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Boneyard Bistro 
 
ABV%          On Tap          16oz/12oz/4oz 
 
                       Lager 
4.5%  Moylan’s, Hopgarten Pilsner, Novato    6/5/2 
4.8%  Reissdorf, Kolsch, Germany       8/6/3 
 

Golden Strong, Triple, Blonde 
 11.0%  Allagash, Curieux, Maine          9/4 
   8.0%  Brasserie d’Achoffe, LaChouffe, Belgium        9/4 
   8.1%  Bruery, Tradewinds Tripel, Placentia        8/3 
 10.7%  Epic, Brainless on Peaches, Utah         9/4 

   7.75%  Russian River Damnation, Santa Rosa        6/2 
 
   Wheat Beer 
   5.6%  Avery, White Rascal, Colorado     6/5/2 
   5.1%  Ommegang, Witte, New York         6/2 
   5.4%  Weihenstephan, Hefe -Weiss, Germany          7/6/2 

    
Saison 

4.5%  Cismontane, Session Saison, Rancho Santa Margarita      6/2 
7.6%  Epic, Utah Sage Saison, Utah         8/3 
 

Amber 
 6.4%  Ladyface, Blind Ambition, Agoura Hills    7/6/2 
 5.5%  North Coast, Red Seal Cask Draft, Eureka       8/4 
 6.2%  Telegraph, California Ale, Santa Barbara    6/5/2 
 
   Pale 

      5.5%  Drake’s, 1500, San Leandro     6/5/2 
      6.1%  Strand, 24th St. Pale, Torrance     6/5/2 

    
IPA 

 7.0%  Dogfish Head, Aprihop, Delaware     6/5/2 
 6.1%  Russian River, Blind Pig, Santa Rosa    7/6/2 
 7.3%  Uinta, Hop Notch, Utah      7/6/2 
     
   DIPA 

    9.5%  Green Flash, Palate Wrecker, San Diego            6/3 
    8.0%  Oskar Blues, Deviant Dale’s, Colorado    8/6/3 
    8.0%  Russian River, Pliny the Elder, Santa Rosa    8/6/3 
    8.6%  Strand, White Sand, Torrance     8/6/3 

 
   Brown   
  4.8%  AleSmith, Nautical Nut Brown, San Diego    6/5/2 
  5.5%  Black Market, Anglo-American Brown, Temecula   7/6/3 
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   Boneyard Bistro 

 
ABV%          On Tap          16oz/12oz/4oz 
 
   Strong Dark 

  8.72%  Avery/Russian River, Collaboration Not Litigation, Colorado     7/3 
    8.9%  Epic, Barleywine, Utah          6/3 
  10.0%  Brouwerij Koningshoeven, La Trappe Quad, Netherlands      9/4 
  10.5%  St. Bernardus, ABT 12, Belgium         9/4 

    
   Porter 
 9.2%  Flying Dog, Gonzo Imperial Porter (Nitro)       7/3 
 6.0%  Maui Brewing, Coconut Porter, Hawaii    6/5/2 
 
   Stout 

    6.4%  Ballast Point, Sextant Oatmeal Stout (Nitro), San Diego   7/6/2 
 4.3%  Carlow, O’Hara’s Irish Stout (Nitro), Ireland         6/5/2 
 
   Imperial /Double Stout 

  9.5%  Great Divide, Chocolate Oak Aged Yeti, Colorado      7/3 
    
   Cider 
8.0%  Ace, Joker, Sebastopol      6/5/2 

 
Fruit Beer  

3.6%  Brouwerij Huyghe, Florisgaarden Apple, Belgium *10oz*      9/5 
4.5%  Brouwerij Van Honsebrouck, St. Louis Framboise, Belguim *10oz*     9/5 
 
   Sour/Wild Ale 

   6.0%  Brouwerij Verhaeghe, Duchesse de Bourgogne, Belgium      9/4 
   8.5%  DeProef/Allagash, Les Deux Brasseurs, Belgium     10/5 
   5.5%  Brouwerij Bockor, Cuvee de Jacobins Rouge, Belgium    10/5 
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    Boneyard Bistro 
ABV%  Bottles 

 

