
DUBBEL ALES name & price / brewery / size / alcohol %

Westmalle Trappist Dubbel $15 / Brouwerij Westmalle / 11.2 oz. / 7.0% 
Trappist dubbel with dark stone fruit flavor and earthy maltiness
Chimay Première (Red) $32 / Bières de Chimay / 750 ml / 7.0% 
Full-bodied dubbel with dark fruit and spice accents
Gouden Carolus Classic $14 / Brouwerij Het Anker / 11.2 oz. / 8.5% 
Smooth mouthfeel with dark fruit and toffee flavors
Malheur 12 $12 / Brouwerij de Landtsheer / 11.2 oz. / 12.0% 
Toffee, molasses, caramel, and dark stone fruit flavors
Corsendonk Pater Abbey Brown $12 / Corsendonk / 11.2 oz. / 7.5% 
Earthy and rich with some nuttiness and mild caramel sweetness
Bornem Double $12 / Brouwerij Van Steenberge / 11.2 oz. / 8.0% 
Silky mouthfeel, paired with caramel and light hoppiness
Maredsous 8 - Brune $12/ Brouwerij Duvel Moortgat / 11.2 oz. / 8.0% 
Lighter in body than a true dubbel, with a roasted characteristic
Trappistes Rochefort 6 $12 / Brasserie de Rochefort / 11.2 oz. / 7.5% 
Toasty malt, caramel, exotic spice with heavy carbonation

TRIPEL ALES name & price / brewery / size / alcohol %

Westmalle Trappist Tripel $15 / Brouwerij Westmalle / 11.2 oz. / 9.5% 
The original tripel with effervescence and mild rum spicing
Corsendonk Agnus Tripel $13 / Brouwerij Corsendonk / 11.2 oz. / 7.5% 
Approachable triple with less boozy heat and more delicate fruitiness
Trappistes Rochefort 8 $14 / Brasserie de Rochefort / 11.2 oz. / 9.2% 

Lush, roasted malt, dark stone fruits, clove and spice

STRONG DARK ALES name & price / brewery / size / alcohol %

Chimay Grande Reserve (Blue) $34 / Bieres de Chimay / 750 ml / 9.0% 
Boozy, sweet, and strong dark ale showing figs, plums, raisins, and caramel
Cuvee Angelique $38 / KleinBrouwerij De Glazen Toren / 750 ml / 8.3% 
Sweeter, with molasses and caramel notes and high effervescence
Trappistes Rochefort 10 $15 / Brasserie de Rochefort / 11.2 oz. / 11.3% 
Dark fruit, figs, vanilla, full bodied ale

QUADRUPLE ALES name & price / brewery / size / alcohol %

Straffe Hendrik Quadrupel $15 / Brouwerij Straffe Hendrik / 11.2 oz. / 11.0% 
Malty and sweet beer with notes of chocolate, cherry, and dark stone fruit
Gulden Draak 9000 $13 / Brouwerij Van Steenberge / 11.2 oz. / 10.7% 
Secondary fermentation with wine yeast imparts lighter fruit flavors
St. Bernardus ABT 12 $15 / Brouwerij St. Bernardus / 11.2 oz. / 10.0% 
Dark, rich, and boozy, with notes of cherry, dates, and brandy

DARK ALES name & price / brewery / size / alcohol %

Troubador Obscura Stout $12 / Brouwerij de Musketiers / 11.2 oz. / 8.5% 
Rich notes of bittersweet chocolate and dark malt
Scotch de Silly $11 / Brasserie de Silly / 11.2 oz. / 8.0% 
Toffee and caramel notes with earthy maltiness
Leffe Brune $9 / Abbaye de Leffe S.A. / 11.2 oz. / 6.5% 
Caramel, Roasty coffee, smoked hicory, velvet feel

WHITE ALES name & price / brewery / size / alcohol %

Hoegaarden $6 / Brouwerij van Hoegaarden / 4.9% 
Light-bodied Belgian-Witbier, orange, coriander, lemon
Blanche de Bruxelles $9 / Brasserie Lefebvre / 11.2 oz. / 4.5% 
Witbier flavored with coriander and orange rind
Saison DuPont $10 / La Brasserie Dupont / 11.2 oz. / 6.5% 
Coppery blend with a strong bitterness and full aromaitc flavors

Domestics $5
Budweiser Miller Lite 
Bud Light  Miller High Life 
                St. Pauli Girl N/A

American Crafts  name & price / brewery / size / alcohol %

Matilda $8 / Goose Island Beer Co. / 12 oz. / 7.0% 
Floral nose over a clean, somewhat malty, full-bodied ale
Sofie $8 / Goose Island Beer Co. / 12 oz. / 6.5% 
Farmhouse style ale, partially aged in wine barrels for spicing
Saison Dupont $13 / Brasserie Dupont / 375 ml / 6.5 % 
Benchmark of the saison style with grassy, peppery notes and hints of citrus
Hennepin $24 / Brewery Ommegang / 750 ml / 7.7% 
Grassy, bright farmhouse ale with notes of hay and citrus

