THE SOVEREIGN IS COMMITTED TO
CELEBRATING THE BREWERS WHO EMBODY THE
STANDRARDS, TECHNIQUES, AND INNOVATIVE
SPIRIT THAT ONCE UNDERSCORED THE FABLED
BELGIAN BREWING CULTURE. THEIR BEERS ARE
SINGULAR AND EVOLVING, COMPLEXLY
INVITING AND FULL OF PASSION,
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DE LA SENNE / PETIT BOULBA 45/9

BLOND ALE+2.8%<BRUSSELS/BELGIUM=42+130Z

Crushable & thirst-quenching; fresh baked crackers intertwine with
white fruit § fine herbs balanced by a slightly bitter finish.

THIRIEZ / LA PETITE PRINCESSE

BIERE DE TABLE2.9%*HAUTS-DE-FRANCE/FRANCE 42°+130Z
Ariff on Jester King's Le Petite Prince, "Princesse" is fermented with
Thiriez's signature French Saison yeast.

STILLWATER / EXTRA DRY
SAISON-4.2%WASHINGTON/USA<42°+130Z

Brewed with Japanese Sake rice § dry-hopped with Citra,
Hallertau Blanc & Sterling. Bone dry, with notes of pear & cantaloupe.

DE RANKE / SIMPLEX

BLOND ALE<4.5%<HAINAUT/BELGIUM+42°+130Z
Crisp, grassy & refreshingly bitter. A perfect session beer inspired by
traditional unfiltered Pilsner.
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THIRIEZ / EXTRA 5/10
SAISON«4.5%<HAUTS-DE-FRANCE/FRANCE < 42°+130Z
Saison meets British Bitter for a slightly malty, dry brew with
brisk herbal-lemony hops.
4/8

PERENNIAL / DAYDREAMING
WITBIER *4.7%+MISSOURI/USA+42°+130Z
Brewed with orange peel, coriander & pink peppercorns. Bursting with
notes of citrus § peppercorns in the finish.

ALLAGASH / WHITE
WITBIER*5.2%*MAINE/USA<42°+130Z
The American benchmark for Witbier. Crisp § clean, with notes of
citrus § spice.

DIEU DU CIEL! / BLANCHE DU PARADIS
WITBIER +5.5% *MONTREAL/CANADA-42°+130Z
Brewed with coriander seeds & bitter orange peel, this Witbier exhales
fresh baked bread aromas, warm spices § citrus flavors.

PEN DRUID / GOLDEN SWAN 5/9
BLOND ALE-«6.7%<VIRGINIA/USA<48°+130Z

A farmhouse ale using 100% local malt § fermented with native yeast.
Rustic with light fruit notes.
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BLAUGIES / LA BIERE DARBYSTE
SAISON<5.8%<HAINAUT/BELGIUM<48°+130Z

A drier, wheat-based Saison brewed with fig juice. The aroma
smacks of figs, with notes of raisin, pear § red grapes.

DE RANKE / PERE NOEL

PALE ALE«7%<HAINAUT/BELGIUM<48°+130Z
Brewed with licorice. Underpinning notes of pine, herbal
bitterness & caramel soaked cherries.

THIRIEZ / WINTER PEPPER

STRONG PALE ALE<7.5%<HAUTS-DE-FRANCE/FRANCE«48°130Z
Seasonal winter amber ale brewed with Indian, Vietnamese §
Congolese peppers. Full bodies with spicy, floral notes.

BLAUGIES / LA MONEUSE
SAISON+8%<HAINAUT/BELGIUM«48°+130Z

Slightly richer on the palate, this Saison shows notes of
brown bread, baking spices §& dried fruit.

BLAUGIES / LA MONEUSE SPECIALE NOEL
SAISON<8%<HAINAUT/BELGIUM+54°+130Z

An extra rich, full-bodied version of their classic La Moneuse
saison, brewed with winter spices.

STRUISE / TSJEESES RESERVA

STRONG DARK ALE+10%<+WEST FLANDERS/BELGIUM«54°+130Z
Aged 1year in port barrels. Notes of raisins, toffee, bourbon
soaked cherries, & vanilla bon-bons.

