
 

DORCHESTERBREWING.COM  •  1250 Massachusetts Ave. Dorchester, MA 
 

All beers are manufactured and owned by Dorchester Brewing Company. Before placing your order, please inform our server if a 
person in your party has a food allergy. 
 

GOVERNMENT WARNING: 

(1) According to the Surgeon General, women should not drink alcoholic beverages during pregnancy because of the risk of birth defects. (2) 
Consumption of alcoholic beverages impairs your ability to drive a car or operate machinery, and may cause health problems. 

WHAT’S ON TAP 

COMING SOON: FRESH BEER TO GO  

TASTING FLIGHT  //  $12 

Four 5oz. tasting glasses of your choice. 

+$0.50 per high ABV beer (over 7%) 

 

POLAR SODA  //  $2.75 

Cherry • Orange Cream • Cream Soda • Root Beer 

SPINDRIFT SELTZER  //  $2.75 

Lemon • Grapefruit • Cucumber • Blackberry/Raspberry

CLAPP’S CREAM ALE  
Dorchester Brewing Co. 

ABV: 5.2%   

 

 

MASS AVE IPA  
Dorchester Brewing Co.  

ABV: 6.5%   

 

 

V1 DOUBLE IPA  
Dorchester Brewing Co. 

ABV: 8.3%   

 

 

SAVIN SUMMER STOUT 

Dorchester Brewing Co. 

ABV: 5.0%   

 

 

GEIGER ROGGEN 

Dorchester Brewing Co. 

COMING SOON 

 

 

MINIVAN HEFE 

Dorchester Brewing Co. 

ABV: 5.3% 

 

 

NITRO OF THE DAY  

Dorchester Brewing Co. 

ABV: 5.2%   

 

5oz  //  $3.50 

Nonic  //  $6 

1L  //  $13 

 

Fermented with our ale yeast. Balanced 
sweetness from Munich malt makes way for lots of 
El Dorado hops. Features tropical and candy fruit 
notes.  

Fruit forward Double IPA with tons of citrus flavor 
and aroma from the Mosaic hop variety. A well 
balanced beer, big on flavor! 

Bittered with Chinook hops and fermented with 
our British yeast strain, this stout has lots of 
roasted barley, creating it’s deep brown color and 
smoky, cocoa notes. Don’t fear the summer stout! 

This German beer style, Roggenbier, is brewed 
with a high percentage of rye and wheat malt 
making up the grist. The rye malt adds a great dry 
spicy character to the beer. 

Brewed with German Wheat and Pilsner Malts, 
this Hefenweisen is fermented with German 
Wheat yeast to give it authentic bubblegum, 
vanilla, clove and banana notes. 

Instead of the typical CO2, we’ve added Nitrogen 

to Clapp’s Cream Ale to create a smoother, 

creamier experience. 

 

This very drinkable Cream Ale is made with 
primarily pale malt and a touch of Vienna and 
warm fermented for a smooth body for a subtle, 
fruity finish.  

5oz  //  $3.50 

Nonic  //  $6.50 

 

5oz  //  $4 

Tulip //  $7.50 

 

5oz  //  $3.50 

Nonic  //  $6 

 

5oz  //  SOON 

Tall //  SOON 

 

5oz  //  $3.50 

Nonic  //  $6 

 

5oz  //  $3.50 

Tall  //  $6.50 

 


