
K A I R O A  B R E W I N G  C O .  D R A F T S 

D R A F T S  AVA I L A B L E  	 				            	 16 O Z     8 O Z       3 2 O Z

L I O N H E A R T  H E L L E S  L A G E R  /  4 . 9 					     9 . 5 	 5 . 5 	          15
Slightly toasty, crisp, with a light honey characteristic

B A C K  P A D D O C K  N E W  Z E A L A N D  P I L S N E R  /  5 . 6 			   9 . 5 	 5 . 5 	          15
Light, crisp, slightly hop forward, smooth finish 

N O P A L I T O  R Y E  &  D R Y  S A I S O N  /  6 					     1 0 	 6 	          15
Our Saison with Nopalito Farm's lemons, nectarines and white peach

B A T  F L I P  B L O N D  A L E  /  4 . 8 						      9 . 5 	 5 . 5 	          15
Easy Drinking, Crisp, with a Light Hop Finish

R O S E Y  B U G G A H  S T R A W B E R R Y  B L O N D  A L E  /  4 . 8 			  1 0 	 6 	          15
Our blond ale infused with strawberry, rosehips, hibsicus and apple 

B R E A K F A S T  O F  C H A M P S  H A Z Y  P A L E  A L E  /  5 . 2  			   9 . 5 	 5 . 5 	          15
Tropical Notes, Dry Hopped With Riwaka And Motueka 

S P A R K L E  B O I Z  A U S T R A L I A N  S P A R K L I N G  A L E  /  5 . 5 		  9 . 5 	 5 . 5 	          15
Stone Fruit, Lemon Lime, Citrus Finish 

O R A N G E  D R E A M S I C L E  B E R L I N E R  W E I S S E  /  4 . 8 			   1 0 	 6 	          15
our kettle sour with orange zest and vanilla bean, tart, refreshing, and citrusy

W I L D  P O P P I E S  H A Z Y  I P A  /  7.1 					     1 0 	 6 	          15
Melon-like, citrus, tropical fruit, made wirh Citra, Nelson, and Mosaic hops

S U P E R M O O N  W E S T  C O A S T  I P A  /  7.1 				    9 . 5 	 5 . 5 	          15
Nelson, Nelson and More Nelson Hops - picked during the spring Supermoon

M A N D A R I N E  T A N G E R I N E  F O G  H A Z Y  I P A  /  8 . 2  			  1 0 	 6 	          15
Our Hazy IPA with Mandarine and Tangerine 

B L A C K  F E R N  O A T M E A L  S T O U T  /  6 . 8 					    9 . 5 	 5 . 5 	          15
Notes of Dark Chocolate, hint of Roasted Coffee 

S A L T Y  B A N D I T S  B A R R E L  A G E D  I M P E R I A L  S T O U T  /  14 	 	 $ 6  O N L Y  5 O Z  A V A I L A B L E
Bourbon Barrel-aged stout with cacao and sea salt

B A N A N A  S T A N D  B A R R E L  A G E D  I M P E R I A L  S T O U T  /  14 		 $ 6  O N L Y  5 O Z  A V A I L A B L E
Bourbon Barrel-aged stout with banana and cacao

B O T T L E S  AVA I L A B L E
 
B A N A N A  S T A N D  B A R R E L  A G E D  I M P E R I A L  S T O U T  /  14 		 $ 2 2  -  5 0 0 M L  B O T T L E
Bourbon Barrel-aged stout with banana and cacao 

C R O W L E R S

S O L O  C R O W L E R S  /  S E E  A B O V E
T H R E E  C R O W L E R  P A C K  /  $ T B D

Filled fresh to order! See above for pricing. These are only available TO-GO!

