
SEPT
Every Thursday at 5:00p. Small batches 
and special brews on the beer engine. $4 
cask beers until it runs out. Come thirsty.

september 1st  – big barrel double ipa 
Stats: 9.0% ABV – 15 SRM – 90 IBU
A boldly hopped Double IPA brewed with a blend of Ahtanum 
and New Zealand grown Nelson hops for a vibrant tropical aroma 
and crisp citrus hop bitterness.  

september 8th  – padre porter  
Stats: 5.6% ABV – 56 SRM – 35 IBU
An English-style Robust Porter brewed with caramel, chocolate, and 
brown malts for a rich and complex malt character that lingers through 
the finish.

september 15th  – oaked belgian abbey red 
Stats: 7.6% ABV – 40 SRM – 20 IBU 
A full-bodied Belgian-style Dubbel with rich caramel malt flavors, 
undertones of dried fruit, and hints of oak in the finish.

september 22th  – WET-hopped tower 10 ipa  
Stats: 7.0% ABV – 9 SRM – 70 IBU
1 lb of fresh Cascade and Chinook hops per cask gives T10 an even 
more pronounced floral aroma and zesty grapefruit hop character. 

september 22th  – wet-hopped red trolley ale 
Stats: 5.8% ABV – 30 SRM – 17 IBU
1 lb of freshly harvested Chinook hops per cask gives our award-
winning Red Trolley Ale a floral aroma and tangerine-like hop flavor.

Cask Night Thursdays Schedule

www.karlstrauss.com

Karl Strauss Brewing COmpany

ON TAP AT THE BREWERY alcbv SRM IBU

big barrel
double ipa 9.0% 15 90

BELGIAN TRIPPEL 9.0% 9 45

tower 10 ipa 7.0% 9 70

     Red Trolley Ale 5.8% 30 17

windansea
wheat hefeweizen 5.1% 3 12

Oktoberfest 5.0% 15 20

WOODIE GOLD 4.6% 6 19

karl strauss
amber lager 4.2% 15 16

Endless summer
light 3.4% 4 15

tenth tap - - -
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in 6-Packs throughout Southern California

OKTOBERFEST 
NOW AVAILABLE

september’S FeatureD Flight  

Our Belgian Trippel  was inspired by the rich brewing tradition of Belgium’s 
Trappist Monasteries. Coined by the brewer monks of the Westmalle Abbey, the term 

“tripel” or “trippel” has come to define an entire style of complex golden strong ales. Our 
take on the style has fresh citrus fruit flavors, spicy undertones and a dry, warming finish.   

Pork n’ Peas Braised mini pork shanks in a hoisin five-spice glaze, sweet pea mash 
and buttered carrots.  12.95

If you’ve never thought to pair a Belgian beer with a Chinese-inspired dish, this flavorful pairing is 
the perfect place to start. The beer’s crisp and dry citrus flavors balance the richness of the succulent pork, 
while its spicy undertones provide a delicate complement to the sweet and savory five-spice glaze. 

September’s FeatureD PAIRING

1 2 3 4 1.  Oktoberfest
2.  Red Trolley Ale

3.  Belgian Trippel
4.  Big Barrel Double IPA


