
PETE’S CRAFT BREWS
Pete’s Restaurant & Brewhouse is proud to offer seven fantastic proprietary craft brews, 

specifically developed for our beer loving patrons.

Pete’s Handcrafted Uptown Blonde
Light, full-flavored and sumptuous to taste. A great
introduction to “craft” brewed beers – perfect for those
who prefer a lighter taste and low bitterness. California
Buckwheat honey lends an interesting dimension to
complement lighter fare. Savor this Uptown Blonde – the
first sip could lead to a fuller craft beer experience.

Pete’s Handcrafted Midtown Ale
This light-bodied American Ale is brewed to be both 
flavorful and immensely drinkable. Its crisp and balanced 
character is achieved by using Pale and Munich malts 
creating a distinctive citrus-fruity aroma, a smooth malt 
middle and a gentle hip finish.

Pete’s Handcrafted Old Town Red
This medium-bodied brew possesses a rich, malty flavor 
and ruby red color derived from the use of imported, 
kiln-roasted caramel malts. Its smooth malt middle is well 
complemented by a crisp, yet subtle, hip finish. Pete’s 
Old Town Red is truly a well balanced pint in the Amber 
Ale tradition.

Pete’s Handcrafted Skinner’s Horse IPA
First brewed in England and exported for the British troops in India in the late 1700’s, IPA’s were 
strong and highly hopped to withstand the long voyage. A beautiful flowery hip aroma with the 
middle caramel malt presence balances high hop bitterness with hop flavor end to end.

Pete’s Handcrafted Wheat
This hefeweizen is a traditional Bavarian wheat beer brewed using a classic German recipe. The 
malt bill is 60% wheat with a special Bavarian yeast strain which imparts beautiful fruity flavors 
and aromas. A perfect example of a 100% natural and traditional wheat ale. A true session 
beer. 

Pete’s Handcrafted Broadway Brown
A wonderful brown ale full of complexity, this beer is great with food or by itself. American 
hops create a perfect balance to the darker malts used in this brew. This brown ale is the Gold 
Medal winner in its category at both the 1999 and 2000 California State Fair Craft Brewing 
Competitions.

Firestone Double Barrel Ale
Unparalleled in character and uniquely fermented in our patented Firestone Union oak barrel 
brewing system, our flagship Double Barrel Ale boasts a distinctive complexity and richness. 
English and Slovenian hops contribute a clean, balanced texture and a fragrant, spicy bouquet.

Moose Drool Brown Ale
It’s chocolate brown in color with a creamy texture. A malty beer with just enough hop presence 
to keep it form being too sweet. The aroma mostly comes from the malt with a hint of spice 
added by the hops. Moose Drool is brewed with Pale, Caramel, Chocolate, and whole black 
malts: and Kert Golding’s, Liberty and Williamette hops.

Shock Top Belgian White
Shock Top is an unfiltered Belgium-style wheat ale that is naturally cloudy with a billowy white 
foam head, light golden hue and a light taste of orange peel and coriander.

Bud Light
Brewed using a blend of premium aroma hop varieties, both American-grown and imported, a 
combination of barley malts and rice. Its superior drinkability and refreshing flavor makes it the 
world’s favorite light beer.

 Or try our featured seasonal handcrafted beer. Ask your server for details.
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