
Purple Fiddle Beer Menu
(tax included on beer and wine)

Local Beers On Tap
Check chalkboard
Pints $7 and up
Pitchers $23 and up

Pilsners & Lagers
Pabst (PBR) $4.00
Michelob Ultra $4.50
Sierra Nevada Summerfest $5.50
Founders Solid Gold lager $5.50
Lost Rhino Meridian Kolsch $6.50
►Weihenstephaner Pilsner $6.75
Big Timber Logger Lager $6.75
High Ground Biff Pilsner $8.00
High Ground Company Kolsch $8.00
High Ground Gary $8.00
High Ground Delbert $8.00
High Ground Woodsman (dk lager) $8.25
Pinkus Pilsner $8.25

Ale’s & Ambers
Dales Pale Ale (Oskar Blues) $6.00
►Oskar Blues Old Chub Scotch Ale $6.00
►Jackie O’s Who Cooks For You $6.50
Mountain State Cold Trail Ale $6.50
Mountain State Almost Heaven $6.50
Parkersburg Cell Block 304 $6.50
New Belgium Fat Tire Amber $6.50
Big Timber Frost Notch $7.25
Big Timber Blonde $7.25
► Samuel Smith Nut Brown Ale $7.50
Chestnut Brew Works Kerchev-Ale $8.00
High Ground Mash Ado About Nothing $8.00
High Ground Working Stiff $8.00
High Ground Off The Rails $8.00
High Ground Tumbleweed Pale Ale $8.25
High Ground Ymir the Creator $8.25
►►Boulevard BBL Quad $8.25
►►►Trappiste Rochefort 10 (quad) $11.50

Seltzers/Gose/NA/Gluten-free/Sours
Dogfish Seaquench (gose) $6.00
Harpoon UFO Georgia Peach $6.00
Harpoon UFO Florida Citrus $6.00
Athletic Cerveza NON-ALCOHOLIC $6.25
Athletic Upside Dawn NON-ALCOHOLIC $6.25
Athletic Free Wave NON-ALCOHOLIC $6.25
►Cigar City Margareta Gose $6.25
Mad Tasty CBD seltzer NON-ALCOHOLIC $6.50
►Victory Sour Monkey (sour ale) $6.50
Glutenberg White (gluten-free) $7.50

►► indicates a World Class beer as rated by Beer
Advocate.► Exceptional beer. ►►► the Trappiste
Rochfort 10 is the highest rated beer we can get. Ranked
#2 in the world among Belgian quad ales, & is our only
among the top 100 of ALL beers at #93. 9/14/23

Seasonals
Schlafly Pumpkin Ale $5.50
Ayinger Oktoberfest $8.00
Big Timber Forest Fest $7.50
High Ground Famous Monster $8.25

Ciders
Swilled Dog Walk the Dog $6.25
Swilled Dog Peanut Butter $6.25
Swilled Dog Wild Berry $6.25
Swilled Dog Pineapple $6.25
Swilled Dog Caramel Apple $6.25
Swilled Dog Mango Ginger $6.25
Samuel Smith Organic $8.00
Hawk Knob Barrel Heritage $12.00
Hawk Knob Elderberry $12.00
Hawk Knob Traditional $12.00
Hawk Knob Cherry $12.00

Wheats & Whites
Bell’s Oberon $6.25
Greenbrier Zona’s Revenge $6.50
►Weihenstephaner Hefeweisbier $7.00
►Ayinger Brauweisse $8.00

IPA’S
►Sierra Nevada Torpedo $5.50
Founders All Day IPA $5.50
Schlafly Just A Bit Hazy $6.00
Dogfish Slightly Mighty (low cal IPA) $6.00
►►Cigar City Jai Alai $6.25
►►Bells Two Hearted $6.50
►Jackie O’s Mystic Mama $6.50
Mountain State Seneca $6.50
NB Voodoo Ranger Juicy Haze $6.50
Brewdog Mallow Laser Quest (hazy) $6.50
BrewDog Hazy Jane $6.50
BrewDog Hazy Jane Mango $6.50
►BrewDog Elvis Juice $6.50
►Stone IPA $6.50
►Stone Tangerine Express $6.50
►Schlafly Tasmanian triple $6.50
►Thirsty Dog Blood Hound Orange $6.75
Big Timber IPA $6.75
►Chestnut Brew Stunt Hawg Hazy $8.25
High Ground Boof Stroke $8.25
High Ground Heavy Ghost (Imperial) $8.50
High Ground Weapons Free Dbl. IPA $9.50
High Ground Aw Jeez Tartshake $10.00

