
FAT HEAD’S 
DRAFT LIST 

 
 
BUMBLE BERRY HONEY BLUEBERRY ALE: 5.3% ABV 20 IBU 20oz: $5 

Sample: $1.50 Growler TOGO: $14 Crowler TOGO: $7 A thirst quenching 
ale brewed with blueberries & honey. This friendly beer will buzz 
around the delicate beer drinker’s taste buds without stinging. Waggle 
dance optional. 

HEADHUNTER IPA: 7.5% ABV 87 IBU 16oz: $5.75 Sample: $2 

Growler TOGO: $17 CROWLER TOGO: $8.50 An Uncivilized and 
Aggressive, dry-hopped west coast-style IPA. Big hop flavors of 
citrus, pine & grapefruit.  
GOGGLE FOGGER HEFEWEIZEN: 5.4% ABV 18 IBU 23oz: $6 
Sample: $1.50 Growler TOGO: $15 Crowler TOGO: $7.50 

Traditional German style wheat beer served unfiltered. Hazy 
straw-colored beer that hints at banana and clove complexity 
as all Hefe Weizens do. This thirst quencher drinks so easy it 
may fog your goggles. 
SORCERER BELGIAN-STYLE DARK ALE: 9.3% ABV 29 IBU  
.4L: $6.25 Sample: $3 GROWLER TOGO: $23 CROWLER TOGO: $11.50 
The Sorcerer casts a spell upon your senses with complex malt, dried 
fruit, raisins, figs, plums, spice cake and a wonderful Belgian candy 
sugar sweetness.  
STRANGE MAGIC IPA: 6.5% ABV 65 IBU 16oz: $5.25 Sample: $1.75 
Growler TOGO: $15 CROWLER TOGO: $7.50 A long-awaited new 
IPA with bright tropical hops and a lighter body contributed from a 
rice addition. The magic is in the masterful combination of Warrior, 
Mosaic, & Citra hops that create this ridiculously dank India Pale Ale.  
LITTLE RED ROOSTER VIENNA LAGER: 5.5% ABV 28 IBU 20oz: $5 
Sample: $1.50 Growler TOGO: $14 CROWLER TOGO: $7 A classic 
European amber lager with deep reddish highlights, toasty malts, and 
a crisp snappy finish.  
SOMMER PILS (NORTH GERMAN PILSNER): 5.1% ABV 34 IBU 
20oz $5.50 Sample: $1.50 Growler TOGO: $16 Crowler TOGO: $8 
Brewed with delicate German malts and Noble Spalt hops.  This brew 
is crisp, clean and dangerously drinkable on a hot summer day.   
SPOOKY TOOTH IMPERIAL PUMPKIN ALE: 9.0% ABV 22 IBU 
12oz: $6.25 Growler TOGO: $23 Crowler TOGO: $10.50  
Sample: $2.25 Rich amber color with aroma of sweet pumpkin pie 
and savory spices with hints of sweet malt. Rich and creamy with a 
chewy mouthfeel that you can sink your teeth into. Flavors of 
pumpkin up front then sweet malt, pie crust, spice, hints of brown 
sugar and a clean finish. 
PASSIONATE FRUITY: 5% ABV 15 IBU  16oz: $5.75 Sample: $2 
TOGO Growler: $17 TOGO Crowler: $8.50 This tart & tangy fruit 
beer is brewed with a touch of sea salt.  A bunch of pineapple and 
passion fruit is then added to ensure a perfect thirst-quenching ale. If 
you have a passion for fruit, consider yourself a “fruity”. 
ENGLISH PALE ALE: 5.3% ABV 42 IBU 16oz: $5.50  
Sample: $2 Growler TOGO: $16 Crowler TOGO: $8 This Golden 
bronze ale has a subtle complexity.  Fruity esters appear in the aroma.  
East Kent Golding hops accentuate the malt flavor without being 
overpowering.  A crisp bready/biscuit finish rounds out this pale ale.  
Pairs will with our Meat & Cheese munchie.  
IRON BENDER ROBUST PORTER: 5.9% ABV 40 IBU  
16oz. $5.50 Sample: $2 Growler TOGO: $16 Crowler TOGO: $8 
Uses chocolate and crystal malts, crafting a classic yet approachable 
robust porter. A creamy mouth feel is balanced with Warrior, Sterling, 
Simcoe hop. Full of flavor and easy to drink.     
 
