
4 Hands Ca$h Money St. Louis, MO Double IPA 8.5 3 7 11 36

4 Hands First iMpressions                                               
{nitro}

St. Louis, MO Belgian Ale Brewed with 
Lactose,Raspberry, &     
Madagascar Vanilla Beans

7 3 7 11 36

4 Hands Loose partiCLes St. Louis, MO IPA with Oatmeal, Wheat,   
& Hop Powder 8 3 7 11 36

4 Hands passionFruit prussia St. Louis, MO Berliner Weissbier 4 2 5 8 24

4204 Brewing BLood orange radLer Alton, IL Fruit Style Beer 2.5 2 5 8 24

4204 Brewing the answer Alton, IL Amber Ale 4.8 2 5 8 24

4204 Brewing wiCked neCtar Alton, IL New England Style Pale Ale 5.7 2 5 8 24

Abita strawBerry Lager Covington, LA Munich Style Lager Brewed                         
with Strawberries 4.2 2 5 8 24

Against The Grain a Beer Louisville, KY American Pale Ale 4.5 2.5 6.5 9.5 30

American Solera ryeMera Tulsa, OK Kvass Ale Brewed with Rye 
Bread & Caraway Seeds 4 3.5 9 14 42

Ballast Point Brewing BarreL aged             
ViCtory at sea

San Diago, CA Imperial Porter with Coffee & 
Vanilla Aged In Rye & Bourbon 
Barrels

12 3.5 9 14 42

Ballast Point Brewing MosCow MuLe aLe San Diago, CA Ale with Ginger & Lime 10 3.5 9 14 42

Bell's aMBer aLe Kalamazoo, MI Amber Style Ale 4.5 2 5 8 24

Bell's Larry's Latest        
sour aLe

Kalamazoo, MI Dry Hopped Sour Ale 5 2 5 8 24

Brassarie d'Achouffe n'iCe ChouFFe Achouffe, BE Belgian Strong Dark Ale 10 3.5 9 14 42

Brick River Cider Co. hoMestead St. Louis, MO Semi-Sweet Cider 5 2 5 8 24

Brooklyn Brewing BeL-air sour Brooklyn, NY Sour Ale 5.8 2 5 8 24

Brouwerij Boon kriek Boon Lembeek, BE Belgian Lambic Fruit Beer 
with Cherries 4 3.5 9 14 42

The Bruery rueMinator Placentia, CA Doppelbock Aged in              
Oak Barrels 10 3.5 9 14 42

Cathedral Square BaLthazar St. Louis, MO Barrel Aged Belgian Stout 8 2.5 6.5 9.5 30

Cathedral Square white aLe St. Louis, MO Belgian Style White Ale 4.8 1.75 4 6 18

Civil Life gerMan wheat St. Louis, MO Weissbier 5.2 2 5 8 24

Dogfish Head BitChes Brew Milton, DE Stout Aged on Oak & Honey 9 3.5 9 14 42

Dogfish Head seaquenCh Milton, DE Sour Ale with Lime Peel, Black 
Limes, and Sea Salt 4.9 2.5 6.5 9.5 30

Evil Twin koLata New York, NY Double IPA with Lactose,   
Pineapple, & Coconut 8 3.5 9 14 42

Goodwood Brewing waLnut Brown aLe Louisville, KY English Brown with Walnuts 
Aged on Oak 6 3 7 11 36

Great Divide woodwerks #1 Denver, CO Sour Style Tripel Aged for 15 
Months in Wine Barrels with 
Plum

9.3 3.5 9 14 42

B E E R S
We try for a well-balanced showing of beers from all over the world while also showcasing local and  
regional talent. If you would like to see a particular beer on tap, please email us at  
bridge@baileysrestaurants.com. Follow us at Twitter.com/BridgeSTL for real time updates on our tap 
list.
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Grimm Brewing aMariLLo pop! Brooklyn, NY Berliner Weissbier Brewed 
with Lactose & Vanilla 4.8 3.5 9 14 42

Lagunitas dark swan Petaluma, CA Dark Sour Ale with Red Wine 
Grapes 8.5 3 7 11 36