DE DOLLE / STILLE NACHT

STRONG PALE ALE<12%<WEST FLANDERS/BELGIUM+54°+160Z
Caramelized tropical fruits § perfumed spice notes interspersed with
flavors of honey § vanilla.

NON-ALCOHOLIC BEER

CHOUFFE / N/A CHOUFFE 9
BLOND ALE<0.4%<+WALLONIA/BELGIUM<48°+120Z

A non-alcoholic blond beer exploding with notes of citrus & coriander.
Refreshingly bright, yet soft & smooth.

ATHLETIC / WIT'S PEAK 8
WITBIER*>0.5%<CONNECTICUT/USA<42°120Z
Subtle earthy § spicy notes are balanced with bright citrusy aromas.
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FEATURED BOTTLES

DE LA SENNE / BRETT PORTER 10
PORTER5.7%<BRUSSELS/BELGIUM<48°+120Z

Porter fermented with Brettanomyces. Notes of mocha, cocoa powder,
prunes, § cherry kirsch.

ORVAL / TRAPPIST ALE 12
PALE ALE<6.2%LUXEMBOURG/BELGIUM<48°+11.20Z

Distinctively fruity & bitter. This iconic Trappist Ale strikes a subtle
balance of herbal hop character § rustic, earthy Brett.

BLUEJACKET / BOB DOING BOB THINGS 4/8
WITBIER 5%+ WASHINGTON,DC/USA<42°+130Z

Bright § zesty wheat ale conditioned with mango.

Finishes dry with hints of vanilla & honey.

DE RANKE / SAISON DE DOTTIGNIES
SAISON<5.5%<HAINAUT/BELGIUM<48°+130Z

An effervescent, lower ABV, old-world Saison that’s clean &
refreshing with rustic hop intensity.

BLAUGIES / SAISON D’EPEAUTRE
SAISON<6%<HAINAUT/BELGIUM-48°+130Z

A spicy, dry spelt saison that epitomizes farmhouse brewing.
Rustic, complex & classic.

DUPONT / SAISON DUPONT
SAISON-6.5% « HAINAUT/BELGIUM  48°+130Z

Zesty, fruity, herbal, spicy, earthy, grassy, peppery & bone-dry.
The most admired & imitated Saison in the world. Quintessential.

THIRIEZ / THELMA 5/10
SAISON<7%<HAUTS-DE-FRANCE/FRANCE+48°+130Z

Rose-hued Saison brewed with hibiscus § wild peppercorns.
Notes of flowers, citrus § subtle spice on the finish.

ALLAGASH / SKI HOUSE 4/8
WITBIER 7.5%*MAINE/USA<48°+130Z

A festive Belgian wheat beer imparting cozy notes of citrus peel,
winter spices § fresh ginger intertwined with cheers of a snowy haven.

DE LA SENNE / JAMBE-DE-BOIS 6/13
TRIPEL+8%<BRUSSELS/BELGIUM<48°<160Z

Fully-malted & aromatically spicy, this Tripel has an earthy,
floral hop character from nose to palate.

STILLWATER / EXTRA DRY EXTRA
SAISON<8.4%WASHINGTON/USA<48°130Z

An Imperial Sake-style Saison dry-hopped with Citra, Hallertau Blanc
&§ Sterling. Bone dry, with notes of citrus fruit.

DUPONT / AVEC LES BONS VOEUX
STRONG BLOND ALE<9.5%<HAINAUT/BELGIUM<48°+160Z
Golden § richly malted, this strong ale boasts intense fruit aromatics,
with farmhouse underpinnings.

FRUIT & SPICE /| DARK

DE DOLLE / OERBIER

STRONG DARK ALE<9%<WEST FLANDERS/BELGIUM+54°+160Z
Dark & vinous, with caramel, cherries, figs & a touch of cocoa before a
drying, lightly-spiced finish.

