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BREWING CO

APPLE CIDER

Sweet, crisp, and pure thaggedhe leenergy

TASTING NOTES Crisp + Fruity + Tart

SMALL (300 ML) REGULAR (500 ML) BIG POUR (1L) PITCHER (1.5L)
3249 0 3349 0 3679 3999

KIRRAK GUAVA

CHILLI GUAVA MEAD

Sweet jamakaya meets Karam podli.
Ekdum kirrak hit at the end

TASTING NOTES Fruity + Spicy + Sweet

SMALL (300 ML) REGULAR (500 ML) BIG POUR (1L) PITCHER (1.5L)
3259 0 3359 O 3699 31029

TENSION NAKKO

WITBIER

Light, creamy, and made for
taking life slow, baap

TASTING NOTES Citrusy + Hazy + Smooth

SMALL (300 ML) REGULAR (500 ML) BIG POUR (1L) PITCHER (1.5L)
3269 0 3369 0 3719 %1049
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Prices are inclusive of applicable taxes. Alcohol will be served only to guests of legal drinking age.
Please inform our team about any allergies before ordering.



BREWING CO

LIGHT LE MIYA

RICE LAGER

Super refreshing, light, built for
halke aur haule moments

TASTING NOTES Light + Crisy + Refreshing

SMALL (300 ML) REGULAR (500 ML) BIG POUR (1) PITCHER (1.5 L)
X279 X379 X739 1079

DURGAM CHERU-VIEW

FESTBIER LAGER

Clean, crisp, golden (of c) - basically,
high-roller ameeron wale shauk

TASTING NOTES Smooth + Malty + Balanced

SMALL (300 ML) REGULAR (500 ML) BIG POUR (1L) PITCHER (1.5 L)
%289 0 3389 O 3759 %1109

KBR ONE WAY

NEW ENGLAND IPA

No regrets, No U-turns. Seedhe
baat. One pint and full scene tight

TASTING NOTES Juicy + Hoppy + Tropical

SMALL (300 ML) REGULAR (500 ML) BIG POUR (1L) PITCHER (1.5L)
%299 0 3399 0 3779 31139
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Prices are inclusive of applicable taxes. Alcohol will be served only to guests of legal drinking age.
Please inform our team about any allergies before ordering.



HOW THE GOOD STUFF HAPPENS

Crack the grain. Warm water turns grain starch Keep the sweet wort.
Let the good stuff out into sweet beginnings Leave the grain behind

1

COOLING WHIRLPOOL BOILING
Cool the wort. Give it a spin. Turn up the heat.
Yeast likes a chill entry. Gather the bits Hops bring the attitude
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FERMENTATION i CONDITIONING ON TAP

Yeasts gets busy making Alittle rest. Cold, fresh and ready
booze, bubbles and flavour Just the right fizz for your first sip
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