
drafts
crisp
delicate fruit

FREIGEIST - OTTEKOLONG
Kölsch | Germany | 4.8% | 42° |  FLUTE | 13 Oz.

malt-accented

KULMBACHER - MÖNCHSHOF KELLERBIER
Kellerbier/ Zwickelbier | GER | 5.4% | 42° | Stein | 20 Oz.

GREAT LAKES - ELIOT NESS
Vienna Lager | OH | 6.2% | 42° | Seidel | 20 Oz.
Hopped w/ Mt. Hood

subtle hoppiness

MARLOWE - NAGGING CURIOSITY: SIMCOE/ ENIGMA
American Blond Ale | CT | 4.2% | 42° | Becher | 16 Oz.
Hopped w/ Simcoe & Enigma

MAHR'S - PILS
German Pilsner | GER | 4.9% | 42° | Flute | 13 Oz.

SCHÖNRAM - PILS
German Pilsner | GER | 5.4% | 42° | Flute | 13 Oz.

3.5 / 7

4 / 9

3 / 7

4 / 9

3.5 / 7

4 / 8

fruit & spice
bright

DE LA SENNE - TARAS BOULBA
Belgian Blond Ale | BEL | 4.5% | 42° | Tulip | 13 Oz.

ALLAGASH - WHITE
Witbier | ME | 5.2 % | 42º | Tulip | 13 Oz.

DE RANKE - HOP HARVEST
Belgian Blond Ale | BEL | 5.5% | 48° | Tulip | 13 Oz.
Brewed w/ Wet Simcoe, Citra, Topaz & Sylva Hops

BLAUGIES - SAISON D’EPEAUTRE
Saison | BEL | 6.0% | 48° | Tulip | 13 Oz.
Brewed w/ Spelt

CARACOLE - SAXO
Belgian Strong Blond Ale | BEL | 8.0% | 48° | Tulip | 13 Oz.

DUPONT - MOINETTE AMBRÉE
Belgian Strong Pale Ale | BEL | 8.5% | 54° | Chalice | 16 Oz.

DE DOLLE - STILLE NACHT
Belgian Strong Pale Ale | BEL | 12.0% | 54° | Chalice | 16 Oz.

dark

PLANK - DUNKLER WEIZENBOCK
Weizenbock | GER | 7.8% | 54° | Grand Pilsner | 20 Oz.

4 / 8

3.5 / 7

4.5 / 9

4 / 8

6 / 12

6.5 / 13

7.5 / 15

4 / 9

hop
malty backbone

MODERN TIMES - BLAZING WORLD
American Amber Ale | CA | 6.8% | 48° | Becher | 16 Oz.
Hopped w/ Nelson Sauvin

bold, herbal & citric

SIERRA NEVADA - 40TH HOPPY ANNIVERSARY ALE
American IPA | CA | 6.0% | 48° | Becher | 16 Oz.
Hopped w/ Cluster, Cascade & Centennial

STONE - IPA
American IPA | CA | 6.9% | 48° | Becher | 16 Oz.
Hopped w/ Magnum, Chinook & Centennial

MAINE - LUNCH
American IPA | ME | 7.0% | 48° | Becher | 16 Oz.
Hopped w/ Amarillo, Centennial & Simcoe

BELL’S - TWO HEARTED
American IPA | MI | 7.0% | 48° | Becher | 16 Oz.
Hopped Exclusively w/ Centennial

soft & juicy

BISSELL BROTHERS - INDUSTRY VS. INFERIORITY
Hazy IPA | ME | 6.2% | 48° | Becher | 16 Oz.
Hopped Idaho 7, Amarillo & Mosaic

BISSELL BROTHERS - THE SUBSTANCE
Hazy IPA | ME | 6.6% | 48° | Becher | 16 Oz.
Hopped w/ Falconer’s Flight, Centennial, Apollo,
Eureka & Chinook

CHARLES TOWNE - SUNGAZER
Hazy IPA | SC | 6.8% | 48° | Becher | 16 Oz.
Hopped w/ Citra, Amarillo & Columbus

OCELOT - JACKS & JOKERS
Hazy IPA | VA | 7.2% | 48º | Becher | 16 Oz.
Hopped w/ Simcoe & Amarillo

BLUEJACKET - FULL FATHOM FIVE
Hazy Double IPA | DC | 8.0% | 48° | Snifter | 13 Oz.
Hopped w/ Galaxy & Citra

DREKKER - AGENT OF ANARCHY
Hazy Double IPA | ND | 8.0% | 48° | Snifter | 13 Oz.
Hopped w/ Citra & Sabro; Collaboration w/ Able (MN)

TRIPLE CROSSING - ILLUMINATI CONFIRMED
Hazy Double IPA | VA | 8.0% | 48° | Snifter | 13 Oz.
Hopped w/ Citra & Mosaic

THE VEIL - DRAGGED DRAGGED
Hazy Triple IPA | VA | 11.0% | 48° | Snifter | 13 Oz.
Hopped w/ Galaxy, Citra, Nelson, El Dorado & Vic Secret
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4 / 9
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4.5 / 9