Gluten-Free 
6.0%  DeProef Brouwerij, Green’s Discovery, Amber, Belgium (16.9oz)   11 
7.0%  DeProef Brouwerij, Green’s Endeavour, Dubbel, Belgium (16.9oz)   11 
8.5%  DeProef Brouwerij, Green’s Quest, Tripel Blonde, Belgium (16.9oz)   11 

 
Saisons 

6.5%  Brasserie Dupont, Saison Dupont, Belgium        9 
7.5%  Glazen Toren, D’Erpe Mere, Belgium  (750ml)      32 

 
Wheat Beers 

7.0%  Hopf, Weiser Bock, Germany (16.9oz)      10 
7.7%  Weihenstephan, Vitus Weizenbock, Germany(16.9 oz)         7 

 
Fruit & Spice Beers 

9.0%  Dogfish Head, Midas Touch, brewed with Muscat grapes, honey & saffron, Delaware   8 
7.0%  Dogfish Head, Pangaea, brewed with crystallized ginger, Delaware (750 ml)  22 
7.0%  Dogfish Head, Punkin, Delaware         7 

 
Sour/Wild Ales 

5.0%  Brouwerij Lindemans, Gueuze Cuvée René, Belgium (750ml)    22 
6.0%  Brouwerij Verhaeghe, Duchesse de Borgougne, Belguim (330ml)    12 
8.5%  Jolly Pumpkin/Stone/Nogne O, Collababiere, Michigan (750ml)   22    
6.0%  Oud Beersel, Oude Gueuze Vieille, Belgium (375ml)      13 
9.0%  New Belgium, Clutch Sour Stout (Lips of Faith Series), Colorado (22 oz)  18 
8.5%  New Belgium/Elysian, Kick Pumpkin/Cran. (Lips of Faith Series), Colorado (22 oz) 13 
 

Amber 
7.5%  Caracole, Amber, Belgium        11 
8.0%  Oskar Blues, Old Chub Scotch Ale, Colorado           6 

 
 Golden & Blondes 

12.0%  Brasserie Dubuisson, Scaldis, Belgium        9 
8.0%  Brasserie Lefebvre, Barbar Honey Ale, Belgium       8 
8.5%  The Bruery, Mischief 2009, Placentia (750ml)      20 
6.4%  Castelain, Biere de Garde, France         10 
8.5%  Duvel-Moortgart, Duvel, Belgium           8 
7.0%  Green Flash, Rayon Vert (Belgian Pale with Brettanomyces), Vista     6 
5.15%  Russian River, Redemption, Santa Rosa (375 ml)     10 
8.0%  St. Bernardus, Tripel, Belgium         10 
9.0%  Unibroue, La Fin du Monde, Canada            7 
   
   
    
 



Flights & 4oz pours of beer are available to assist you in finding beers that you will enjoy, please ask your server or bartender if you 
have questions regarding a beer.  —All beers which have been served are non-refundable. 

 

   Boneyard Bistro 
ABV%  Bottles 

  
Brown Ales  

5.0%  Samuel Smith, Nut Brown, England           7 
 

American Strong Ales 
16.45% Avery, Samael 2010 Oak Aged, Colorado      18 
10.5%  Stone, Double Bastard, 2009 San Diego (22oz)       12  

  
  Strong Dark Ales 
9.0%  De Dolle, Oerbier, Belgium        12 
12.0%  Dogfish Head, Palo Santo Maron, Delaware       13 

 9.0%  Unibroue, Trois Pistoles, Canada               7 
 

*Trappist Ales*  
7.0%  Chimay, Premiere, Red Cap, Belgium           8 
8.0%  Chimay, Cinq Cents, White Cap, Belgium            9 
9.0%  Chimay Grand Reserve, Blue Cap, Belgium            9 
6.9%  Orval, Belgium           15 
7.0%  Westmalle, Dubbel, Belgium        12 
9.5%  Westmalle, Tripel, Belgium        12 
7.5%  Abbaye St. Remy, Rochefort 6, Belgium      12 
9.2%  Abbaye St. Remy, Rochefort 8, Belgium       14 
11.3%  Abbaye St. Remy, Rochefort 10, Belgium      16 
7.0%  Koningshoeven, Dubbel, Holland (750ml)        23 

