
Draught Beers
Golden Ales

Strong golden ales are light straw in color & have
flavorful hops that last until the final swallow

affligem blond-bright golden color, fragrant        7-
honey  flavors, smooth crisp body, spicy hop with

light bitterness 7%abv

delerium tremens- deep golden color, light hops        7.50-
with a crisp fruity finish, 8.5%abv

Regional specialties
Regional specialties emerge from local workers,

brewers and equipment.  There are no general characteristics
because of the different styles & techniques used

HENNEPIN- HAZY STRAW COLOR, PEPPERY GRASS NOSE,
FRESH EARTHY FLAVORS WITH A MILD NUTTINESS   6-

De koninck- hazy amber, spicy toasted flavors        6-
followed by a slightly dry-bitter finish, 5%abv

nostradamus- Wallonian artisinal strong brown ale    7-
    rich in flavor with licorice, mocha & pear flavors, 9.5% abv

pauwel kwak- cloudy orange amber color, raw sugar      8.50-
cane sweetness with a touch of cider & hops, 8% abv

maudite- red wood color, spicy aromas with complexity  6.50-
sudden black pepper & tartness on the finish, 8%abv

guinness- creamy with an initial malt and caramel  6-
flavor, finishes with a dry roasted bitterness, 4.2%abv

white ales
white ales are wheat beers that are very refreshing

& brewed with herbs & fruits to be sweetened

Hoegaarden wit- cloudy, hints of lemon zest and           6-
pepper, Finishes with a light lemony hop  and wheaty

dryness, 5%abv

blue moon- pale cloudy orange, wheaty tang with          5.50-
hints of coriander, medium body, 5.4%abv

pilsners
Belgian pilsners are light colored lagers with a light body

and are very easy to drink

Waterzooi pilsner- light malt & simple hops                   5.50-
easy drinking 4%abv

stella artois- pale golden color, hints of malt              6-
sweetness with a vague hop bitterness, 5%abv
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Draught Beers
Trappist Ales

The term trappist should only be used to describe the ales of the six
surviving abbey breweries.  Brewing is under strict control of the

monks of the abbey.  There is no general characteristic to the
different ales.

Chimay Wit – creamy orange hues, clean mild spice    10-
aromas, excellent sweet tart balance with a

unique bitterness, 8%abv

Abbey Ales
These beers cannot be called “trappist”, but usually

derive their name from a shrine or church.  There is no
characteristic because of the different styles.

Corsendonk Monk’s Pale Ale – golden chilly haze       6.50-
with a fruity nose, very crisp with a hoppy bitterness

to balance it, 7.5%abv

Corsendonk Monk’s Brown Ale – dark mahogany            6.50-
with hints of apples, port & raisins,

leaving a textured feel, 7.5%abv

grimbergen double- burgundy in colour,                  6-
full bitter-sweet flavour with hints of caramel, 6.2%abv

Leffe Blonde – gleaming amber color, opulent              6-
spiciness with a fruity tartness & spicy finish, 6.6%abv

Leffe Brune – rich dark color, a creamy body with        6-
hints of spice in the nose, malt finish, 6.5%abv

Maredsous 10 – tripel style ale with golden color,       7-
rich dry complex flavor balanced with fruit * bitter hop,

10.2abv

Maredsous 8 – perfect toasted brown malt color,        7-
hints of dried fruit & long off-dry finish, 8%abv

St. Bernardous Triple – slightly cloudy, sweet           7-
Toffee smooth, creamy, full bodied with

a light lemon bitterness, 7.5%abv

Lambic Ales
The only beer style which is unique to Belgium

because of its spontaneous fermentation.
Fruits & wooden barrels add a unique & pleasant flavor.