Fat Tire Amber $7 / New Belgium Brewing / 12 oz. / 5.2% 
Approachable, lighter-bodied amber ale with delicate malty sweetness

Sculpin IPA $8 / Ballast Point Brewing Company / 12 oz. / 7.0% 
Bright fruit flavors lead to a mildly bitter finish
Abbey Ale $11 / Brewery Ommegang / 12 oz. / 8.2% 
Plum, date, raisin, and fig flavors with mild carbonation
Curieux $42 / Allagash Brewing Company / 750 ml / 11.0% 
Barrel-aged American tripel infused with vanilla and caramel undertones
Allagash White $8 / Allagash Brewing Company / 12 oz. / 5.0% 
Crisp and wheaty with orange rind and coriander notes
Lagunitas Censored $7 / Lagunitas Brewing Company / 12 oz. / 6.7%
Copper color, with malty tastes of biscuit and caramel, slight nuttiness, 
with some floral notes and subtle hints of prunes/dates 
Left Hand Milk Stout (Nitro) $9 / Left Hand Brewing Co. / 12 oz. / 6.0%
A milk stout, with the aroma of brown sugar, vanilla cream, and hints of 
roasted coffee & roasty mocha 
New Belguim Ranger $7 /New Belguim Brewing Co / 12 oz. / 6.5% 
Imperial pale ale, with citrus, floral, and fruity hops, brewed with pale 
and dark caramel malts to finish
North Coast Scrimshaw Pilsner $8 /North Coast Brewing Co /12 oz./4.4% 
Pale straw color, subtle hop, crisp, clean and dry finish
Rogue Dead Guy $11 / Rogue Ales Brewing Company / 12 oz. / 6.5% 
Deep honey color, a nice malty aroma, rich and hardy flavor, with a well 
balanced finish
Victory Golden Monkey $9 / Victory Brewing Company / 12 oz. / 9.5% 
golden Belgian style Ale, light bodied, with herbal and fruity notes
Victory Hop Prima Pils $7 / Victory Brewing Company / 12 oz. / 5.3% 
Strong hops with a dry finish
Young’s Double Chocolate Stout $11 / Wells & Young’s Ltd / 12 oz. / 5.2% 
Dark colored, chocolate malt flavor, a touch of a creamy vanilla, with a 
dry finish and a lingering sweetness
New Planet Belgium $10 / New Planet Beer Co. / 12 oz. / 5.0% 
Belgium Pale Ale made with sorghum, golden color, light and crisp bosy, 
with hints of orange,  cinnamon and vanilla

BELGIAN BEERS

STRONG PALE ALES name & price / brewery / size / alcohol %

Delirium Tremens $14 / Brouwerij Huyghe / 11.2 oz. / 8.5% 
Strong pale ale with subtle citrus and apple accents
Orval Trappist Ale $14 / Brasserie d’Orval / 11.2 oz. / 6.2% 
Musty, funky Trappist pale ale
Leffe Blonde $9 / Abbaye de Leffe S.A. / 11.2 oz. / 6.6% 
Effervescent, fruit sweetness,bubble gum, clove
Saxo Blonde $13 / Brasserie Caracole / 11.2 oz. / 8.0% 
Effervescent with mild fruit sweetness
La Chouffe $11 / Brasserie d’Achouffe / 11.2 oz. / 8.0% 
Strong and fruity pale ale with bright and hoppy notes
Maredsous 6 - Blonde $10 / Brouwerij Duvel Moortgat / 11.2 oz. / 6.0% 
Crisp  and bright with hints of peach and pear

SOURS/LAMBICS name & price / brewery / size / alcohol %

Kasteel Rouge $15 / Brouwerij Van Honsebrouck / 11.2 oz. / 8.0% 
Full-bodied dark ale with strong cherry flavor
Timmermans Oude Gueuze $40 
Brouwerij Timmermans-John Martin / 750 ml / 5.5% 
A blend of young and aged ales fermented by wild yeast strains
Timmerman’s Oude Kriek $40 
Brouwerij Timmermans-John Martin / 750 ml / 5.5% 
Sweet-tart cherry lambic with full carbonation
Timmermans Tradition Kriek Lambic $14 
Brouwerij Timmermans-John Martin / 11.2 oz. / 5.0% 
Cherry-flavored, traditional Belgian sour ale
Monk’s Cafe Flemish Sour $11 
Brouwerij Van Steenberge / 11.2 oz. / 5.5% 
Ruby-colored with tart, red wine-like qualities
Petrus Oud Bruin $13 / De Brabandere / 11.2 oz. / 5.5% 
Darker, mildly sour with light balsamic notes

PILSNERS/AMBERS name & price / brewery / size / alcohol %

Stella Artois $5 / Stella Artois / 5.0% 
Light-bodied Belgian-style Pilsner
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INDIAN PALE ALES name & price / brewery / size / alcohol %

Troubador Magma $13 / Brouwerij de Musketiers / 11.2 oz. / 9.0% 
Hoppy, Belgian-style IPA with a solid malt base

Poperings Hommel $12 / Brouwerij Van Eecke / 11.2 oz. / 7.5% 
Well-hopped Belgian IPA with nice citrus notes



