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Beer
17th State Brewing Company
Knight in White Satin: Pale Ale, American style pale ale with 4 hops
17th State Lighted Kolsch: Kolsch, Classic kolsch style beer
Cuyahoga Sunset: Wheat, Unfiltered Belgium style

Black Cloister Brewing Company
Knight in White Satin: Witbier, Made with wheat, a touch of coriander and the 
zest of orange peel, this is a beer to drink with any last supper.
Pale Rider: American Pale Ale, Clean finish and a cracker like malt presence, 
boosting a zesty citrus bite
Helles Angel: Helles Lager, Our 2016 Best of Craft Beer Awards Gold Medal. Helles 
is German for “light”. Lucifer is the angel of light. Coincidence? Yeah, but it makes 
for a great beer name. This Helles lager is very low on hop bitterness, but packed 
full of sweet, bready malt flavor making this a sessionable, full-bodied lager for 
any time of year.

Breckenridge Brewery 
Vanilla Porter: Porter, Deep in the jungles of Papua New Guinea and Madagascar 
grows the perfect ingredient for an extraordinary Porter brewed in Colorado. 
Breckenridge Brewery’s Vanilla Porter. An ale that has all the chocolate and roast-
ed nut flavor of a classic Porter, with an enigmatic surprise thrown in for good 
measure. 
Agave Wheat: Wheat, Agave complements the refreshingly light quality of our 
wheat and adds a subtle note of flavor that expands this beer’s uplifting taste 
profile. It is familiar, yet creative. 
Avalance: Ale, That’s what makes our Avalanche amber ale such a treat. We blend 
pale and caramel malts — and just a kiss of bittering hops — to create a refresh-
ing-but-flavorful, anytime beer. Aromas of pale grains, a semi-sweet middle and 
a clean-as-Coloradosnow finish make this our best-selling beer.

Brew Kettle Production Works 
White Rajah: IPA, A West Coast style IPA full of citrus-like and tropical fruit like 
hop flavor and aroma with an assertive yet smooth bitter finish....malt, take a 
back seat please. 
Summer Rays: Belgian Wit, Our take on a Belgian style unfiltered wheat ale 
brewed with raw wheat and flaked oats and spiced with coriander and orange 
and lemon peel. 
Big Woody: Helles Lager, A light and refreshing malty lager brewed in the Munich 
style and tradition

Brick and Barrel Brewery
Bitter Chief IPA: IPA, Refreshing, balanced IPA, nice citrus with balanced malt
McTavish Wee Heavy: Wee Heavy, malty scotch ale with flavors of dates and 
caramel toffee
Chenin Blonde: Belgian Blonde, Belgian Blonde with chenin blanc wine roast

Chardon BrewWorks & Eatery
Pride of Geauga: Maple Porter, Porter made with Geauga County maple syrup. 		
Nice maple nose, starts chocolaty with subtle maple notes for a dry finish
Chardon (3 Weeks) of Summer Ale: American Summer Ale (Belgian Hybrid), 		
Clean, refreshing light summer ale with wheat malt, infused with orange peel
Hopmireable IPA: Double IPA, This big beer is chock full of hops and malt!

Columbus Brewing Company
IPA: IPA, year-round flagship from Columbus Brewing Company
Bodhi: Imperial IPA, GABF medal winning Imperial IPA 
Summer Teeth: Helles Lager, Crisp, german-style lager 

Crafted Artisan Meadery 
Chipotle Pollen-Nation: Session Mead, We’ve taken our gold medal winning Pol-
len-Nation and infused it with something special.  This dry-hopped blackberry 
mead with saigon cinnamon is perfectly balanced with subtle heat from chipotle 
peppers.  Once only available at festivals and in our taproom, Chipotle Pollen-Na-
tion is now coming to the masses.  
Jinja Dragon: Session Mead, Spring has awoken the might of the JINJA DRAGON.  
We’ve harnessed the power of “the glow” through generous additions of hibiscus 
and ginger with a touch of black peppercorn.  Sure enough, the legend of the 
shogun of mead is true.  Although only available for a short time throughout the 
year, we assure you this is not the last Jinja Dragon. 
Gose Project & Watermelon: Session Mead, This delicious blend of watermelon 
mead with sea salt and coriander finishes smooth.