Lindemans Framboise – deep rose color                7-
juicy raspberry aromas, champagne like effervescence, 4%abv

Lindemans Peche – cream orange color, fresh cut peach scents, 7-
elegant body bursting with peach flavor, 4%abv
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Bottled beers
Golden ales

Strong golden ales are light straw in color
 & have flavorful hops that last until the final swallow

Delerium tremens- 11.2oz, deep golden color, light    9-
Hops with a crisp fruity finish, 8.5%abv

Duvel- 11.2oz, cloudy & pale, delicate spice with          8-
smooth upfront flavors of bitter & sweet hops, 8.5%abv

la fin du monde- 12oz, pale straw color, cider &           6-
flowers on the nose, light hop finish, 7.8%abv

Lucifer- 11.2oz, slight chilly haze, wild cloves           8.50-
Tropical fruits, hint of vanilla & oak 8%abv

Saxo- 11.2oz, pale orange yellow, sweet lemon juice    10-
Aromas, crisp body, mango & pear, 7.2%abv

Pranqster –12oz, Nice citrusy aroma with a bit o' yeastiness.  6-
slight alcohol tingle 7.6% ABV.

bokrijks kruikenbier - Slightly hazy golden color, short head,  18-
Aroma of sweet malt, orange, Sweet and fruity, Slightly dry

Pilsner
Pilsners are Lagers that are gold in color and clean tasting

bavik premium pils- 11.2oz, a delicate palate of light malt
and some hop bitterness, 5.2% abv. 6-

Holiday Beers
corsendonk christmas ale- 25.4oz,

Nice balance of cookie dough, mild holiday spices,
clove, and a little licorice.  Big, full velvet mouth.
The spices are a bit more pronounced, especially the

licorice(anise) and a pinch of coriander.
Lots of dark ripe fruits.

A nice touch of bitter hops and lots of
 "classic Belgian" yeast flavors.

8.5% abv  $21-

Gouden carolus noel- 25.4oz,
Deep brown with slight reddish .

Lots of spices in the nose. Bananas, bubblegum,
clove, nutmeg, dark sugars, raw fruitcake dough,

and a freshly made holiday wreath.
Dark fruits upfront with licorice & nutmeg.

Nice full velvety mouth. Delicious.
10.5% abv  $21-
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Bottled Beer
Trappist Ales

The term Trappist should only be allowed to describe
the ales of the six surviving abbey breweries.

Brewing is under strict control of the monks of the abbey.
There is no general characteristic to the different ales.

Chimay Blanche – 11.2oz, creamy orange hues, mild     9.50-
Apice, hints of raisins , excellent sweet, tart

Balance with a unique bitterness, 8%abv

Chimay Rouge – 11.2oz, copper red color, fruity           8.50-
Apricot aromas, firm, creamy & silky smooth with

Light bitter notes, 7%abv

Chimay Blue – 11.2oz, dark brown color, flowery         10.50-
Scents strong rich bouquet of spices, dry with

A hint of caramel, 9%abv

Orval – 11.2 0z orange amber color, hints of juniper, 11.75-
Lemon & flowers, crisp light body, touch of bitter

Hops, 6.2%abv

Rochefort 8 -  11.2oz, tawny color, aromas of mild     16.50-
sweet rum, plump golden raisins & banana, sweet malts,

semi dry finish

Rochefort 10 – 11.2oz, rich robust brown, ripe fruit  16.50-
Nose, like a chocolate English Christmas pudding,

Notes of pepper & sugary peppermint, 11.5%abv

Westmalle Double – 11.2oz, dark, rich brown color,    9.25-
Sweet malts with caramel & chocolate,

flavors of dates & bananas, 6.5%abv

Westmalle Tripel – 11.2oz, cloudy pale orange color,  9.25-
Big burst of spicy alcohol, passion fruits,

raw honey with a complex finish, 9%abv

Red Ales
Relatively light bodied & tart to the point

of intentional sourness

Duchesse de Bourgogne – 11.2oz, deep ruby,                 8.50-
soft oak nose, tart & sweet flavors of
cherries mingle with caramel, 6.2%abv

Maudite – 11.2oz, reddish wood color, spicy fruit         6-
aromas, black pepper spice with tartness & fruitiness, 8%abv

Bottled beers
Regional specialties

Regional specialties emerge from local workers,
brewers and equipment.  There are no general

characteristics because of the different styles.