SINT BERNARDUS / CHRISTMAS ALE

STRONG DARK ALE+10%<WEST FLANDERS/BELGIUM<54°+160Z
This complex brew is highlighted with notes of mint, apricot, licorice
& marzipan. Robust § warm for the colder months.

STRUISE / PANNEPOT

STRONG DARK ALE+10%<WEST FLANDERS/BELGIUM<54°+160Z
Dark brown color with a creamy tan head. Notes of molasses, toffee &
undertones of morello cherries dipped in caramel.

STRAFFE HENDRIK / XMAS BLEND

GRAND CRU/ ABT<11%<WEST FLANDERS/BELGIUM54°+160Z
Blend of fresh § barrel-age Quadrupels. Complex aromas of coriander §
roasted chestnuts, raisins, plum § treacle.

LAMBIC BY THE GLASS

DRIE FONTEINEN / 10
OUDE GEUZE | 2018/2019 (BLEND NO. 12)

GUEUZE LAMBIC=6.6%<FLEMISH BRABANT/BELGIUM+48°<60Z

A blend of 1, 2 § 3-year old spontaneously-fermented oak-aged ales.
Earthy, dry, tart § effervescent.\

LAMBIEK FABRIEK / 12
OUDE KRIEK JART-ELLE | 2022

KRIEK LAMBIC<6%<FLEMISH BRABANT/BELGIUM<48°+60Z

Blend of 1, 2 § 3 year-old Lambics conditioned on Montmorency cherries.
Vinous, funky & alluring.
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TILQUIN / . 12
OUDE RHUBARBE A L’ANCIENNE | 2021/2022

FRUIT LAMBIC-6.3%+WALLOON BRABANT/BELGIUM+48°+60Z

Blend of 1, 2 § 3 year-old Lambics conditioned on rhubarbe.

Intensely tart, with notes of lemon and lightly woody.

ANXO / CIDRE BLANC

DRY CIDER<6.9%<WASHINGTON, D.C/USA+48°+130Z
Fermented with Sauvignon Blanc wine grape yeast.
Crisp § clean, with hints of tropical fruit.

CIDER BY THE GLASS

DOMAINE DUPONT / CIDRE BOUCHE BRUT 10
APPLE CIDER*5.5%NORMANDY/FRANCE<42°+50Z

Rich notes of baked apples, stone fruit & rhubarb, with sturdy
tannins § refreshing acidity.

ERIC BORDELET / POIRE AUTHENTIQUE 12
PEAR CIDER<4%+LOIRE/FRANCE<42°+50Z
Bold flavors of freshly crushed pears, tangy citrus & a hint of sweetness.

DE LA SENNE / TARAS BOULBA
BLOND ALE-4.5%<BRUSSELS/BELGIUM<42°+130Z
The perfect session ale showing bold hop character & complex aromas
of spice & fruit.

PERENNIAL / HOMMEL BIER
PALE ALE<5.9%+MISSOURI/USA=48°+130Z
An earthy, spicy Pale Ale dry-hopped with Centennial & Cascade.
Brewed with a house Belgian yeast strain. Finishes dry.

DE LA SENNE / BRUSSELS CALLING

BLOND ALE-6%<BRUSSELS/BELGIUM+48+130Z

Golden-hued & bright on the palate, with hoppy lemon, grass &
grapefruit notes throughout. Eminently dry & drinkable.

BLAUGIES / LA VERMONTOISE
SAISON- 6% HAINAUT/BELGIUM+48°+1302
This Hill Farmstead (VT) collaboration layers farmhouse earth & spice
with fruity Amarillo dry-hopping.

DE LA SENNE / ZINNEBIR

BLOND ALE-6%¢*BRUSSELS/BELGIUM«48°+130Z
A well-hopped Blond Ale with a sturdy malt backbone. This brew shows
an array of lemongrass, green tea § citrus fruit notes from nose to palate.

DE RANKE / XX BITTER 45/9
BLOND ALE-6.2%<HAINAUT/BELGIUM+48°+130Z

A world classic blond ale with an emphatic whole-cone hop character
throughout.