Double Wing Brewing Company
POC: Pilsner, Bright and clean pils with a light hop finish
Pink Shandy: Shandy, Traditional wheat beer with pink lemonade
Double Wing: White IPA, Cross and wheat beer with a blod IPA and the results  
are great

Employee Brewing Company
Mango with Hops: Kombucha Inspired Ale: Fermented green and black tea with 
mango and Columbus Hops
Black Cherry Bourbon: Kombucha Inspired Ale, Green and black tea and black 
cherry juicer fermented and aged in bourbon oak barrels
Blood Orange Tangerine: Kombucha Inspired Ale, Fermented green and black tea 
and blood orange juice, flavored with tangerine

Fat Head’s Brewery
Head Hunter: IPA, Aggressively dry-hopped, West-Coast-Style IPA with a huge 
display of pine, grapefruit, citrus and pineapple
Bumble Berry: Blueberry Honey IPA, A light, refreshing ale with a nice  
blueberry aroma, crackery malt flavors, a hint of sweetness and a refreshing  
blueberry finish
Jack Straw: Pilsner, This down-to-earth beer has a grainy sweetness, medium hop 
bitterness and country straw color. Better make hay while the sun shines, this 
crop is only rip for the pickin’ for a limited time

Four String Brewing Company
Brass Knuckle: Pale Ale, Hard-rocking pale ale that smacks the lips with tasty 
bitter hops and citrusy grapefruit shots to the nose
Switchblade: IPA, Explosive notes of ripe tropical fruit and citrus dominate the 
aroma
Payback: Pilsner, All day drinker perfect for a rock festival weekend.

Goldhorn Brewery 
Number Street Wheat: Wheat 
St. Clair Stout: Stout 
Polka City Pilsner: Pilsner

Goose Island
4 Star Pilsner: Pilsner, This golden-hued pilsner has a light, fresh body and clean 
finish. Bright, refreshing carbonation mingles with German and American hops 
to give this pilsner a unique Goose Islan spin. 
Green Line: Pale Ale, Green Line Pale Ale is a honey-colored, immensely session-
ablle American pale ale ith a pronounced, bright, American hop aroma and citrus 
flavor. Nores of biscuit and lightly toasted malt create the backbone for Green 
Line’s pleasant, crisp bitterness.
Honkers: English Style Bitter, Inspired by visits to English country pubs, Honker’s 
Ale combines a fruity hop aroma with a rich malt middle to create a perfectly bal-
anced beer. Immensely drinkable, Honker’s Ale is not only the beer you can trust 
but one you’ll look forward to time and again. 

Great Lakes Brewing Company
Steady Rollin’: Session IPA, Single hop session IPA
Lake Erie Monster: Double IPA
Elliot Ness: Amber Lager, Malt forward Amber Lager

Hofbrauhaus Cleveland
Pilsner: Lager, Crisp, clean, dry finish with floral notes
Hefweizen: Ale (Wheat), Top fermented wheat, unfiltered, banana and clove
Light’N’Hoppy: Lager, Session hoppy lager, citrus hops.

Jackie O’s Pub & Brewery 
Razz Wheat Ale: Wheat, Wheat Ale fermented with all natural raspberry puree 
New Growth IPA: Pale Ale, Summer spruce tip India Pale Ale: resinous, coniferous 
& delicious 
Firefly Amber Ale: Amber Ale, Illuminated by toasted malts & American hops

Kona
Longboard: Lager, Longboard Island Lager is a smooth refreshing lager fer-
mented and aged for weeks at cold temperatures to yield its exceptionally 
smooth flavor. A delicate, slightly spicy hop aroma complements the malty body 
of this beer.
Fire Rock: Pale Ale, Fire Rock Pale Ale is a crisp, refreshing “Hawaiian-style” pale 
ale. Its signature copper color results from the unique blend of specialty roasted 
malts. The pronounced citrus-floral hop aroma comes from the liberal amount of 
hops added to each brew.
Castaway IPA: IPA, Take a sip of this copper-colored India Pale Ale and you’ll taste 
bold, citrusy hops with a touch of tropical mango and passion fruit, balanced by 
the rich caramel malts. Castaway IPA has a clean, crisp finish that’s as refreshing 
as the wind in your face when you set sail for adventure.