Stouts & Porters
Bells Porter $6.25
Mtn. St. Miner’s Daughter Oatmeal $6.50
Big Timber Porter $6.75
► Samuel Smith Oatmeal Stout $7.50
High Ground Super Soft Birthday Party $8.50



Purple Fiddle Wine List
(generous 6 oz. pours)

Red

Mars & Venus Cabernet Sauvignon
From Chile. Ripe blackberry and blueberry

flavors and aromas, followed by a hint of mint
and sweet, spicy oak accents. $6.50/$23 bottle

Juntos Merlot
Intense ruby red color, ripe red fruit aromas
with hints of toast. Very well balanced in the
mouth with a silky finish. $6.75/$24 bottle

Beau-Rivage Bordeaux
Shining ruby at its core with violet reflections,

with fragrant blackberry, raspberry and
boysenberry with a fruity Bordeaux typicity on
the nose.  The palate is medium-bodied with

firm structure. $7.00/$24 bottle

High Note Malbec
Aromas of ripe red fruits w/hints of spices and
violets. The palate opens with notes of plum
marmalade and gives way to hints of vanilla.
Round tannins lead into a ripe fruit finish.

$7.75/$27 bottle

Angeline Pinot Noir
Bright fruit flavors of fresh strawberry, cherry,
raspberry & ripe plum are layered w/creamy
vanilla, earthy overtones, tea spice & sweet
toasty oak on the finish. $8.00/$28 bottle

Familia Zuccardi Tempranillo
Mendoza, Argentina. Made from old vine
Tempranillo grown in the high desert of

Mendoza. Dry red fruits like cherry standout
and are supported by chocolate, leather,
cedar, tobacco, and spice. $45 bottle

St. Cosme Crozes Hermitage
Rhone, France. Rather than flatlands, granite
slopes give Saint Cosme’s Crozes-Hermitage
greater structure and complexity. The wine
shows classic aromas and flavors of black

fruits, smoked bacon, black peppercorn, and
light array of smokey incense. $64 bottle

Rose’
Kris Rose’

Delicate hints of peach, strawberries &
summer fruits. A mouthwatering wine to enjoy
on its own, pair with patio dinners, or elevate

every day moments. $7.00/$24 bottle

White

La Fiera Pinot Grigio
Delightfully fresh and crisp - both floral &

fruity, expressing ripe peach & apple flavors
with a subtle mineral finish. $6.75/$23 bottle

Mars and Venus Sauvignon Blanc
Fresh citrus fruits and hints of melon

complement each other well in this refreshing,
elegant warm weather sipping wine.

$6.75/$23 bottle

Excelsior Sauvignon Blanc
Yellow-green color. The nose is complex with
passion fruit, grapefruit, & ripe fig aromas. The
palate is fruity with a zesty. $7.00/$24 bottle

Terranoble Chardonnay
Bright pale-yellow color, shows aromas of
fresh fruits, especially pears, apples &

pineapple. On the palate it displays a fresh &
delicate style & a balanced acidity, making it

very easy to drink. $7.25/$24 bottle

Barboursville Chardonnay
This dry but full body chardonnay is a fresh
and exuberant wine. With layers of crispness
and clean varietal aromas. Delicate flavors of
apple, pear, and meyer lemon. This Virginia

grown wine has light hints of oak, that leaves a
warm feeling after each glass. $48 bottle

Sparkling
Los Dos Cava Brut Reserve

A classic blend of Macabeo, Xarel-lo and
Parellada. Straw yellow in color with green

highlights. Fresh and expressive aromas such
as green apple and pear along with dried nuts

and fresh baked bread notes. Fresh with
medium structure. $24 bottle

Annalisa Moscato
A fresh, easy-drinking white with aromas of

peach blossoms and citrus wrapped around a
softly sweet, luscious palate filled with

nectarine and apple notes. Ideal with dessert
or fresh fruit. $25 bottle