SCHILLING / DRY-HOPPED ERASTUS

TRIPEL+9%<NEW HAMPSHIRE/USA+48°+130Z

An Abbey-style Tripel dry-hopped with Hallertau Blanc & Citra.
Hop forward aromas of citrus & melon.
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TART & FUNKY

CANTILLON / ROSE DE GAMBRINUS 2024
FRUIT LAMBIC 5% *BRUSSELS/BELGIUM+48°+130Z

An undisputed world classic, Rosé de Gambrinus is a blend of 2 year-old
Lambics matured on fresh, whole raspberries.

ALLAGASH / HEART OF HEARTS

SOUR RED ALE6%<MAINE/USA<48°+130Z

Sour ale aged in oak & conditioned with fresh raspberries.
Euphoric notes of bramble berries, tart cherry pie § citrus acidity.

HILL FARMSTEAD / ARTHUR 2024

MIXED FERMENTATION ALE-6%¢+VERMONT/USA-48°+130Z
[Exclusive] Bright § rustic, with hints of funk & lemon on the nose,
followed by tones of leather & apricot.

TILQUIN / FRUIT EXTRAVAGANZA: MELON
FRUIT LAMBIC6%<WALLOON BRABANT/BELGIUM+48°+130Z
Blend of Meerts & Lambic aged 1-2 years, conditioned with melons.
Aromas § notes of lemon zest, yuzu § melon rind.

STILLWATER / GOLDFISH

PALE ALE«6.4%WASHINGTON/USA<48°+130Z

An ode to Orval. Fermented with Stillwater’s “goldblend” Brett §
dry-hopped with Anchouy. Fast Fashion collaboration (WA).

DRIE FONTEINEN / KRIEKENLAMBIK | 2024
FRUIT LAMBIC <6.5%¢FLEMISH BRABANT/BELGIUM-48°+130Z
A special blend of young & old lambics conditioned on sour cherries.
Notes of cherry pie with bright acidity on the finish.

DRIE FONTEINEN / OUDE LAMBIK | 2019
LAMBIC+6.72%¢FLEMISH BRABANT/BELGIUM+48°+130Z
A special blend of 4.5 year old lambic aged in ex-Barolo barrels. Bright §
effervescent with expressed grapefruit zest, barnyard § mild oak tannins.

LAMBIEK FABRIEK / JUICY & WILD MUSCAR-ELLE ~ 4.5/9
FRUIT LAMBIC+8.7%+FLEMISH BRABANT/BELGIUM+48°+130Z

Blend of lambics matured on Muscaris wine grapes. Complex notes of
grape skin, mild citrus zest & mild funkiness.
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CAZEAU / TOURNAY NOIRE
STOUT=7.6%+HAINAUT/BELGIUM+48°+130Z

Pungent, yet restrained notes of freshly-brewed espresso, 72% chocolate,
molasses § dark fruit.

DE RANKE / NOIR DE DOTTIGNIES
STRONG DARK ALE+8.5%<HAINAUT/BELGIUM<54°+130Z
Pitch black & round, with burnt molasses & espresso meeting notes of
plum, raisin & cherry fruit.
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STRUISE /

BLACK DAMNATION XXIV: OCTOPUSSY (2020)
IMPERIAL STOUT<13%<WEST FLANDERS/BELGIUM+54°+130Z

Struise’s Black Albert aged 2 years in peated whisky barrels.
Notes of coffee & chocolate around a campfire.

STRUISE / CUVEE DELPHINE

IMPERIAL STOUT+13%<WEST FLANDERS/BELGIUM<54°+130Z
Struise’s Black Albert Stout aged 1year in Four Roses bourbon barrels.
Oak & vanilla alongside coffee & brown sugar.

THE VEIL / CKXV

IMPERIAL STOUT<13%¢VIRGINIA/USA+ 54°130Z
[Exclusive] Blended in Bourbon & Apple Brandy barrels; aged on
Madagascar § Indonesian vanilla beans.

Brewed for ChurchKey’s 15th Anniversary.
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