Lagunitas underCoVer                    
inVestigation           
shutdown 

Petaluma, CA American Strong Ale
9.6 2.5 6.5 9.5 30

Logboat Brewing BoBBer Columbia, MO American Lager 5 2 5 8 24

Logboat Brewing dark Matter{nitro} Columbia, MO Wheat Porter 6.6 2 5 8 24

Marz Brewing Co. JungLe Boogie Chicago, IL Pale Wheat Ale with Rooibos 
Tea 5.4 3 7 11 36

Mothers Brewing Co. MiLF Springfield, MO Imperial Stout 11 3.5 9 14 42

New Belgium BiCyCLe kiCk Ft. Collins, CO Kolsh Style Ale with           
Lemongrass and Chamomile

7 2.5 6.5 9.5 30

Odell settLe down Brown Ft. Collins, CO Brown Ale 6.5 3 7 11 36

Odell st. LupuLin Ft. Collins, CO Extra Pale Ale 6.5 3 7 11 36

O' Fallon Brewing                    
(Baileys' Exclusive)

BaiLeys' BeLgian singLe St. Louis, MO Belgian Style Ale 6.1 2 5 7 24

Old Bakery Beer Co. 3rd anniVersary aLe Alton, IL Doppelbock Aged In Bourbon 
Barrels with Cherries

8.5 3 7 11 36

Old Bakery Beer Co. hiBisCus tart aLe Alton, IL Tart Style Ale with Hibiscus 
Flowers & Lemon Peel

4.7 2 5 8 24

Old Bakery Beer Co. singLe sourCe CoFFee 
Lager {nitro} 

Alton, IL Lager with Kaldi's Coffee 4.5 2 5 8 24

Oskar Blues FugLi Longmont, CO IPA with Yuzu & Ugli Fruit 5.8 2 5 8 24

Prairie Artisan Ales huLk hands Tulsa, OK Dry Hopped Gose 5.4 2.5 6.5 9.5 30

Prairie Artisan Ales twist Tulsa, OK Dry Hopped Farmhouse Ale 7 3 8 12 36

Perennial Artisan Ales                          
(Baileys' Exclusive)

BaiLeys' ChoCoLate 
stout

St. Louis, MO Sweet Stout with Cacao 5 2 5 8 24

Perennial Artisan Ales prodigaL St. Louis, MO Imperial Stout 10.5 3.5 9 14 42

Public House Brewing hide and seek Rolla, MO Hefeweizen 4.9 2 5 8 24

Sante Fe Brewing 7k ipa Sante Fe, NM IPA 7 2 5 8 24

Schlafly Brewing passionFruit saison St. Louis, MO Belgian Style Ale with         
Passionfruit

6 2 5 8 24

Schlafly Brewing raspBerry heFeweizen St. Louis, MO Hefeweizen with Raspberries 4.1 2 5 8 24

Schlafly Brewing suMMer Lager St. Louis, MO Helles Style Lager 4.5 2 5 8 24

Seattle Cider Co. CuCuMBer hiBisCus Seattle, WA Cider with Cucumber & 
Hibiscus

6.9 3 7 11 36

Six Mile Bridge douBLe Berry BLonde St. Louis, MO Berliner Weissbeir with     
Blackberries & Raspberries

4.8 2 5 8 24

Stillwater Artisinal yaCht Baltimore, MD Dry Hopped Session Lager 4.2 2 5 8 24

Stone Brewing totaLitarian stout Escondido, CA Russian Imperial Stout 10.6 3.5 9 14 42

Wasatch Brewing apriCot heFeweizen Park City, UT Ale with Apricots 4 2 5 8 24

Urban Chestnut CuVee de peChe St. Louis, MO Barrel-Aged Lambic with 
Peaches 6.5 3 7 11 36

B E E R S
We try for a well-balanced showing of beers from all over the world while also showcasing local and  
regional talent. If you would like to see a particular beer on tap, please email us at  
bridge@baileysrestaurants.com. Follow us at Twitter.com/BridgeSTL for real time updates on our tap 
list.
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