WINE9 cIDER, AND SOFT DRINKS

LONG ISLAND WINES
Red

2021 Cabernet Franc A bright fruity red wine, expresses a soft hue with
a rich full body. Showing notes of raspberries, licorice and black olive,
hinting of ripe tomato leaf and summer garden herbs. Made in both
stainlesss steel and French oak with an acidic backbone

Raphael Vineyards, Peconic Long Island Glass 15.00

White

2024 Sauvignon Blanc Crisp with vibrant citrus and tropical fruit notes.
Raphael Vineyards, Peconic Long Island Glass 15.00

Rose

2023 Rosato Merlot
Channing Daughters, The Hamptons, Long Island Glass 15.00

NEW YORK STATE HARD CIDER
Angry Orchard (Walden NY) 8.00

NON-ALCOHOLIC BEER
Free Wave Hazy IPA (Athletic Brewing Co.) 8.00
“Near Beer” contains less than 0.5% alcohol by volume

CoOLD SOFT DRINKS

Mexican Cane Sugar Coca-Cola 3.95

Stewart’s Cane Sugar Orange Cream Soda 3.95
Stewart’s Cane Sugar Cream Soda 3.95
Stewart’s Cane Sugar Root Beer 3.95
Centerport Sparkling Water 2.00

Our Organic Lemongrass Ginger Cold Tea 3.95
Our Organic Hibiscus Cold Tea 3.95

Selection of hot teas are available, ask your server

JUsST DESSERTS

Brownie with Chocolate Chips 3.50
Blondie with Chocolate Chips 3.50
O Cinnamon-Sugar Pretzel 7.95

About Us...

Centerport residents for over 20 years, Regina is an organic
grower, Paul is a brewer, and our love of cooking and creating
flavorful things led us to open our little bistro-brewery in 2019.

We sometimes incorporate our beers into our food recipes, and
we often use things that Regina (or farmers she knows) has
grown. We keep it as local and organic as possible, while cook-
ing with the seasons. The meat we use is sustainably raised on
small farms and ranches without the use of growth hormones
or antibiotics.

Blind Bat Brewery is a small brewery launched in 2008,
distributing over the years to beer stores, bars, restaurants,
and farmers’ markets across Long Island, New York City,
and into the Hudson Valley.
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About Our Beers
Our brewery was launched in 2008.

We brew our beers in Centerport Long Island with as much New York
State ingredients as we can, usually at least 90%, but often 100%.

Blind Bat Beers Now on Draft

1: Reel Mower Ale (4.4% ABV)
Our earthy American Ale, brewed with New York State malts and hops 9.00

2: Power Mower IPA (5.6% ABV)
A 1990s-nostalgic throwback IPA, brewed with New York State malts
and hops 9.00

3: Cole Porter (5.2% ABV) Slightly sweet, slightly fruity, with hints of
smoke with malt smoked at the brewery over apple and alder woods, brewed
with New York State grown and malted barley and New York State Hops 9.00

4: Wunder Weisse (4.8% ABV) A slightly-tart cousin to the HefeWeizen
style. Brewed with 100% New York State malted wheat, barley, and hops 9.00

5: Nun More Black IPA (6.4% ABV)
Our 2014 throwback Black IPA brewed with New York State malts and hops.
A reminder that Black IPAs were a thing back in the day. 9.00

6: Odin’s Wink Wild Honey Ale (7.4% ABV) A malty wild honey ale
brewed with New York State malted barley, New York State hops, and
wildflower honey 9.00

7: Odinson’s Hammer IPA (7.8% ABV) A malty yet hoppy honey ale
brewed with New York State malted barley, New York State hops, and
wildflower honey 9.00

Flight of Four 40z Pours 13.00

Flight of Five 40z Pours 16.00

Flight of Six 40z Pours 19.00
Flight of Seven 40z Pours 22.00

Other things to drink are on the other side of this menu...



