALE
AN IRISH RED ALE IS MALTY SIDE UP
WITH TOFFEE AND CARAMEL
SWEETNESS
ABV: 6% IBU: 23

1 6  O Z
$ 7

GET FLOODED |  JUICY IPA
NEW ENGLAND IPA BREWED WITH
CITRA, MOZAIC AND WARRIOR HOPS
FOR FLAVORS OF CITRUS, MELON,
PASSION FRUIT, TANGERINE PAPAYA
AND BUBBLE GUM. CLASSIC
HAZY/JUICY IPA. ABV: 6.5% IBU: 35
       GOLD MEDAL AWARD WINNER
       AT THE DENVER
       INTERNATIONAL BEER
       COMPETITION!

1 6  O Z
$ 7

BIG SOMEBRERO | MEXICAN LAGER
TRADITIONAL MEXICAN STYLE LAGER,
LIGHT AND DRY WITH THE SLIGHT
FLAVOR OF CITRUS. ABV: 6% IBU: 20

1 6 O Z
$ 7

P I L S N E R  G R A F
C E M E N T  C I T Y  P I L S N E R  M I X E D  W I T H
O U R  H A R D  C I D E R

1 6  O Z
$ 7

S O U R  P I L S N E R
C E M E N T  C I T Y  P I L S N E R  M I X E D  W I T H
O U R  C U R R E N T  S O U R  S E L E C T I O N

1 6  O Z
$ 7

C R U S H
O R A N G E  O R  P I N E A P P L E

1 4  O Z
$ 9

S O M B R E R I T A
A  T W I S T  O N  A  B E E R - G A R I T A  W I T H  O U R
B I G  S O M B R E R O  M E X I C A N  L A G E R

1 4  O Z
$ 9

B O U R B O N
W H I S K E Y
T E Q U I L A
R U M
V O D K A

2  O Z
$ 1 3

C O F F E E  |  H O T  C H O C O L A T E
W I T H  K A H L U A  O R  B A I L E Y S
I R I S H  C O F F E E

$ 3
$ 8
$ 9

W H I T E
C H A R D O N N A Y
S A U V I G N O N  B L A N C
R I E S L I N G
R O S É
R E D
C A B E R N E T  S A U V I G N O N
P I N O T  N O I R
S W E E T  R E D

7  O Z
$ 8

F L O O D  Z O N E  B R E W E R Y
C R A F T  B R E W S  A N D  P R E M I U M  L I Q U O R
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*All beers available in mix 4-packs to-go

All current draft beer selections can be found on our website.



1775 HISTORICAL ALE
THIS RECIPE WAS FOUND FROM
PHILADELPHIA/TUN TAVERN BREWER JOSHUA
CARPENTER. A BASIC ALE BREWED WITH
BARLEY, RYE, WHEAT AND HONEY WITH A
MINUTE AMOUNT OF SMOKED MALT TO
REPLICATE THE SMOKE FROM BREWING OVER
AN OPEN FLAME. BREWED FOR THE 250TH
MARINE CORPS BIRTHDAY. ABV: 6% IBU: 18

1 6 O Z
$ 7

OVERFLOW | EXTRA PALE ALE
A BOLD, 6.75% “EXTRA” PALE ALE THAT LEANS
INTO A MASSIVE DOUBLE-DOSE OF CASHMERE
HOPS, DELIVERING A SILKY-SMOOTH RUSH OF
LEMON CREAM, RIPE MELON, AND TROPICAL
STONE FRUIT. BREWED BY ASSISTANT BREWER
DANIEL WHALEN. ABV: 6.75% IBU: 40

1 6 O Z
$ 7

CLOUD 9 | HAZY IPA
A BEER THAT PUTS YOU ON CLOUD 9 WITH AN
ABUNDANCE OF GRAPEFRUIT AND NOTES OF
PINE. BREWED WITH LOCAL GRAIN FROM OUR
FRIENDS AT BEAR BRANCH MALT. 
ABV: 6.25% IBU: 41.5

1 6 O Z
 $ 7

STRAWBERRY SOUR
A DELICIOUS STRAWBERRY SOUR WITH A LEVEL
TARTNESS AND SMOOTHLY SOUR FINISH.
CONTAINS LACTOSE. ABV: 4.75%

1 6 O Z
 $ 7

GRANDMA BUFF’S HAZELNUT STOUT
SLIGHTLY SWEET AND EARTHY FLAVOR,
BREWED WITH FRESHLY ROASTED HAZELNUT
COFFEE, SERVED ON NITRO FOR A VELVETY,
SOFT FINISH. ABV: 6% IBU: 26

1 6 O Z
 $ 7

M I X  4 - P A C K S  1 6 O Z  A V A I L A B L E  I N
A L L  E X C E P T  N I T R O  B E E R S

F L I G H T  O F  Y O U R  C H O I C E  4 - 5  O Z  P O U R S

TRIVIA EVERY WEDNESDAY AT 6PM
CORN HOLE TOURNAMENT EVERY THURSDAY AT 6:15PM

HAPPY HOUR EVERY FRIDAY FROM 3:00-6:00 WITH $1 OFF
BEER, WINE & CRUSHES + 1/2 PRICE APPS AT THE FOOD SPOT
& 15% OFF FOR SCHOOL EMPLOYEES (MUST SHOW ID)

LIVE MUSIC EVERY FRIDAY, SATURDAY AND SUNDAY.

MUSIC AND EVENTS SCHEDULE CAN BE FOUND ON OUR
WEBSITE

DARK EMERALD STOUT | IRISH DRY STOUT
WITH A HEAVY MALT PRESENCE, ROASTED
BARLEY AND HINTS OF COFFEE AND DARK
CHOCOLATE. SERVED ON NITRO FOR A
VELVETY, SOFT FINISH. ABV: 4.75% IBU: 29.5

1 6 O Z
 $ 7

HARD CIDER WITH A DRY FINISH
HARD APPLE OR PEAR CIDER. ABV: 7% 

1 6 O Z
 $ 7

F L O O D  Z O N E  B R E W E R Y
C R A F T  B R E W S  A N D  P R E M I U M  L I Q U O R
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To-Go Only

Hours: Mon/Tues Closed, Wed/Thurs 4-9pm, Fri 3-10pm, Sat 12-10pm, Sun 12-7pm
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