 
Bock/Strong Lager 

14.0%  Eggenberg, Samichlaus 2007, Austria       15 
14.0%  Eggenberg, Samichlaus Helles 2007, Austria      15 
9.0%  Rogue, Double Dead Guy 2009, Oregon (750ml)      24 
8.0%  Schoenramer, Saphir Bock, Germany         9 
7.4%  Weihenstephaner, Korbinian, Doppelbock, Germany (16.9oz)      10 

 
  Stouts 
8.2%  Brouwerij De Musketiers. Troubadour Obscura Mild, Belgium     8 
13.0%  He’Brew, Jewbelation 13, SF/NY (22oz)       15 
9.5%  Oskar Blues, Ten Fidy, Colorado           7 
7.3%  Jason Fields & Kevin Sheppard/Tröegs/Stone, Cherry Chocolate Stout, Escondido   8 

 
Seasonal /Holiday Beers 

6.7%  Deschutes, Jubelale, Oregon         6 
10.0%  tome, Speciale de Noel, Belgium (750ml)      36 Fan
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 Boneyard Bistro 
 

ABV%  Bottles 
 
Barleywines 

10.0%  Hair of the Dog, Adam 2008, Oregon      12 
11.5%  Hair of the Dog, Doggie Claws 2010, Oregon     12 
11.5%  Hair of the Dog, Doggie Claws 2011, Oregon     12 
10.0%  Hair of the Dog, Fred 2011, Oregon       12 
11.5%  J.W. Lees, Harvest Ale (Calvados Cask), 2006, England     16 
11.5%  J.W. Lees, Harvest Ale (Lagavulin Cask), 2009, England     16 
11.5%  J.W. Lees, Harvest Ale (Port Cask), 2009, England     16 

 
Lager 

4.74%  Pabst, Blue Ribbon, Wisconsin         3 
 

Non-Alcoholic 
0.5%  Erdinger, Hefe-Weizen, Germany           6 
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10.3%  Allagash, Fluxus Stout brewed with Cocoa Nibs 2010, Maine (750 ml)    40 
10.0%  Allagash, Four, Quad Batch 15 2008, Maine (750ml)               26 
9.5%  Allagash, Interlude 2008, Maine (750ml)       46 
15.07% Avery, The Beast 2009, Colorado         18 
10.08% Avery, Black Tot, Barrel Aged Series 2010, Colorado       18 
10.82% Avery, Czar 2009, Colorado (22oz)        16 
15.92% Avery, Mephistopheles 2008, Colorado        18 
8.97%  Avery/Russian River, Collaboration Not Litigation Batch 3 2009 (22oz)   17 
10.0%  Brewdog, Paradox, 2007, 1970 Glen Grant Barrel Aged, Imp Stout, Scotland (330ml) 26 
9.0%  The Bruery/Lawson’s Finest Liquids, Acer Quercus 2011, Placentia (750 ml)  35 

 10.0%  The Bruery, Autumn Maple 2011, Bourbon Barrel Aged, Placentia (750 ml)  40 
 10.0%  The Bruery, Autumn Maple 2011, 100% Brett (750ml)     30 
 8.5%  The Bruery, Bierbauch 2011, Placentia (750ml)      23 
 14.5%  The Bruery, Coton 2010, Placentia (750ml)       35  
 14.5%  The Bruery, Cuir 2011, Placentia (750ml)      35 

8.25%  The Bruery/Dogfish Head, Faster, Bigger, Better, Bolder (Gradually, Quietly Steadily) 2011,  
   Brewed with Kumquats, Spices & Sake Yeast, Placentia (750 ml)   25 

 8.5%  The Bruery, Mischief Gone Wild 2011, Placentia (750 ml)     30 
 7.5%  The Bruery, Oude Tart 2010, Placenta (750 ml)      45 
 8.4%   The Bruery, Pinotlambicus 2010, Placentia (750 ml)     55 

6.5%  The Bruery, Saison de Lente 2009, Placentia (750ml)       20 
8.5%  The Bruery, Saison Rue 2009, Placentia (750ml)       23 
8.5%  De Proef & Port Brew, Signature Ale 2007, Brewmaster’s Collaboration, Belgium (750ml)  33 
10.8%  Deschutes, Black Butte XXIII 2011, Oregon (22oz)     30 