De koninck, 11.20z, hazy amber, spicy toasted flavors    5.50-
Followed by a slightly dry-bitter finish, 5%abv

Delerium nocturnum-11.2oz, very dark red color,           9-
big dark caramel & clove flavor with a very dry finish, 8.5%abv

Gouden carolus triple-11.2oz, brilliant golden color,   7.25-
spicy aromas, hint of hops & malt, dry finish, 9%abv

Scotch de Silly- 11.2oz, Scottish style ale,   7.25-
       smooth, really velvety taste and a hoppy bitterness, 8%abv

Nostradamus-11.2oz, red amber color, spicy malt nose,    8.75-
rich smooth body, excellent after dinner drink, 9.5%abv

Pauwel kwak-11.2oz, cloudy orange amber color,             8-
raw sugar cane sweetness with touch of hops & cider,

8%abv

Rare vos-12oz, hazy amber color, sweet clove aroma,          5-
peppery with a pleasant grassy dryness, 6.5%abv

Trios pistols-12oz, tawny amber color, rich &                 6.50-
spicy with hints of black pepper, 9%abv

Scaldis-11.2oz, uncompromising beer with a                     8.75-
light texture, made for sipping, it is called bush

in Belgium, 12%abv

Hoogstraten Poorter – Avery dark ale with a   25-
sweet taste balanced by a roasty bitterness 6.5% abv

Grotten Brown – 25oz.  This amazingly complex    25.50-
brown ale is aged and pours an amber/copper color with a light tan head.

Dry, tart, spicy,cinnamon aroma with a slight floral tone. 6.7% abv
“Voted beer of the year by Michael Jackson”

Stoudt’s Abbey triple – rich array of spicy and fruity  6-
like flavors, clove and melon notes complimented by sweetness and

alcoholic warmth  9% abv

Gulden draak –11.2oz, brown rich Flemish triple,      9.75-
A mix of spices, herbs & toffee-like malt sweetness, 10.5% abv

piraat-11.2oz, amber triple IPA, full body,      8.50-
lots of hops & malt create a spicy bitterness, 10.5% abv

ephemere-12oz, a seasonal ale brewed with apples,      6-
coriander and curacao.  It offers a fragrant green

apple bouquet and well balanced mouth feel.

Bottled beers
Regional specialties

COntinued

Three philosophers quadruple- 12oz                             13-
A rare international blend of dark and malty quadruple

from ommegang & cherry nfused lambic.  A rich ruby brew
that weaves a port-like subtle fruit into a creamy elixir of

chocolaty caramel effervescence. 9.8%abv

petrus Old Brown Ale –11.2oz, burgundy of flanders,   7.75-
a sour-sweet balance created from 2 years in oak, 5.5% abv

petrus triple –11.2oz, golden triple ale,      8.50-
mild & easy going with great balance of

hops & malt, 7.5% abv

saisons
saisons are also referred to as “country beers”

A refreshing style, light & easy drinking.

Hennepin-11.2oz, hazy straw color, peppery                     5-
grass nose, fresh earthy flavors with a mild

nuttiness, 7.5%abv

saison Dupont vielle provision- 120z herbal &               7-
hoppy with a lingering aftertaste, 6.5% avb

Brasserie d’achouffe
So what is a chouffe?

A red hatted, long bearded gnome.  Gnomes are a popular
part of the local folklore, names of towns,

are found all over the labels.

Mc chouffe-11.2oz, deep amber color, dark                    8-
candied sugar aromas, rich flavorful hops,

big malt finish, 8.5%abv

La chouffe-11.2oz, big golden color, lemon grass          8-
aroma, fresh & spicy coriander on the finish, 8%abv
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Bottled beers
White ales

White ales are wheat beers that are very refreshing & brewed
with herbs & fruits to be sweetened.

Blanche de chambly- 12oz, cloudy pale yellow, light sweet    5.50-
Spices, mild hops, peppery spice & flavors of orange peel, 5% abv

Blue moon- 11.2oz, pale cloudy orange, wheaty tang &                 5-
Hints of coriander, medium body yet very refreshing, 5.4% abv

ommegang witte- 12oz, pale in color, white frothy head,           6-
refreshing flavors of orange, lemon, & coriander, 5%abv

st. bernardous blanche- 12oz, cloudy & pale, mild spice           6-
with a fresh clean finish, 5% abv

lambic ales
the only beer style which is unique to Belgium because of its spontaneous

fermentation.  Fruits & wooden barrels add a unique & pleasant flavor

Gueze
The blending of old and young pure lambics, giving them a champagne

like effervesence & sour taste.  Great accompaniment with moules.