N O N - A L C O H O L I C  B E E R

R A T I O N A L E  M E X I C A N  L A G E R  |  . 0 5 %  12OZ - crisp and clean

R O T A T I N G  C A N  W E S T  C O A S T  I P A  |  . 0 5 %  12OZ - hoppy and citrusy



W H I T E S

B R I G H T  W H I T E  12  /  3 8 
S O  F A R  O U T  -  C A L I F O R N I A 

zesty citrus, white peach, honeysuckle, tropical fruit and a hint of fresh-cut herbs

S A U V I G N O N  B L A N C  12  /  4 0 
P O N G A  -  N E W  Z E A L A N D 

lots of lime zest, white nectarine, intensely aromatic, crisp finish

C AVA  S PA R K L I N G  12  /  3 8 
M A S  F I  -  S P A I N

organic, crisp, papaya, baked apple, effervescent 

V I N H O  V E R D E  1 0  /  3 5 
J  P O R T U G A L  R A M O S  -  P O R T U G A L

fresh and elegant aroma, citrus, floral notes, 
pronounced minerality

R O TAT I N G  W I N E S

C L A R E T E  -  R E D  B L E N D  14  /  4 2 
L A  V A Q U I T A  -  A R G E N T I N A 

Fresh & Fruity with a hint of floral notes, chilled**

B I G  O R A N G E  14 / 5 0
O N E  L I T E R  G R E A T  T O  S H A R E !    

A skin-contact blend with aromas of 
orange peel, apricot, and wildflowers with hints of white tea + spice. 

Strong stone fruit, tangerine, and herbal nuances, 
with a touch of honey and a gentle tannic grip. 

B O O C H ,  C O C K T A I L S ,  C I D E R

W I N E

W I N E  C O C K TA I L S

B L A C K B E R RY  B L O O M  W I N E  S P R I T Z  13
blackberry, pear, vanilla, sparkling white

H A R V E S T  M O O N  W I N E  S P R I T Z  13
pomegranate, tangerine, spiced falernum, ginger, sparkling white

W I L D  C H I L D  W I N E  S P R I T Z  13
lychee, jamaica, elderflower, lemon, sparkling white 

F L O O R  I S  G U AVA  W I N E  S P R I T Z  13
guava, pineapple, lime, orgeat, sparking white

ALL COCKTAILS CAN BE MADE WITHOUT WINE, 
AND SUBSTITUTED WITH SPARKLING WATER / $8

H A R D  KO M B U C H A  +  C I D E R
 

B I V O U A C  -  P U M P K I N  S P I C E  C I D E R  /  9
C A T ' S  P A W  -  6 %  |  1 0 O Z 

B I V O U A C  -  E N G L I S H  P U B  C I D E R  /  9
S A V O Y  -  6 %  |  1 0 O Z  

B U C H A  H A R D  K O M B U C H A  /  9
M A N G O  D R A G O N F R U I T  - O R - 

S T R AW B E R RY  |  1 0 O Z

N O N - A L C O H O L I C S

 

A S S O R T E D  M O C K TA I L S , 
S E E  L E F T  C O L U M N  |  8 

C O K E ,  D I E T  C O K E ,  S P R I T E  |  4

PA S S I O N F R U I T  B L A C K  I C E D  T E A  |  4 

B O T T L E D  M I N E R A L  WAT E R  |  4 
 

R O S É

S T I L L  R O S É  12  /  4 0
T O J I E R A  -  P O R T U G A L

watermelon, light effervescence, strawberry finish

B R U T  R O S É  S PA R K L I N G  12  /  4 0 
D O S  L O S  -  P E N D E S  -  S P A I N

ripe red berry aromas with cherry, strawberry, + raspberry flavors 

 

R E D S

C L A R E T E  R E D  B L E N D  14  /  4 2 
L A  V A Q U I T A  -  A R G E N T I N A 

Fresh & Fruity with a hint of floral notes , chilled**

C A B E R N E T  12  /  4 0 
B L A C K B O A R D  -  W A S H I N G T O N

fig leaf, hint of preserved berries, strawberry preserves, dark fruit, chocolate 

M A L B E C  12  /  4 0 
C A T E N A  -  A R G E N T I N A

raspberry, hints of vanilla, soft tannins, delicate finish

P I N O T  N O I R  12  /  4 0
S E A N  M I N O R  -  N A P A

medium-bodied, cherry, strawberry, earthy, sweet oak, spicy finish

S PA N I S H  R E D  11  /  3 8
T U R I M A  -  S P A I N 

dark fruits, chocolate, subtle herbal and floral notes


