COCKTAILS FOR A CAUSE

OSAKA-OKUSU OLD FASHIONED

FEATHERBONE BOURBON = DEMERARA 13
CHERRY BARK BITTERS = SHOYU WHITE SOY SAUCE
TOASTED GINGER = CHERRY - ORANGE PEEL

HILLTOP NEIGHBORHOOD HOUSE

Empowering Families to Learn, Grow & Belong

SCAN QR FOR MORE INFORMATION OR VISIT: JOURNEYMAN.COM/C4AC



320z CROWLERS TO-GO
VISIT OUR SPIRIT SHOP FOR
AVAILABLE SELECTIONS

TRY A FLIGHT | (5) 30z. POURS 6

ONE EYED HARE (NITRO) 110z 5 | 50z 3 | FLIGHT OPTION
4.5% ABV | DRY IRISH STOUT

Espresso, high-cacao dark chocolate, darkened caramel,

nearly-burnt toast.

WHITECHAPEL Toz. 5 | 50z. 3 | FLIGHT OPTION
4.5% ABV | KOLSCH-STYLE ALE
Made with local craft malt, Michigan Zuper Saazer hops, & Kolsch yeast.

RATTENFANGER Moz. 5 | 50z. 3 | FLIGHT OPTION
5% ABV | ALTBIER

A copper-hued spin on an easy-drinking German classic, brewed with
local craft malt, German noble hops and Kélsch yeast.

AEROPHOBIA Moz. 5 | 50z. 3 | FLIGHT OPTION
HAZY IPA | 6.9% ABV

A blend of New Zealand Hops (Turkey'’s Pick), Michigan malted oats
and thiolizing yeast.

THALASSOPHOBIA Toz. 5 | 50z. 3 | FLIGHT OPTION
AMERICAN IPA | 7% ABV
A crisp, slightly bitter IPA brewed with PNW and New Zealand hops,

Kolsch yeast, and conditioned for clarity.

SHIP OF GHOULS Moz. 5 | 50z. 3

5.9% ABV | PILSNER
A dry-hopped lager with low bitterness and bold grapefruit and peach
ring notes, highlighting the full, hoppy character of Grungeist hops.





