
draft beer - 7.5
lighter on the palate
craftsman 1903 lager (pasadena, ca)

pre-prohibition style lager, sweet
corn aroma

hacker-pschorr munich lager (germany)
recognized as the benchmark of the
lager style. brilliant golden color,
traditional light hoppy finish

victory prima pils (downingtown,pa)
heaps o' hops, german malt, long dry
finish

lagunitas pils (petaluma, ca)
czech style pilsner, crisp, clean and
refreshing, perfect malt and hop balance

hoegarden witte bier (belgium)
unfiltered white ale, orange and
corriander notes

north coast blue star wheat (fort bragg)
light and refreshing, unfiltered and
complex, brewed in the style of the
american beer renaissance

paulaner hefeweizen (germany)
unfiltered wheat beer, banana &
citrus aromas

weihenstephaner festbier (germany)
full rich bodied, hoppy, seasonal
lager. deep gold color, great mouth
feel and lots of flavor.

medium bodied ales
dogfish head 90 minute ipa (milton, de)

one of the great beers of america,
citrusy with great malt backbone

russian river brewing company
‘blind pig’ (sonoma county)

a classic w/beautiful hop aroma,
zesty and fragrant nose, lemon/piney
hop aroma, citur/hop flavor,
extremely drinkable

lagunitas imperial red (petaluma, ca)
big-bad american red/amber. caramel,
lots of citrus hops, nice red color

anderson valley boont amber (boonville, ca)
amber ale, rich caramel and malt
flavors

oskar blues dale’s pale ale (colorado)
brewed w/hefty amounts of european
malts and four kinds of american
hops, delivers a blast of hop aroma,

bear republic racer 5 ipa (healdsburg, ca)
columbus and cascade hops, pine
flavor

wychwood hobgoblin (england)
big red ale, roasted malt, hoppy
finish

smithwick’s ale (ireland)
ireland’s #1 ale, malty, metallic
aroma, hoppy finish

full flavored ales

russian river brewing company
‘pliny the elder’ (sonoma county)

said to be among the world’s finest
ipa’s, citrusy hoppy deliciousness

beamish irish stout (cork, ireland)
genuine irish dry stout, creamy,
light to medium body, exceedingly
smooth, well balanced

young’s double chocolate stout (england)
made with chocolate malt, real dark
chocolate

spaten optimator (germany)
german dopple bock, rich roasted
malt flavor

delirium tremens (belgium)
golden ale, rich balance of malt &
hops, sweet finish

unibroue maudite (chambly, canada)
belgian style strong ale, rich and
complex, distinctive flavor

fox barrel pear cider (colfax, ca)
slightly dry, very fruity, fermented
with loads of pears

sprecker’s draft root beer (milwaukee, wi)
brewed with pure honey / 4

bottled beer
lost coast great white 12 oz/ 6

(eureka, ca) belgian style white ale,
citrusy-sweet

allagash white ale 750 ml/ 17
(portland, maine) belgian style wheat
beer, lemon, banana and spices

franziskaner hefeweisen 500 ml/ 9
(germany) unfiltered german wheat beer,
crisp, yeast flavor

victory golden monkey ale 750 ml/ 17
(downington, pa) herbal aromas, light
but firm body to finish. exotic spices
add subtle notes

paulaner premium pils 12 oz/ 6
(germany) german pilsner, crisp, light,
hoppy finish

saison dupont farmhouse ale 750 / 20
(belgium) classic belgian ale balanced,
complex beer, refreshing fruitiness, long
dry finish

blanche de bruxelles 330 ml/ 9
(belgium)
natural spice aromas of coriander,
fresh, mellow flavor, hint of orange

paulaner ‘thomas brau’ n/a 12 oz/ 6

lost abbey red barn ale 750ml / 19
(san marcos, ca) tracing its roots to
the small rustic breweries of southern
belgium, this brew promises to quench
your thirst on the hottest of so.cal.days

north coast red seal ale 12 oz/ 6
(fort bragg, ca) copper-red ale, hops,
melons and spice

glazen toren saison d’erpe-mere 750ml / 29
(belguim) clean and sparkling light blond
color, floral hops take over the aroma,
finish is crisp, light and dry

anderson valley brother
david’s triple 22 oz/ 15

(boonville, ca) rich and sweet, caramel
and malt, slightly bitter

russian river damnation ale 750 ml/ 20
(santa rosa, ca) belgian style ale,
mellow, sweet and earthy

alesmith speedway stout 750 ml/ 24
(san diego)
caramel, coffee and chocolate flavors