4.5 / 9
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roast
dark & dry

OXBOW - TWIN VILLAGE
Dry Stout | ME | 4.5% | 48° | Nonic Pint | 20 Oz.
Fermented w/ Saison Ale Yeast; Finished w/
Local Maine Oysters

soft & silky

MODERN TIMES - BLACK HOUSE: NITRO
Oatmeal Stout | CA | 5.8% | 48° | Becher | 16 Oz.
Finished w/ Ethiopian & Sumatran Coffee; Nitro Pour

rich & decadent

THE VEIL - BAKED APPLE PIE HORNSWOGGLER
Sweet Stout | VA | 7.0% | 54° | Snifter | 13 Oz.
Brewed w/ Milk Sugar; Finished w/ Apples,
Brown Sugar, Cinnamon & Nutmeg

PERENNIAL - TAKE 10
Imperial Stout | MO | 12.0% | 54° | Snifter | 13 Oz.
Finished w/ Peanuts, Chocolate & Salt;
Collaboration w/ ChurchKey (DC)

PRAIRIE - WEEKEND
Imperial Stout | OK | 13.3% | 54º | Snifter | 13 Oz.
Finished w/ Coconut, Cocoa Nibs & Marshmallows

FREMONT - B-BOMB 2019: COFFEE & CINNAMON
American Strong Ale | WA | 14.0% | 54° | Snifter | 13 Oz.
Aged 8-24 Months in Bourbon Barrels; Finished w/
Coffee & Cinnamon

4 / 9

3 / 8

3 / 8

6 / 12

6 / 12

7 / 14

malt
toasty & nutty

OXBOW - OLD 51
Roggenbier | ME | 5.5% | 48° | Becher | 16 Oz.

fruit & toffee

OXBOW - SPACE COWBOY
Bière de Garde | ME | 4.0% | 42º | Tulip | 13 Oz.

3 / 8

3.5 / 7

bottle pour
tart & funky

GOOSE ISLAND - JULIET 2015
Flanders Red Ale | IL | 7.1% | 48° | Tulip | 13 Oz.
Aged in Red Wine Barrels; Conditioned w/ Blackberries

5 / 10

tart & funky
delicate

JESTER KING - SNÖRKEL
Gose | TX | 4.8% | 48° | Tulip | 13 Oz.
Brewed w/ Alderwood Smoked Sea Salt & Oyster 
Mushrooms from Logro Farms (TX)

FREIGEIST - GEISTERZUG: RHUBARB
Gose | GER | 5.2% | 42° | Tulip | 13 Oz.
Finished w/ Spruce Needles & Rhubarb

JESTER KING - NOBLE KING
Mixed Fermentation Ale | TX | 5.9% | 48º | Tulip | 13 Oz.

fruity

THE VEIL - TEFNUT: BLUEBERRY MUFFIN
Fruited Sour Ale | VA | 11.0% | 48° | Tulip | 13 Oz.
Brewed w/ Milk Sugar; Finished w/ Blueberries & Vanilla; 
Collaboration w/ Omnipollo (SWE)

NIGHTMARE - BLOOD EAGLE
Fruited Sour Ale | NY | 7.5% | 48º | Tulip | 13 Oz.
Finished w/ Lingonberries, Hawthorn Berries, Cloud-
berries, Comice Pears, Strawberries, Plums & Cherries

5 / 10
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5 / 10

4.5 / 9
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cask ales
hop

BELL’S - TWO HEARTED
American IPA | MI | 7.0% | 48° | Nonic Pint | 20 Oz.
Hopped Exclusively w/ Centennial

malt

BLUEJACKET - ART OF ALMOST
English Mild | DC | 3.7% | 55º | Nonic Pint | 20 Oz.
Collaboration w/ Good Word (GA)

BLUEJACKET - YARDBIRD
Best Bitter | DC | 4.1% | 55° | Nonic Pint | 20 Oz.
Hopped Exclusively w/ East Kent Goldings

roast

BLUEJACKET - ETON RIFLES
Brown Porter | DC | 5.4% | 55° | Nonic Pint | 20 Oz.

cider

SANDFORD - DEVON SCRUMPY
English Cider | England | 6.0% | 55° | Nonic Pint | 20 Oz.
Made w/ Yarlington Mill, Tremlett’s & Sweet Chopin Apples

3 / 7

3 / 7

3 / 7

3 / 7

3 / 8

Beer Director  |   Greg Engert

churchkeyDC.com

fol l ow al ong @churchkeydc

featured bottles
smoke

STILLWATER - SURROUND 2015
Imperial Stout | NY | 10.0% | 54° | Snifter | 12 Oz.
Brewed w/ Oak-Smoked Wheat Malt

tart & funky

ARIZONA WILDERNESS - THE STUFFING
Mixed Fermentation Ale | AZ | 6.2% | 48° | Tulip | 25.4 Oz.
Aged in Oak Puncheons; Finished w/ Arizona-Grown Pecans; 
Collaboration w/ Jester King (TX)

BIRDS FLY SOUTH - RUMBLEFISH 2017
Mixed Fermentation Ale | SC | 6.0% | 48° | Tulip | 25.4 Oz.
Hopped w/ Calypso & Citra

JOLLY PUMPKIN - MARACAIBO ESPECIAL 2015
Flanders Oud Bruin | MI | 7.5% | 48° | Tulip | 25.4 Oz.
Aged 6 Months in Oak Barrels; Finished w/ Cocoa Nibs, 
Cinnamon & Orange

BOULEVARD - LOVE CHILD #4 (2014)
Flanders Red Ale | MO | 9.5% | 48° | Tulip | 25.4 Oz.
Aged 1-6 Years in Bourbon Barrels
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