FOOTHILLS BREWING
TASTINGROOM BEER MENU

Open 7 days a Week ® Mon - Thu 4-10pm

Lighter Side

Our lowest calorie beer. Light bodied, slightly malt forward,
with superior taste and a clean finish. Nothing beats a great
smile.

Traditional Bohemian recipe. ‘Cause we dig Bohemians.

Crisp waves of aromatic ginger, lime and orange
anchor this light and refreshing Witbier spiced with
turmeric and coriander.

Pale, very bright lagerbier. Soft mouthfeel with a clean
maltiness and dry finish.

[PAS § Pale Ales

Our flagship IPA. The recipe is simple. Take some
hoppy. Add some yum. North American malts lend a
surprisingly sweet base to copious additions of citrusy
Simcoe hops.

Hop on board! Five juicy hop varietals deliver tropical and
stone fruit flavors.

Pacific Jade and Citra hops create this gem of a beer.
So hoppy it hurts. In a goodway.

Are you crazy for hazy? Our Hazyum blends locally sourced
wheat and oats with juicy hops full of tropical flavor.

Seasonals

This crisp, dry ale uses pumpkin pie spices brewed with
real pumpkin and a blend of malts to give Mom’s
pumpkin pie some serious competition.

Sweet, dark amber lager. True to the classic style, with
notes of toasted bread and roasted almonds.

Fri-Sat 12-10pm e Sun 12-8pm

Parker Side

Classic English-style porter, strong upfront notes of
chocolate and toffee. Bloody terrific (as the porters would
say).

A cocoa-infused Russian Imperial Stout, brewed with
responsibly-sourced organic Peruvian cocoa nibs. Big
chocolate aroma with notes of espresso, blackstrap
molasses, dark sweet toffee and dark fruit.

Same as above, but aged in Weller’s & Buffalo Trace Bourbon
Barrels.

Craft Happiness PA Project

Hazy yellow with loads of tropical aromas and flavors.
Plenty of mango, guava and papaya layered with
assertive orange and tangerine. Portion of proceeds
donated to Plastic Ocean Project, Wilmington, NC.

West Coast-style IPA. Golden in color with a slight hop
haze. Aromas of berry, citrus, tangerine and tropical
fruit. Portion of proceeds donated to OneBlood.org.
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white/Sparkling Wine

citrus, pear, apple, honey

fresh mango, lilac, stone fruit, melon

white peach, apricot, Mandarin orange

Crisp with fresh flavors of kiwifruit, white peach
and honeydew with a citrus acidity.

Sweet aromas of white flowers, lemon.

Rosé Wine

Dry, with attractive fruit-sweetness

Red wine

Cherry, plum, cocoa, baking spice
Spicy black fruit, dark cherry, pipe tobacco

Blackberry, dark cherry, dark fruit

Other Stuff

Now-Alcoholie Opt'wws

Our house-roasted Peruvian beans,
cold-brewed, served on nitrogen.

Strawberry Lemonade, Pineapple Apple

Grapefruit, Strawberry, Lemon Lime, Blackberry

Various Styles

Ginger Berry, Blueberry Lemonade,
Clementine Twist, Tropical Pineapple

Coke, Diet Coke, Sprite, A& W Root Beer
Cheerwine

CIDERS

Heirloom bittersweet and culinary apples with golden,
ripe, and delicious pineapples.

A crisp, smooth dry craft cider made with European
bittersweet apples and American dessert apples.

Blend of Italian blood oranges and bittersweet
heirloom apples creates a cider with a zesty twist.

Sweet blackberry, stone fruits, strawberry.



