
Draught Beer Pricing
10oz: $4.50   16oz: $6.50   4-Beer Flight Sampler: $14

64oz Growler: $20 (carry-out only)

32oz. Howler: $12 (carry-out only)

*unless otherwise noted*
12-20-23

BAREFOOTIN’  – BERLINER WEISS, 3.8%
This kettle-soured wheat beer is a good way to dip your toe into the world of sour beers. Silver medal winner in the 2017 Denver
International Beer Competition.

THE HERBERT – GRAPEFRUIT SHANDY, 6.3%
Our CR690 IPA mixed with a splash of grapefruit juice. Tart, fruity and hoppy all at once!

FLOATIN’ ROUND – AMERICAN LIGHT LAGER, 3.8%
Our “lightest” beer. Also, available in 6-pack cans AND kegs to-go!

HEFE DUSCHENE - HEFEWEIZEN,  4.2%
This light-bodied yet hazy German wheat beer features notes of banana and clove. The hefeweizen yeast takes center stage on this ale,
with the wheat malt and Hallertauer hops providing background support.

TRIBUTARY – TABLE IPA, 2,8%
A low-alcohol IPA brewed with local Michigan cascade hops. “Table Beer” is a term dating back to the 18th century United Kingdom
indicating a beer often served with meals and with an ABV under 3%. Which at the time was taxed at a lesser rate.

KING OF THE RAFT – JUICY IPA, 5.6%
Throw out your previously held beliefs about IPA’s. This hazy style originated in New England and has very little hop bitterness. The heavy
late additions of Citra and Mandarina hops make this citrusy and juicy without the bitterness that comes from earlier hop additions. Silver
medal winner in the 2022 Denver International Beer Competition. Also, available in cans to-go! (16oz $7, 10oz $5, $14 howler, $22 growler)

CR690 – CHINOOK IPA, 6.8%
IPA brewed exclusively with pounds and pounds of Michigan Chinook hops from our friends and neighbors at Hop Head Farms. This beer
has pronounced hop bitterness with full body and flavor to back it up. Also, available in cans to-go!

DEWEY LAKE MONSTER – DOUBLE IPA, 9.5%
Watch out for this hoppy monster of a beer. Local legend has it that imbibing a few of these may result in a sasquatch sighting. Bronze
medal winner in the 2017 and 2018 Denver International Beer Competition. Also available in cans to-go. (13oz $7, howler $18, growler $30)

PRIMOS – MEXICAN-STYLE LAGER, 4.3%
This light lager begins with a Pilsner, Munich and Vienna malt base. The signature taste comes from the yeast, which originated in
Mexico City. This beer has a crisp finish that comes from several weeks of ice-cold lagering.

DAY STARTER – COFFEE BROWN ALE, 6%
Get your day (or night) started on the lake right. Organic, fair trade Nicaraguan coffee beans roasted by Infusco Coffee Roasters in
Sawyer, MI steeped in the boil kettle gives this American brown ale a pleasant coffee aroma and flavor. Also available in cans to-go.

NITRO DRIFTSKIPPER – WINTER WARMER, 8.5%
This dark winter ale is hand-crafted with love and a balanced blend of eight spices (cinnamon, vanilla beans, nutmeg, cloves, allspice berries,
ginger, coriander, and orange), brown sugar and molasses and is sure to warm your soul on a cold. (13oz $7, howler 18, growler $30)

MICHIGAN MARTINI – DILL PICKLE LAGER, 3.8%
SLBC lager flavored with fresh dill pickle juice. If you’re a dill pickle lover.....this is a must try!

BATCH 500 – IMPERIAL IPA, 11%
A huge triple dry-hopped beer created to commemorate the 500th batch of beer brewed at Sister Lakes Brewing Company.
Small batch brewed - get some while it last!

STRANGE DESIGN - COLD IPA - 6.5%
A newly emerging style of IPA - brewed with lager yeast at ale temps and aggressively hopped with American hops.
“Dripping in this strange design, none is yours and far less mine. Just relax, you’re doing fine, swimming in this real thing I call life.”

BBA DRIFTSKIPPER - BOURBON BARREL AGED WINTER WARMER - 9.1%
This dark winter ale is hand-crafted with love and a balanced blend of eight spices – cinnamon, vanilla beans, nutmeg, cloves, allspice
berries, ginger, coriander, and orange, after primary fermentation, this ale matures in premium Kentucky bourbon barrels for several
months, picking up notes of bourbon, oak and vanilla. (13oz $8, howler $20, growler $36)

RESCUE 21 – RED ALE, 5.3%
This red ale has a nice balance between the citrus hop and roasted malt flavors. Named after the Sister Lakes Volunteer Fire        
Department’s newest engine. Partial proceeds from this beer go to benefit the great work they do for our community.

SO IT GOES – SCHWARZBIER, 5.2%
A light-bodied and approachable German-style black lager. This is a crushable black lager created by our brew team and is back by popular
demand!


