Our Story
Cave Brewing Company is a nano brewery cultivating Artisan Ales & Lagers in the Lehigh Valley. In
2015, co-owners Jeff and Alison Bonner founded the brewery around the concept of Evolving Beer. Jeff
has been brewing since 1990 and has a professional background in nuclear engineering. His scientific
approach to the brewing process has allowed Cave Brewing to master classical styles while
calibrating for future market trends. The brewery’s five-barrel system helps maintain precision and
consistency during production. The quality of Cave Brewing’s products also stem from its sincere
Farm-To-Mug principles.
The core of Cave Brewing’s Farm-To-Mug practices center on its 5-acre property, 1600ft2 garden, and
natural 300-foot-deep well: The garden grows hops and applicable produce for seasonal releases. The
well delivers delicious, chemical and additive free water, which is used in every brew. In addition,
Cave Brewing’s recipes utilize the resources of a local hop farm.

Beer List (1-8)
(1/11/19 – 1/13/19)

1.

Blonde Ale

This clean crisp English blonde ale is a take on the classic Blonde style developed to
compete against the German lager style that was taking over Europe at the time. We
evolved it by lightly hopping it with Amarillo, Mosaic, and Citra hops. Notes of
tropical fruit and grass. True lawnmower beer! Mowing never tasted so good!
(Seasonal)

2.

Oasis IPA

A sessionable but very different and oh so cravable IPA. It shouldn’t exist, but it
does. Imagine that this is the last IPA in the world and you are on a deserted island.
You still need to hunt for food so you want a lower IPA. The island is filled with
pineapples and mangos. The beach is swept with garlic and onion grasses. You mix
them together and you have discovered the Oasis IPA. (Seasonal)

3.

Mild Salsa IPA

Ever wish you could combine your love of IPAs with salsa? Well, meet your support
group! We took a very sessionable IPA hopped with Summit, Azacca, and Denali
giving tropical and onion notes with tomatoes, basil, cilantro, pineapples, pepper
and smoke. No extracts, all natural and unapologetically unfiltered. A unique beer
that will never be made again. Try it now! (Seasonal)

— Service available at the bar only —

$2/$4.5/$6
(4oz/12oz/16oz)
Style: Blonde Ale
ABV: 5.9%
IBU: 23

$2/$5.5/$6.75
(4oz/12oz/16oz)
Style: India Pale Ale
ABV: 5.4%
IBU: 71

$2/$5.5/$6.75
(4oz/12oz/16oz)
Style: India Pale Ale
ABV: 5.5%
IBU: 75

4.

* Blind Eye Barleywine

A dynamic barleywine designed to remain delicious when consumed fresh or aged.
Blind Eye Barleywine required careful tuning to boast full vanilla notes and end with
a smooth finish. Our customers describe the experience as “dangerously smooth”.
(Year round)

5.

Trapped in A Cave

A true to the word Belgium Trappist Ale. The hints of plums, apples, spice and earthy
qualities are apparent and straightforward. We do not use candy sugar in ours, but a
secret weapon that creates a true Dubbel that is not too sweet. Come get Trapped
with us. (Year round)

6.

Sour PA

Introducing our newest SOUR Pale Ale - this tart and balanced pale ale will have your
mind going crazy - all though it is sour it is balanced nicely with our malt background
and a bitter hop at the end to remind you it’s a beer. (Seasonal)

7.

Winter Blues

We took our lager recipe to a new level, made with 100% pale malt to pack more
into the lager including a lemon rind and bread flavors, Not only that but then we
rested it on blueberries to create a balanced yet flavorful blueberry lager for your
taste buds to enjoy! (Seasonal)

8.

* Drew’s Hand Stout — Nitro

Drew’s is our take on a beautifully done Irish Stout. It has the sweetness and the
creaminess that you crave from a nitro stout. You’ll get chocolate and cream
throughout the aroma and flavor. Our nephew helped create this balanced nitro
stout as a young child when he put his hand into the mash water (no hands were
harmed) thus became the name Drew’s Hand Stout! (Seasonal)

$3/$6
(4oz/9oz)
Style: Barley Wine
ABV: 10.5%
IBU: 28

$2/$5.5/$6.75
(4oz/12oz/16oz)
Style: Belgian Dubbel
ABV: 7.5%
IBU: 13

$2/$4.5/$6
(4oz/12oz/16oz)
Style: Sour Pale Ale
ABV: 5.4%
IBU: 81
$2/$5.5/$6.75
(4oz/12oz/16oz)
Style: Blueberry Pale
Lager
ABV: 5.9%
IBU: 11

$2/$5.5/$6.75
(4oz/12oz/16oz)
Style: Irish Stout
ABV: 5.8%
IBU: 26

Growler Fill Prices
Guest Tap: Colony Meadery
Limey the Ginger (5.8% ABV Moscow Mule), Mini Mead (6.5%
traditional mead w/ raspberry blossom honey), The Flavors
Swapped (6.5% pumpkin spice, orange zest and vanilla)

32oz $12 all
64oz $24 all
$5 for all New Growlers
* No Growler Fills

($6.50, 12oz)
Soft Drinks & Water: Coke, Diet Pepsi, Dr. Pepper, Grape, Bottled Water ($1)

— Service available at the bar only —