HAND CRAFTED COCKTAILS           $12
Chesapeake Spritzer 

Hendricks gin, fresh rosemary sprig, fresh lime juice, served over ice

BAROAK Patio Crawler
A beer lover’s cocktail with Three Olives vodka, Bavik pilsner lemonade and 
fresh mint, served over ice

Annapolis Strawberry Sail Martini
Vodka, strawberry-basil simple syrup, diced strawberries and basil 
threads

Orange Crush 
Local favorite! Fresh squeezed orange juice and Three Olives Rangtang 
vodka, triple sec

Cucumber Citrus Cooler
Vodka, orange zest simple syrup, muddled cucumbers, club soda, chilled 
and served over ice

Cherry Bourbon Sour
House cherry infused Jim Beam, fresh lemon juice, simple syrup, and a 
splash of club soda, served over an ice block

DRAFT BEER name & price / brewery / alcohol %

Baroak Seasonal Selection - Ask your server or bartender 

Bavik Pilsner $6/$20 / De Brabandere / 5.2% 
Light-bodied Belgian-style Pilsner

The Truth $7/$24 / Flying Dog Brewing Co. / 8.7% 
Sharp bitterness,  with notes of pine and grapefruit, topped off with a 
subtle stone fruit finish

Ertvelds Wit $9/$32 / Brouwerij Van Steenberge / 5.0% 
Witbier with light coriander and orange peel tinges

Indian Brown Ale  $7/$24 / Dogfish Head Craft Brewery. / 7.2% 
A balanced marriage of a brown ale and IPA with a sweet refreshing 
finish

Stella Artois $7/$24 /Brouwerij Autois / 5.2%
Low malt medium bodied with a light golden color

Sierra Nevada Pale Ale $6/$20 / Sierra Nevada Brewery / 5.6%
The quintessential pale ale. Flavored prominently with cascade hops, 
this is the pale ale that all others are compared to.  

Vienna Lager $6/20/ Devils Back Bone / 5.2%, 
Crisp Medium Body, Nutty Finish

Goose Island IPA $7/$24 / Goose Island BC / 5.9% 
Classic ale with fruity aroma, a hop lovers dream

Toasted Lager  $6/$20 / Blue Point Brewing Company / 5.5%
Copper color,  balanced flavor of roasted malt and a earthly hop

Blue Moon Belgian White $7/$24 / Blue Moon BC / 5.4% 
Belgian style witbier with a hint of orange, coriander and oats

Fat Tire $7/$24 / New Belgium BC / 5.2% 
American red ale with low levels of fruityster flavor

Virginia Apple Cider $7/$24 / Bold Rock Cidery / 4.7% 
Crisply effervescent with green apple and some champagne dryness

 
*  Flights and Growlers available for all beers* 

Ask your server for details!

RED name & price / vineyard / origin / year

Chianti Classico $11/$40 / Banfi / Italy / 2012

Merlot $13/$49 / Jason Stephens / California / 2010

Malbec $10/$35 / Alberti / Argentina / 2012

Cabernet Sauvignon $13/$48 / Louis M. Martini / California / 2012

Pinot Noir $11/$41 / Fat Monk / Central Coast, California / 2013

Petit Sirah $12/$46 / Pennywise / California / 2012

Montepulciano $42 / Masciarelli / Italy / 2013

Cabernet Sauvignon $62 / Truth / California / 2012

Cabernet Sauvignon $75 / Worthy / California / 2010

Amerone $92 / Capitel de Roari / Italy / 2010

Barolo $125 / Pio Cesare / Italy / 2007

WHITE name & price / vineyard / origin / year

Sauvignon Blanc $12/$45 / Pedronelli / Sonoma / 2014

Chardonnay $12/$46 / Belcreme de Lyst / California / 2013

Chardonnay $11/$42 / Acacia “Unoaked” / California / 2013

Riesling $11/$42 / Fess Parker / Santa Barbara County, California/ 
2011

Moscato d’Asti $10/$42 / Ruffino / Italy / 2013

Viognier $13/$52 / Fess Parker / California / 2012

Pinot Gris $12/$45 / Left Coast “The Orchards” / Oregon / 2013

Rose $9/$36 / Masciarelli / Italy / 2013

White Zinfandel $10 /$31 Beringer / California/ 2013

Riesling $48 / Prinz Von Hessen / Germany / 2011

Fume Blanc $45 / Truth / California / 2010

Chardonnay $54 / Landmark Overlook / California / 2012

Chardonnay $62 / Newton “Red Label” / California / 2012

BUBBLY name & price / vineyard / origin / year

Cava $8/$32 / Segura Viudas / Spain

Blanc de Blanc $9 / Sofia Coppola / California / Can

Champagne $120 / Pol Roger / France / 2004
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HAPPY 
HOUR 

Sunday–Friday

4:00 pm –7:00 pm

LATE NIGHT MENU
Available

Sunday–Thursday 
10:00pm–11:00pm

Friday & Saturday 
11:00 pm–12:00 am

0416

Live entertainment Friday & Saturday Nights