     12.5%  Firestone Walker, 15th Anniversary 2011, Paso Robles (22oz)    40  
13.0%  Firestone Walker, Parabola 2010, Paso Robles (22oz)     30 
13.0%  Firestone Walker, Sucaba 2012, Paso Robles (22oz)     30 
10.0%  Gouden Carolus, Noel 2008, Belgium (750ml)       25 

 7.2%  Grand Teton, Tail Waggin’ Double White 2010, Idaho (750ml)    18 
 9.5%  Great Divide, Chocolate Oak Aged Yeti 2011, Colorado  (22oz)    18 
   9.8%  He’Brew, Funky Jewbelation 2012, SF/NY (22oz)     25 

7.8%  He’Brew, Rejewvinator 2009(Date) SF/NY (22oz)       13 
10%  He’Brew, R.I.P.A. on Rye, Aged in Sazerac Barrels 2010, SF/NY (22oz)   21 
12.5%  Lost Abbey, Angel’s Share Brandy 2008, San Diego (750ml)      40 

            11.0%  Lost Abbey, Cuvee de Tomme, 2011, San Marcos (375ml)     30 
 12.5%  Lost Abbey, Deliverance, 2012, San Marcos (375ml)     30 
 7.0%  Lost Abbey, Framboise de Amarosa 2012, San Marcos (375ml)    30 

5.0%  Lost Abbey, Red Poppy 2010, San Marcos (375ml)      30 
5.0%  Lost Abbey, Red Poppy 2012, San Marcos (375ml)     30 
10.9%  Mikkeller, Beer Geek Brunch Weasel 2010, Denmark (16.9oz)     27 
11.0%  Nectar Ales, Black Xantus 2011, Barrel Aged Imperial Java Stout, Paso Robles (22oz) 25 
11.2%  North Coast, Old Rasputin XII, 2009, Bourbon Barrel  

 Aged Russian Imp Stout, Fort Bragg (500ML)      45 
11.3%  North Coast, Old Rasputin XIV, 2011, Bourbon Barrel  

 Aged Russian Imp Stout, Fort Bragg (500ML)      45 
12.0%  Port Brewing, Older Viscosity, 2011, San Marcos (375 ml)    24 
10.0%  Port Brewing, Santa’s Little Helper, 2010 Bourbon Barrel, San Marcos (22oz)  22 
12.0%  Port Brewing, Santa’s Little Helper, 2011 Bourbon Barrel, San Marcos (22oz)  24 
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10.0%  Russian River, Consecration Batch 001x4, 2008, Santa Rosa (750ml)  45 
10.0%  Russian River, Consecration Batch 002x3, 2009, Santa Rosa (750 ml)  40 
10.75% Russian River, Damnation 23 Oak Aged Triple 2011, Santa Rosa (375 ml)  20 
6.75%  Russian River, Sanctification, Batch 006 2012, Santa Rosa (375 ml)  20 
7.0%  Russian River, Supplication Batch 04x4, 2009, Santa Rosa (375 ml)  24 
7.0%  Russian River, Supplication Batch 006x1, 2011, Santa Rosa (375ml)   20 
7.0%  Russian River, Supplication Batch 009, 2012, Santa Rosa (375ml)  20 
7.25%  Russian River, Temptation Batch 004x4, 2009, Santa Rosa (750ml)   38 
7.25%  Russian River, Temptation Batch 05x1E, 2010, Santa Rosa (375 ml)  20 
11.0%  Stone, Bottleworks 13th Anniversary, 2012, Escondido (22oz)   18 
9.2%  Stone, 12th Anniversary Bitter Chocolate Oatmeal Stout, 2008, Escondido (22oz)20 
10.8%  Stone, IRS 2007, Escondido (22oz)      24 
10.8%  Stone, IRS 2008, Escondido (22oz)      22 
10.8%  Stone, IRS 2008, Escondido (12oz)       10 
10.5%  Stone, IRS 2009, Escondido (22oz)      20 
10.5%  Unibroue, “Terrible” Ale 2008, Canada (750ml)        18 
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