 
 
 

 
EXPERIMENTAL #6 IPA: 7.6% ABV 89 IBU  16oz: $5.75  
Sample: $2 Growler TOGO: $17 CROWLER TOGO: $8.5 
Fresh hop aroma with orange and grapefruit up front. Followed by 
deep tropical and citrus flavors. We threw six different hop varieties 
into this bold brew. Enjoy!! 
YANKEE DANKEE ENGLISH IPA: 6.9% ABV 52 IBU 16oz: $5.50 
Sample: $2 Growler TOGO: $16 Crowler TOGO: $8 This English IPA is 
characterized by a stiff English hop presence and increased alcohol content.  
English yeast lends to a fruity flavor and aroma.  Brewed with East Kent 
Goldings and Meridian Hops. 

SUPER JUICY HOP JUJU: 9% ABV 100 IBU  
12oz: $7 Sample: $3 Growler TOGO: $26 Crowler TOGO $13 This is a blend 
of our ever so delicious Hop Juju and fresh squeezed juices from tangerines 
and clementine’s.  Aggressively hopped creating flavors of citrus, pine and 
tropical fruits but married with a juiciness of sweet citrus.  This is a 
dangerously drinkable brew at 100 IBU.                                                                  

SUNSHINE DAYDREAM SESSION IPA: 4.9% ABV 50 IBU  
16oz: $5.75 Sample: $2 Growler TOGO: $17 CROWLER TOGO: $8.50 Award 
winning session IPA with big hop aromas, flavors of citrus, peach, orange and 
tropical fruit with a nice light malt backbone. This is a very drinkable session 
ale. (Our fans call it an obsession.)                        

TRAIL HEAD PALE ALE: 6.3% ABV 55 IBU  
16oz: $5.75 Sample: $2 Growler TOGO: $17 CROWLER TOGO: $8.50 
Brewed with whole flower Simcoe and Citra hops, a portion of the proceeds 
from Trail Head goes to the Cleveland Metroparks Trails fund, supporting 
the rehabilitation of the park's 270+ miles of trails.                                         

MILL STREAM LAGER (GERMAN LAND BIER): 
5.8% ABV 41 IBU  
20oz: $5.25 Sample: $1.50Growler TOGO: $15 Crowler TOGO: $7.50 
Discovered by our Brewer’s travels to Northern Bavaria. Land Bier is a smooth, 
crisp lager that has the malt character of a Helles with a spicy, herbal hop 
flavor of a pilsner. The best of both worlds.   

REAGAN’S COMET HOPPY WHEAT ALE: 4.8% ABV 47 IBU  
16oz: $5.75 Sample: $2 Growler TOGO: $17 Crowler TOGO: $9.50 Malted 
wheat and American comet hops give this brew a flavorful edge bursting with 
fruits, & citrusy hops.                                                      

EASY PEASY (LIME SQUEEZY?) MEXICAN STYLE LAGER: 
4.9% ABV 20 IBU $5.50  
Sample: $1.50 Growler TOGO: $16 Crowler TOGO: $8 This lightly hopped 
lager is Fat Head’s version of your favorite lawn mower beer. Fermented with 
Mexican lager yeast for authenticity. Squeeze a lime in it! We know you want 
to!             

HOPBURST HOORAY!: 7.2% ABV 50 IBU  
16oz: $5.75 Sample: $2 Growler TOGO: $17 Crowler TOGO: $9.50 Hop 
bursting is adding massive amounts of late addition hops to a boil in the 
brewing process. We do this to gain BIG hop flavor and aroma. We threw in a 
bunch of our dankest hops.  

BONEHEAD IMPERIAL RED ALE: 9.7% ABV 90 IBU  
12oz: $6.25 Sample: $2.25 Growler Fill TOGO: $23 Crowler Fill TOGO: 
$11.50 Rudy red in color with Simcoe whole leaf seeped in the hop back gives 
this beer a pungent piney aroma. 

