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Brewed with Citra, Luminosa, and
Sabro hops, this Hazy IPA bursts

with notes of stone fruit, tangerine,

coconut, and a subtle touch of
dankness.

Both the aroma and flavor are
intensely expressive, while the

mouthfeel remains smooth and silky.

Packed with tropical inspiration,
this Hazy IPA brings island vibes
with every sip.
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IBU: 22

Hops: Citra, Luminosa, Sabro

Au Escape (Tropical Hazy IPA) Nl
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GROQOVE + RED IPA

This Ake, is a clear and deep
amber hue combination, with a
classic and new American hops,
that bringa citrusy, fruity and

dank aroma and flavor.
Bready, toffee and slightly roasty
malt character. But well attenuated
bring dry finish

ABV: 6.2%
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IBU: 41

Smooth, Fruity, Citrus, Bold

Groove
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ABV: 4.6%

Malts: Pilsner malt, Munich malt, Chocolate malt, Spitz malt,
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PARK LAGER
Refreshing & Roasty
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This Dark Lager, was brewed with
Sebastian from BET. It features
refined notes of dark chocolate,

coconut, and vanilla
with a smooth roast profile. It’s
robust yet highly drinkable body.
“KUMPEL" means “GOOD FRIEND".

Adelicious, refreshing dark lager
that drinks as effortlessly as the

world’s finest lagers.

IBU: 25

momona / Fruit wheat ale

“momona” is a Hawaiian word
that means “sweet,” “delicious,”
or “ripe.”

As the name suggests, this pale pink
ale is packed with tropical pink guava
flavor and aroma.

Pink guava is a complex fruit with
notes of berry, peach, and muscat.

With its refreshing, cocktail-like
character, it's especially popular
among women and those
who prefer lighter alcohol.

ABV: 3.9%
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Fruited Wheat Ale

-Featured Fruit-
Pink Guava
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IBU: 16

Fruit wheat ale
Featured Fruit: Pink Guava

Momona
¥15,000

GREEN ROOM XPA

“Green Room” is a surfing term
that refers to being inside the tunnel
of a wave.

We thought the mystical phenomenon
of sunlight filtering through seawater
and coloring the space green was
perfectly suited to a refreshing hop
flavor and a light, clear XPA.

The hops, Nelson Sauvin and
Southern Cross from New Zealand,
take center stage, delivering bright

notes of white wine, Sauvignon Blanc,
and grapefruit.

ABV: 5.0%
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IBU: 31

Smoked malt, Wheat maltblack. Hops: Taurus

XPA

Hops: Nelson Sauvin, Southern Cross

Green Room
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Kumpel Dark Lager
¥15,000

German Pilsner
5.0 % ABY /33 IBU
* Diamant, Taurus
rs : N/A

st : Lager Yeast Dry —-@——— Sweet
‘ Light —@———— Heavy
LowBU —@——— HighIBU

Flavor Profile
Lemon, Floral, Hebal, Malt

Tropical Smoothie Sour
Mango, Banana, Passion Fruit, Vanilla

3.3% ABV
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A tropical fruit beer packed with
mango, banana, and passion
fruit, featuring a smooth, juicy
mouthfeel and a touch of
tartness. Almost like a tropical
juice or a sparkling beer
cocktail. This Tropical Yellow
Juicy (TYJ) is a gift from the
tropics.
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Shimoda Lager ver 1.0 is a German Pilsner brewed with a focus on the
German hop Diamant.

It features bright lemon-like freshness and delicate floral sweetness.
The hops shine through with a firm presence,

delivering a crisp character with a pleasant bitterness.A decoction mash is
ABV: 3.3% IBU: 4

; 5o used in the brewing process, creating a light, drinkable body balanced with
Tropical, Smoothie, Juicy, Tart

*.

gentle malt sweetness and a satisfying finish.

TYJ
¥15000

Shimoda Lager
¥14,000
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