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Beer Menu 

16 oz. Glass ‐ $4.00       12 oz. Glass ‐ $3.25          5 oz. Taster ‐ $2.25 

Flight of 6 Tasters ‐ $12.00                  Pitcher ‐ $14.00 

Beer To Go is available in a ½ gallon growler of beer for $10.00 ($4.00 for jug & cap) 

Or one gallon growler of beer for $18.00   ($10.00 for jug & cap) 

Oval Beach Blond, Pier Cove Porter, ESB Amber; 6 packs @ $8.75 plus .60 deposit 

Singapore IPA in 6 packs @ $9.50 plus .60 deposit 

 

Oval Beach Blonde Ale (5.2%ABV) – Easy-drinking, approachable, malt-oriented American craft beer. A great 
everyday pint and our best seller.                                                                                                                                                     
 
Main Street Wheat (5.2%ABV) – An American Hefeweizen ale. Slight notes of fruit and clove tell you this is a 
cousin of the classic German wheat beers.                                                                                                   
 
Raspberry Wheat (5.2%ABV) – An American Hefeweizen with a slight raspberry overtone makes this a 
delightfully light classic.         

 
Maggie’s Irish Ale (5.4%ABV) – A social session Irish Ale with a deep red/brown color and tan head.  A caramel-
like malt character with roasty and fruity notes.  ** 
 
Harvest Apple Ale (6.1%ABV) – Brewed with fresh Gala apples and cider from VanderMill Farms in Spring Lake, 
this dark golden ale has a full body that compliments the tartness and sweetness of the apples. A subtle hop note adds 
to the complexity of this small batch brew. ** 
 
True Scot Ale (5.6%ABV) -- Cleanly malty with a touch of roasty goodness and a drying finish, this traditional 
Scottish session beer reflects the indigenous ingredients (water, malt), with less hops than their English counterparts 

                                                                                    
ESB Amber (4.2%ABV) - A British style Extra Special Bitter with an even balance of malt and hops.                                                        
 
Oktoberfest (5.5%ABV) – Originally referred to as Marzen meaning March, this style of beer is typically brewed in 
the spring, aged over summer, and tapped in the fall. This is an amber lager, classically malt based with a good body 
and complexity. 
 
Vanilla Pumpkin Porter (7.1%ABV) – Not your grandma’s pumpkin beer! Dark, roasted malts pair with pumpkin 
to create a complex and full bodies brew. Subtle notes of nutmeg and allspice add to this small batch recipe.  ** 
 
Neapolitan Milk Stout  (6.4%ABV) – Neapolitan Stout is a unique blend of milk sugar, chocolate, vanilla beans, 
and strawberries.  Available at the Brewer’s whim it is a specialty only available at Saugatuck’s Lucky Stone Pub.                                                                                                                                                                          
 
Pier Cove Porter (6.3%ABV)- Fairly substantial English dark ale, a full rich flavor, with restrained roasty 
characteristics.  Originating in England, it was a precursor to stout. Said to have been favored by porters and other 
physical laborers.   

 
Smoked Porter (6.8% ABV) –Brewed with 30% cherry wood smoked malt.  This beer has a strong, slightly sweet 
smokey character that matches well with the dark roasted malts. 
 
Black Pale Ale (5.5% ABV) – Our interpretation of a recent trend toward dark, hoppy ales.  An interesting balance 
 of dark roasty malt and herbal hop taste and aroma. 
                                          
Singapore I.P.A.  (7.0%ABV)- Enjoy the hop aroma before you take your first sip.  Then taste the sweet malt 
flavors followed by assertive hop spiciness.  Named after the legendary lumber boomtown of Singapore, now buried 
under the sands of Lake Michigan at the mouth of the Kalamazoo River. A stronger brew than our Session beers. 
      
 

 
  ** Growlers not available.   
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                                             WINE   MENU 
 
         Waterfront White – Dry, complex fruit flavor profile, finishes crisp and clean.       $5 

Chardonnay Reserve – Limited Edition spectacular oaked  Chardonnay.     $6 

Barefoot Blush – Fruity and semi‐dry with a pronounced berry character.     $5 

Sunset Red – Big, soft red, with balanced fruitiness and dryness.  Cherry blackberry finish.  $5 

Hard Apple Cider (6.4% ABV) – A secret blend of tart and sweet west Michigan Apples.                                

Cran­Cherry Cider (6.4% ABV) – Rose in color, a delicious but not overwhelming cranberry cherry blend 
of flavors.                                                                          

                                                                         

 

 

Join the pint club! 
 

• .50 off pints and wine at all times 
• $2.00 off growlers at all times 
• Your own personalized logo pint glass 
• Discounts on merchandise 
• Pint Club Appreciation events 
• Cost - $60/yr single, $100/yr family 
       Annual renewals only $20 ($35 family) 

 
 

Team Trivia  
Every Tuesday, 7:00 pm Sharp 

 Free to Play, Free to Win, Cash Prizes! 
 

GREAT MUSIC EVERY SATURDAY NIGHT 
 

Join the Saugatuck Brewing Co. Facebook Page  
 

Check us out at www.sbrewing.com 
 
 