Lucky Owl Brewing
Hop Falls-Citra: IPA, Refreshing and smooth IPA, brewed with Citra hops
Renew: Saison, Hoppy Saison brewed with Ohio grown spelt malted by Haus 
Malts
Imago: IPA, Our flagship IPA brewed with several citrusy hops

Main Street Grille & Brewing Company
Ma Barkers Birch Beer: Birch Beer, An alcoholic birch beer not overly sweet yet 
perfect for warm months
Strawberry Fields: Strawberry Wheat Ale, Brewed to the perfect balance between 
a wheat beer and a fruit ale
White Walker: Belgian Wit, Brewed with coriander and orange peel to give it a 
little zest that blends well with the banana and clove from the yeast

Market Garden Brewery
HellaMango IPA: IPA, Our hopped up, refreshing seasonal IPA with flavors galore!  
This showcase of Centennial and Citra hops is brightened up by additions of 
mango fruit for a tropical-hoppy character from start to finish.
Citramax IPA: IPA, A West Coast style IPA dry-hopped with organic Citra hops to 
impart intense tropical and citrus fruit aromas. This brew has an aggressive, bold-
ly-bright American hop character that will leave you craving another.
Progress Pilsner: Pilsner, Great American Beer Festival Award Winning Brew! In-
spired by the Pilsners of the Rhine region, this lager is a tribute to the spicy, crisp 
and clean character of German noble hops and has just the right malt body to 
balance. Named aptly for the Cleveland slogan “Progress & Prosperity”.

Maumee Bay Brewing Company
Glasshopper: IPA, Earthy hop forward IPA with crisp malt backbone
Going Back 2 Cali: California Common, Traditional steam beer
Blood Orange Imperia Witbier: Imperial Witbier, Traditional wit with blood  
oranges and a twist

Millersburg Brewing
French Ridge: IPA, West coast style IPA with citrus, pine and passion fruit aroma
Killbuck Creek: Kolsch, Pale golden ale with pilsner like qualities
Spartan: Belgian Blonde, Smooth sweet malt flavor that finishes medium dry

Mt Carmel Brewing Company
Hibiscus Blueberry Blonde Ale: Blonde Ale, Blueberry cobbler aroma, light bready 
flavor, hints of hibiscus tea adding a crisp, dry finish
Coffee Brown Ale: Brown Ale, Rich body brown ale, with hints of chocolate, sweet 
maple, and lots of coffee!
Amber Ale: Amber Ale, Amber color, with a fresh hop aroma, smooth malty body 
and a crisp, happy finish

North High Brewing
Grapefruit Walleye: Session IPA, the dank pungency of Citra hops is amplified by 
a hearty dose of grapefruit juice. The result is a blast of effervescent citrus tang
Honey Wheat: Lager, Light body, orange hues and a smooth finish develop from 
brewing with a honey malt and orange blossom honey
North High IPA: IPA, A bold American IPA with a citrusy and floral hop aroma and  
a resinous finish

Platform Beer Company 
New Cleveland: Palesner, Hybrid pilsner/pale ale crisp German malt body and 
refreshing noble hop finish
Speed Merchant: White IPA, Tropical aromas from Nelson Sauvign Hops followed 
by flavors of citrus and pine
Orange Blossom Gose: Gose, Collaboration with Old City Soda. Tart, salty with 
essence of floral orange blossom

Portside Distillery & Brewery
216 Dry Hopped Pale Ale: Pale Ale, session pale ale with regressing citrus notes 
and floral hop aroma.
Rusalka Vanilla Stout: Stout, Smooth stout with hints of coffee and roasted bar-
ley and vanilla finish
North Kolsch Ale: Kolsch Ale, Our version of a classic German Kolsch ale. This beer 
is light, crisp and refreshing

Rivertown Brewing Company
Roebling: Imperial Porter, Vanilla Espresso Imperial Porter
Blueberry Lager: American Fruit Beer, Blueberry flavored lager
Divergent: Berliner Style Sour Ale, Traditional Berliner Weiss Style sour beer

