week of

draft beer
Here at Ward 6, we think local first. So it is that all of our beer is from Minnesota, except Hamm’s, which
used to be made right next door but is now made by Miller in Milwaukee, and occasionally one seasonal
“import,” a beer (sometimes) from somewhere other than the land of 10,000 lakes.
We believe that our beer list oﬀers many opportunities for experimenting, for trying new things, for
expanding one’s horizons. Our servers and bartenders are well-versed in the various beers we have to
oﬀer: please make use of their expertise. We happily provide samples if you’re unsure. You may also
consider ordering a glass of beer (a half-pint) so you can try several diﬀerent oﬀerings!
All pints are 6 bucks, except Hamm’s (which is 3). High alcohol / limited release beers may come in 10 oz. portion.
All “glasses” (half pints) of beer are 4 bucks (except Hamm’s which is 2).

Light and Refreshing
Hamm’s

Milwaukee WI 4.7% A classic taste, and a big part of this building’s history.

Tin Whiskers Wheatstone

Ward 2

5.4% A wheat beer brewed with honey and chamomile.

Bent Nordic Blonde

Roseville

5.7% A blonde amber. Confused? Just try it.

Flat Earth Belgian Pale

Ward 7

5.2% Perfectly balanced between Belgian complexity and St. Paul cool.

Summit EPA

Ward 2

5.0% The beer that started it all for craft brewing in MN, 30 years ago.

Schell’s Firebrick

New Ulm

5.0% A refreshing amber lager among all the heavy winter beers…

Schell’s Bock

New Ulm

6.1% A malty amber lager, a sign that winter is ending, someday.

Able Four Cords

Minneapolis

7.9% Four cords is enough wood for a MN winter, an english-style old ale.

Medium

Hoppy
Steel Toe Size 7

St. Louis Park 7.0% A West Coast IPA, golden color, hints of fruit, bitter but drinkable.

Pryes Miraculum

Minneapolis

6.4% Plenty of hops with a creamy smooth feel, it’s a sure winner.

Modist False Pattern

Minneapolis

5.5% A hazy, juicy, “New England”-style pale ale.

Insight Troll way

Minneapolis

7.0% A West Coast IPA bursting with fruit flavors and aromas.

Barrel Theory Java Oats

Ward 2

6.0% A coﬀee stout made with St. Paul coﬀee and Lowertown love.

Steel Toe Dissent

St. Louis Park 7.0% This stout-like beer is dark and sexy and perfect all year round.

Summit Oatmeal Stout

Ward 2

5.2% On nitro, it’s roasty, toasty, and creamy smooth, good for snow days.

Able Big Black Wolf

Minneapolis

9.8% A bigger imperial version of Black Wolf stout.

Brown to Black

Seasonal
Sociable Cider Freewheeler Minneapolis

6.4% Tart, dry, traditional type cider.

Fair State Roselle

5.7% Kettle-soured with hibiscus; pink and tart.

Minneapolis

Lift Bridge Fireside Flannel Stillwater

5.5% Delightful brown ale, a balance of roasty notes and a clean hoppy finish.

Bauhaus Winterloper

8.0% Chocolatey Baltic porter-style lager, smooth sipping brew for cold days.

Minneapolis

Bottles
Michelob Golden Light
Kaliber N/A
Sociable Ciderworks Fat Bike
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7

COcktails
9 bucks
The Ward 6: represent the East Side! Cilantro, ginger, vodka, St. Germain, lime juice, chile and lychee juice.
Babycham: gin, St. Germain elderflower, fresh lime juice, over prosecco,
The Claymore: ginger and peppercorn cut through the peat of this Scotch old fashioned.
Sage Against the Machine: we burned that sage down, with vodka, pomegranate, and elderflower.
H.M.O.F.: a very tasty concoction that Eric came up with last year; rye, cranberry shrub and dry citrus.
Aviation: gin, maraschino liqueur, lemon juice, and Creme d’Yvette. A classic turn of the (20th) century drink.
Chanel Margarita: with fresh lime juice, triple sec and blood orange puree. An ode to Jackie.
Milagro Margarita: lemon-habanero infused tequila and a lovely mango puree. It is miraculous and very spicy.
Pretty Ginger: a feisty little redhead, with fresh ginger, vodka, cassis and prosecco.
Sicilian Cosmopolitan: Absolut Mandrin, Citronge, cranberry, with a Sicilian blood orange puree prize.
My Name is Prince: the cocktail that Bob made for Prince in 1999: rum, Kahlua, Bailey’s, and, of course, cream.
Oopsie Daisy: a spicier Daisy, with lemon-habanero tequila and Grand Marnier.
The Craftsman: Like quarter sawn oak, rich, dark and interesting. Bourbon, dark cacao and heavy cream.

Ice Cream Classics: Grasshopper, Pink Squirrel, Brandy Alexander, Golden Cadillac and more…!

8 bucks
Spumoni Lemonade: fresh-squeezed sparkling lemonade, Absolute Citron, Midori, and a Chambord drizzle.
Negroni: gin, Campari, sweet vermouth. Orson Welles liked ‘em; so will you.
Pisco Sour: it’s the national drink of both Chile and Peru, with Pisco (unaged brandy), house sour, and bitters.
Sidecar: brandy, triple sec and our house-made sweet & sour.
Cardamommie Dearest: only the best wooden hangers were used to make this; rum, lemon, cardamom bitters.
Hurricane: house-made mix makes our version better than your average French Quarter punch.
Tom Waits: bourbon (of course) with Dashfire Bitters, maple, lemon; spiced and extra smoky.
Hot Buttered Rum: made from scratch and with dark rum; this is what it is supposed to be.
The Betty: we made this to honor WWII pilot Betty Strohfuss; bourbon, fresh ginger and apple cider on ice.
.
7 bucks
Tom Collins: gin, house-made sweet & sour, soda-- refreshing and delicious; the “real deal.”
Dark and Stormy: Gosling’s Black Seal rum and house-perfected ginger beer.
Fitzgerald: F. Scott and Zelda loved Bourbon, and St. Paul; bourbon, bitters, ginger ale, and lemon.
Gimlet: Rose’s lime juice and gin... simple and delicious. Yes, you can have vodka instead, if you must.
Bourbon Sour: with either house-made sweet & sour (“fancy”), or gun sour (“Supper Club”).
Manhattan or Old Fashioned: our versions of the classic (like Dad and Grandad’s) cocktails.
Mulled Wine: red wine steeped in oranges, lemons and spices, ready to warm you up.

Adult Milkshakes
8 bucks
Irish Sweepshake: Powers Irish whiskey & Baileys. Classic flavors.
Hipshaker: Gosling rum and Kahlua. Shake it like you mean it.
Strawberry Dreamshake: amaretto and strawberries in a berry nice dream.
Key Lime Pie: just like key lime pie, except you drink it with a straw. Oh, and booze.
Rum Raisin: rum and Rumchata, cinnamon and raisins. Yum.
Mom’s Salted Caramel: like Mom would’ve made, if she were a GENIUS. Absolut Vanilia, Dark cacao, caramel.
Salted Nut Roll: a St. Paul tradition (or it will be soon)— Frangelico, white cacao, with peanuts and caramel.
Dream Cycle: orangey-vanilla frozen goodness. All it needs is a wooden stick. With amaretto and triple sec.

