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A traditional German sour ale, brewed with white wheat for a light body,
and a tart crisp flavor. Served with choice of one house syrup.
Syrups: Wild Berry / Passionfruit
Our fruity,
juicy blonde ale will take your palate on a ride to the beach or under a
palm tree on a remote island. Tropical flavors of coconut, pineapple, and
passionfruit will leave you reaching for your sunscreen.

** Very Small batch: so a 10oz pour only!

Brewed with marinara, pepperoni, and dry hopped with huge amounts of
mozzarella cheese! Kidding of course! This crispy boy is perfect for
washing down that pizza. Brewed with traditional ingredients used to
make the refreshing Italian pilsner.
An enormous amount of Honey was added during the brewing process,
as well as secondary fermentation to aid in the sweetness of this farmhouse French Saison.
Our ode to beer during a simpler time. Faded blue jeans, and Bruce
Springsteen on the radio. Light straw color and higher carbonation, BAB
is meant to be low in alcohol, and shared with friends.
Aren’t we all in search of something? The Wizard of Oz’s Tin Man was
desperate to receive a heart so he could love his sweetheart. Our most
popular flagship ale is a bright golden color. It is brewed to be subtly
sweet, and light on the tongue and palate.
Naturally hazy, with notes of tangerine, orange peel, and coriander to
balance out this witbier with a whitish-orange color. Brewed with tons of
local white wheat and two row barley.

Dotted across our endless Prairie landscape sit used, and unused little white
relics to remind us of the sacrifices our settlers made to call this great state
home, and the lives that they tried to forge here. Belgian Dubbel’s (double) are a
Trappist style ale with a nose of dried fruits, and fruity esters. Ours leaves lingering flavors of burnt sugar, and toffee. Prairie Church was conditioned for 3
months before serving. Served in a 22 ounce bottle.
A Norwegian tradition that extends from the largest to the smallest of breweries.
Brewed with spruce tips, and juniper berries, Reinsdyr is full bodied ale with a
pine finish.
Served in a 22 ounce bottle.

The enormous Latifrons was the American Bison’s prehistoric
predecessor that roamed the prairies of what is now North Dakota. My
Dad found one of these amazing creature’s skeletal remains on the
banks of Lake Sakakawea. To honor my father, I named this beer for
him. Our house favorite, is dry hopped, full flavored, juicy, aromatic, but
amazingly drinkable. Cheers to you Dad!
One of my favorite beers! I am so proud of how the color and aroma
exemplifies our thoughts of the Badlands. A lovely ruddy red color with
an unfiltered haziness. Dry hopped for aroma. MDH has a light peppery
spice, and a crisp hop finish. Named for Maah Daah Hey trail to honor
one of ND’s most beautiful treasures!
War Bonnet is a hazy, juicy imperial IPA. It is super aromatic, with citrus,
pineapple and tropical fruits. Like an actual War Bonnet, this ale is big,
bold, and beautiful! Brewed with North Dakota grown barley, white
wheat, and oats. It is hopped with huge amounts of CTZ, Azacca,
Idaho 7, and Mosaic hops.

Named for my friends that have always had their eyes on the big city life.
City Eyes is a farmhouse ale that was aged in burgundy wine barrels for
13 months. Red wine is prominent on the nose, with notes of cherry,
apricot, and a tart, champagne like finish.

A Kentucky Common Ale, made popular in Louisville prior to the
Prohibition. This rare style is brewed to be sweet, with a light brown
body. It is one of our brewery favorites.

Irish style ales are balanced, approachable, sessionable beers that pair
well with a lot of food options. We added 120 pounds of marshmallow
cereal to ours to celebrate the luck of the Irish.

*1st place: Scottish Ale, Midwest Region @ USBTC
Named for Nessie the famous Loch Ness monster that resides in
the waters of Scotland. This ale is smooth with a nice touch of
sweetness, and malt driven notes of and toffee and peat
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Add to any Stonehome Brew. Mexican tradition of assorted hot
sauces, house spice blend, tomato juice, chili peppers, in a chilled
glass with house made salt rim. ADD + 2.50
Hailing from Spain this refreshing fruit forward sangria is the perfect drink for enjoying great food and friends.
Glass 7.75 / 40oz Pitcher 24.00

Chilled citrus juice, prosecco, and garnished with fruit

8.75

Bloody mary blend with vodka and garnished with, pickle and olive, rimmed with our seasonings. Glass 8.75 / 40oz Pitcher 23.00

oz

4 - PACK OF 16OZ CANS
16
16
17

Classic Caesar w. vodka & garnished with, pickle, and olive,
rimmed with our seasonings.
Glass 8.75 / 40oz Pitcher 23.00

15

ABV:3.7%

Bell’s Brewing. Kalamazoo, MI

17

Patron, limes, cilantro, jalapeno, sweet & sour mix, and simple
syrup 11.50

Laughing Sun Bismarck, ND ABV:6.8%
Bell’s Brewing. Kalamazoo, MI

ABV:7.0%

Fargo Brewing Co Fargo, ND

ABV 4.5% IBU:20

Bell’s Brewing. Kalamazoo, MI

ABV:5.8%

Fargo Brewing Co Fargo, ND

ABV: 7.5% IBU:27

18
17
19

Gluten free vodka, ginger beer, lime juice, lime wedge 8.50

19
17

Gluten free Vodka, peach schnapps, ginger beer, lime juice 8.50

22 OUNCE / BOMBER BOTTLE
11.95
11.95

Ciderboys Hard C ider Stevens Point, WI ABV:5.0%

19.95
Goose Island Brewing Co. Chicago

ABV: 14.7%

Hopped up on Homegrown