Sibling Revelry Brewing
Wit: Belgian Wit with Lavender, The addition of lavender, dried orange peel and 
coriander round out this light-medium bodies wheat beer, unfiltered and cloudy, 
the pallet cleansing carbonation balances with a spicy, dry finish 
IPA: American IPA, Our India Pale Ale has big pine, citrus and stone fruit aromas, 
but a clean, dry finish 
The Irish American: Red Ale, Toasted and light caramel profile, finishes with a 
heap of American hops and a fresh, moderately citrus aroma

The Brew Mentor
Cardinal Red: Red IPA, Mentor’s IPA! Big malt profile with caramel and hints 
of Raisin. Fruity hop flavors with a firm bitterness to balance it on the finish. 6.9% 
64 IBU’s
Shits and Giggles: Light Summer Ale, A refreshing summer ale with Citrus hints 
from sweet Orange peel and Coriander. 4.5% 17 IBU’s
Mountain Ember: Smoke Porter, A big smoked Porter infused with Cocoa and 
sweet Cherries. 7.6% 27 IBU’s

The Phoenix Brewing Company
Rooftop: Bohemian Style Lager, A traditional refreshing lager that incorporates 
Saaz hops from the Czech Republic
Redemption: IPA, Classic West Coast Style IPA with a blend of 4 different  
hop varieties
Jane Doe: Raspberry Wheat, An American Style with an infusion of natural  
raspberries

Thirsty Dog Brewing Company
Citra: American IPA, Bitter to medium full bodied, evidence of tangerine,  
grapefruit, orange and mango
Whipper: Wheat, German Weizen beer unfiltered hints of clove, banana, and  
vanilla
Rise of Mayan: Chocolate Honey Stout, Big bold black beer with traditional 
Mayan spices

Willoughby Brewing Company
Peanut Butter Cup: Porter, Coffee porter with peanut butter and chocolate
Hazy Dayz: American Wheat, Hoppy American wheat
Third Planet: Pale Ale, American Pale ale

Slyman’s Tavern
Sandwich	 Original	 Lite			   	
Corned Beef	 14.00	 10.00	
Roast Beef	 14.00	 10.00
Pastrami	 14.00	 10.00
Turkey	 11.50	 8.00
(with lettuce and tomato)

Tuna 	 10.50		
Tavern Club 	 13.00
(turkey with bacon, American, Swiss, lettuce, tomato, and mayonnaise on grilled white bread)

Reubens: Grilled Rye, Swiss cheese, Sauerkraut
Corned Beef Reuben	 15.50	 11.50
Roast Beef Reuben	 15.50	 11.50
Pastrami Reuben	 15.50	 11.50
Turkey Reuben	 12.50	 9.00

Mighty Melts: choice of grilled bread, white, rye, wheat, choice of Swiss or  
American cheese
Corned Beef	 15.50	 11.50	
Roast Beef	 15.50	 11.50
Pastarmi	 15.50	 11.50
Turkey	 12.00	 8.00
Tuna	 12.00

Sides
Crinkle Cut Fries, Potato Salad, Cole Slaw and Pasta Salad		  3.00
Crinkle fries with gravy or BBQ             4.00
Chips        2.00			 
Tavern fries with jalapeno chili and queso cheese topped with tomato and  
green onions $9.00
Slyman Fries with corned beef shavings, melted Swiss topped with green onion  $9.00

Willoughby Brewing Company
Steak Fajitas		  5.00
Chicken Tacos		  4.00

Fork Fuel: Urban Street Food
Spinach & Artichoke Pierogies (4 ea.)	 15.00
Polish Boy		  8.00
Curry Chicken Salad Wrap		  8.00
Stiry Fry Green Beans		  5.00
Grilled Watermelon & Cucumber Salad	 5.00
Fried Brussel Sprouts		  6.00
Sliders (2 ea.)		  8.00
Parmesan Truffle Tater Tots		  4.00

Crooked River BBQ & Beer
Pulled Pork Sandwich (6 oz.)		  6.00
St. Louis Ribs (1/3, 1/2, or full slab)	 8.00, 15.00, 20.00
Baked Beans (6 oz.)		  3.00
Creamy Slaw (6 oz.)		  3.00

Tony Sacco’s Coal Oven Pizza
Pizza (10” one topping)		  8.00
Meatball lollipops (4 - 1 oz.)		  5.00