stone ruination ipa 12 oz/ 7
(san diego) thick pungent hop aroma,
liquid poem to the glory of the hop

unibroe blanche de chamblay 750 ml/ 17
(belgium) belgian style wheat beer,
orange and corriander notes

stone arrogant bastard 22 oz/ 10
(escondido, ca)
aggressive ale, “you won’t like this”

koningshoeven quadruple 750 ml / 27
(belgium) full flavor, mildly bitter,
rich, dark fruit

st. bernardus prior 8 330 ml/ 11
(belgium) belgian strong ale, big, bold
malty flavor

lindeman’s lambic framboise 9 oz/ 15
(belgium) clean, natural brew, undertones
of fresh raspberries, fruity aroma

allagash black 750 ml/ 29
(portland, me) belgian style stout,
classic chocolate, toast and malty taste,
hint of roasted coffee

koningshoven double 750 ml/ 25
(belgium) bottle fermented, well
balanced, fruity notes

meantime london porter 750 ml/ 25
(england) creamy mocha, toasted grain,
complex finish

the crow barand kitchen
is committed to establishing a new category of neighborhood restaurant that
will maintain the classic attributes of comfort and affordability while
delivering superior food and service to its guests. We aim to bring people
closer to the production of their food, both by incorporating local,
regional and sustainably-grown ingredients, whenever possible, and by
introducing folks to the people who make their meal possible.

wine-by-the-glass / 375 ml half carafe
sparkling

champagne, brut cuvee prestige / 18
tattinger

champagne, brut premier / 20
louis roederer

champagne, brut n/v / 21
philipponnat royale reserve

champagne brut rose / 23
nicholas feuilatte

brut sparkling wine / 15
blanc de blanc
schramsberg

prosecco, italy / 8
villa sandi il fresco n/v

white

albarino, spain 9/17
’07 rias baixas, burgans

pinot grigio, italy 9/17
’07 la vis ‘vigneti della dolomiti’,
trentino-alto adige

sauvignon blanc, napa valley 11/21
’07 voss ‘rutherford estate vineyard’

sauvignon blanc, new zealand 10/19
’07 saint clair

riesling kabinett, germany 9/17
’05 barin knyphausen

gewurztraminer, alsace 12/23
’05 trimbach

chardonnay, sonoma county 11/21
’07 lioco

chardonnay, santa barabara 14/27
’06 rusack

chardonnay, sonoma county 16/31
’05 keller estate ‘la cruz’ vineyard

viogner / marsanne, australia 9/17
’07 d’arenburg ‘the hermit crab

vermentino, sardinia, italy 8/15
’06 argiolas ‘costamolino’

chenin blanc, vouvray 11/21
’06 champalou

sancerre, loire, france 13/25
’06 domaine des grandes perrieres

red
rose, france 7/13

’07 la vieille ferme
malbec, argentina 12/23

‘06 la posta
‘pizzella family vineyard’

barbera d’asti, italy 9/17
’05 vietti ‘tre vigne’

zinfandel, sonoma county 12/23
’07 seghesio

merlot, argentina 13/25
’06 vina cobos “la garto”

petite sirah, central coast 10/19
’05 david bruce

pinot noir, santa barbara county 14/27
‘07 melville ‘verna’s vineyard’

pinot noir, tasmania, australia 12/23
’05 42°S

genache, south australia 8/14
’06 r wines ‘bitch’

cabernet blend, napa valley 14.5/28
’06 chapelette ‘mountain cuvee’

cabernet sauvignon, california 10.5/20
’06 joel gott ‘blend no.815’

cabernet sauvignon, napa valley 17/33
’04 freemark abbey

shiraz, south australia 8.5/16
’06 ‘strong arms’

syrah, napa valley 12/23
’05 pursuit

aangiovese, italy 13/25
’05 castello di nipozzano,
chainti rufina reserva

tempranillo, spain, tinto 8/15
’07 don sancho de london
‘cortijo III’

other beverages
coca-cola, diet coke, sprite / 3
harney & sons / 4.5

organic black tea
organic green tea
organic black currant tea
organic lemonade & tea
organic orange mango juice

republic of tea / 5.5
darjeeling
pomegranate green tea

lorina sparkling lemonade / 4
calistoga water 1 ltr/ 5

sparkling or still
‘lamill’ coffee / 3
p.g. tips, english black tea / 4
espresso / 3.5 double / 5
latte / cappuccino / 4.5

2325 e. coast highway, corona del mar, ca 92625
www.thecrowbarcdm.com / open daily at 11 a.m.