Lindemans gueze-12oz, golden color, cidery, winey palate,       15-
Reminiscent of champagne, but with a slightly bitter

Complex flavor, 5.5% abv

Cherry lambic
Lindemans kriek-12.7oz, delicate rose color, perfect tart          13-

Cherry nose, smooth, sweet & sour balance of fruit,  4.5% abv

raspberry lambic
lindemans Framboise-12.7oz, vibrant rose color, juicy               13-
ripe raspberry fruit flavors, explosive sweet fruit flavors, 4% abv

peach lambic
lindemans Peche-12.7oz, cream orange color, fresh peach          13-

scents, elegant body bursting with peach flavor, 4% abv

cassis lambic
lindemans cassis-12.7oz, Deep reddish-purple color 13-

with exceptional aroma, flavor and complexity. Fuller bodied and soft,
while still being refreshing and crisp. 4% abv

Apple lambic
lindemans apple-12.7oz, Smooth, light body with 13-

the fresh flavor of real apples and a light green-apple tartness. 4% abv

Belgian White Fruit Bier
Huyghe Brewery

Frubee Banana- 8.4oz  $5.50
 candy-like banana flavors 4.1% abv

frubee strawberry- 8.4oz  $5.50
sweet & balanced strawberry flavors  4.1% abv

Bottled Beers
Abbey Ales

These beers cannot be called “Trappist”, but usually derive
their name from a shrine or church.  There is no general

characteristic because of the different styles & techniques used

affligem dubbel- 25.4oz, brown ruby hues, sweet toffee,       16-
buttery caramel & ripe plums, 7%abv

affligem tripel- 25.4oz, deep golden colors, tart fruit           16-
aromas, light hints of caramel balanced by subtle

sweetness, 9%abv

corsendonk monks pale ale- 11.2oz, golden haze, fruity       7-
nose, crisp with a hoppy bitterness to balance, 7.8%abv

corsendonk monks brown ale- 11.2oz, dark mahogany,            7-
apples, port & raisins with a textured feel, 7.5%abv

       grimbergen blonde- 11.2oz, crisp, very full bitter-sweet  6-
flavor. The crisp Tripel flavour is caused by the blonde candy
sugar and the subtle mixture of mild and bitter hops, 9% abv

     grimbergen double- 11.2oz, burgundy in colour,  6-
      full bitter-sweet flavor with hints of caramel, 6.2%abv

leffe blonde- 11.2oz, gleaming amber color, opulent                6-
spiciness with a fruity tartness & spicy finish, 6.6%abv

Maredsous 8- 11.2oz, double style ale with roasted                   6-
malt color, hints of dried fruit & a long off-dry finish,

8%abv

Maredsous 10- 11.2oz, tripel style ale with golden color,       7-
rich dry complex flavor balanced with fruit * bitter hop,

10.2abv

ommegang- 11.2oz, rich & dark deep caramelized sugars,             5-
a smooth body with hints of spice & sweetness, 8.5%abv

st. feuillien tripel- 11.2oz, sparkling orangish gold,                 8-
fresh, malty flavor with great spicy hops, 8.5% abv

val-dieu brown- 11.2oz, reddish brown, chocolate coffee            8-
aromas, light bitter twang & unsweetened cocoa finish,

8% abv

val-dieu tripel-11.2oz, golden plum color, peppery herbal          8-
aromas, hints of apple peel and plantains, 9% abv

witkap pater single-11.2oz, pale straw, apple cider &                8-
grass aromas, slightly nutty flavors from the yeast, 6% abv
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Waterzooi Presents

Beer & Wine Dinners

Belgian Beer Dinner

Every Monday Night

Enjoy a 3 course dinner
Matched with 3 Belgian Beers

$35-

for more information
CALL 516-877-2177


