BEER 101

Lagers vs. Ales
Rising to the Top

LAGERS: Lagers are bottom-fermenting yeasts that fall to the bottom of
the vessel during fermentation. This fermentation is done at cooler
temperatures, around 41-48 degrees, with maturation at or close to 32
degrees. The result is a clean, well-rounded beer, the yeast working more
thoroughly through the malt sugars.

ALES: Ales use top-fermenting yeasts that rise to the top of the vessel
during fermentation. This fermentation is done at higher temperatures
than lagers, around 60-75 degrees, and needs less time for maturation.
Ales are characterized by their complexity and fruity/floral flavors and

aromas.
Bottled Beers
Duvel $7.5 Bud $5

Becks $5 Bud Light $5

Becks N/A $3.75 CoorsLight $5

Michelob Ultra $5 Yuengling $5
Corona $5.5 Amstel Light $5

Corona Light $5.5 Heineken $5.5

Bass Ale $5.5 Heineken Light $5.5

Blue Moon $5.5 Stella Artois $5.5

d

54 Main St. Madison, NJ 07940
WWW.54mainst.com
973-966-0252

Check out our new drafts!

With our recently expanded draft system, we will be
bringing in some of the best brews the world has to
offer! Check back often to see what’s new on tap!

Featured Drafts
Liefman’s Oud Bruin - $9 9.

Belgium, 5% Lightly acidic Flemish brown ale

Allagash White—$6.5

ML, 4.5% Belgian White

Oskar Blues Old Chubb- $6.5

CO, 8.5% Scotch Ale

Dogfish Head Midas Touch—$9

DE, 9% Specialty Honey brew

“God made beer because he loves us and wants us to be happy.”
- Benjamin Franklin




Here’s What's on Tap For Tonight:
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