BARON VON ZORN DOPPELBOCK: 7.9% ABV 35 IBU  
.3L: $5.50 Sample: $2  Growler TOGO: $22  Crowler TOGO: $11.00  This 
German style lager beer has a distinct malty sweetness with flavors of dark 
fruits such as plums and figs.  A precise balance gives this complex brew an 
impressively smooth finish.                                    

BUSHWACKER BROWN ALE: 6% ABV 49IBU  
16oz: $5 Sample: $1.50 Growler TOGO: $17 Crowler TOGO: $8.50 This 
American Brown Ale is full of nut, caramel, and roasted malt with hints of 
chocolate. Medium bodied and hopped with Simcoe, Citra, And Mosaic hops.                                                                                                                      

HOP JUJU IMPERIAL IPA: 9% ABV 100 IBU  
12oz: $6.75 Sample $3 Growler TOGO: $24 CROWLER TOGO: $12 A 
supernatural beer with a powerhouse of hops creating aromas and flavors of 
citrus, pine and tropical fruit with a juicy resiny hop finish. Special thanks to 
our loyal fans for the cult-like following.                                  

FALLING INTO A HAZE: 7.2% ABV 55 IBU  
16oz: $5.75 Sample: $2 Growler TOGO: $17 Crowler TOGO: $ 8.50 Juicy, 
resinous, hazy, New England style IPA. Brewed in collaboration with Heinen’s 
Grrocery and Baenum Hop Farm out of Richfield, Ohio.                                     

 

DANNY BOYS HANDCRAFTED NON-ALCOHOLIC ROOT BEER: 
0% ABV 20oz: $3 Refill: $1.99 Root Beer Float $5 Kid’s 12oz: $1.50 Kid’s 
Refill $.75 GROWLER FILL TOGO: $9 Made on-site by our Brewers…A 

delicious blend of honey, turbinado sugar, cinnamon, ginger, 
wintergreen, sassafras, sarsaparilla, & vanilla. 

http://www.fatheads.com/community.html


 

 

 

 

 

 

 

 

 

 
                                                                                                                                                      

  

 

   

Saturday, October 5th  
It’s Save the Bees week.  Help Save the Bees!!!!   

Promotional Cocktail: The Bees Knees: This cocktail is made with Barr Hill Honey Gin, honey syrup, lemon juice and Bumbleberry Honey Ale.  
It is made in a bear honey jar and for $10 you get the cocktail and the glass is yours to keep. Proceeds will go towards saving the bees. 

Soups: 
Clam bake chowder with clams, chicken, bacon, red skin potatoes, & corn topped with parsley $5 

 Pork, pinto beans & spinach soup $5 
3 Bean Beef Chili topped with cheddar cheese & scallions $5 

Featured Wing Sauces: 
Extra Medium Sauce 

Whiskey Maple BBQ Sauce 

Appetizers: 
Pit Beef Nachos: Smoked pit beef on house-made tortillas with nacho cheese sauce, fresh jalapenos, tomatoes, sour 

cream, & cilantro. $12  

Dirty Ribs El Pastor: Fried ribs basted in pineapple BBQ garnished with pineapple salsa. $12 

Jalapeno Bottle Caps: Battered and fried fresh jalapenos served with cilantro lime ranch. $8 

Mexican Street Corn: Chargrilled corn on the cob tossed in spicy aioli & parmesan Cheese. $3 

Country Cornbread Muffins: Topped with melted garlic & chive butter. $5 

Entrees: 
Beef Royale Headwich: Smoky pit beef and brisket, pepper jack, pickled onions, jalapeno bottle caps & Beasty BBQ. 

Served with house-made chips. $14 

Beyond Burger: Made from ingredients found in nature but taste like meat. Topped with vegan cheese, lettuce, 
tomato, onion pickle, ketchup, & mustard. Served with fresh-cut fries. $13 

Green Comet Pizza: Smoked chicken, basil spinach pesto, mozzarella provolone mix, tomatoes, parmesan & 
balsamic drizzle. $13 

Texas Two Step Hoagie: Smoked brisket, braised pit beef, caramelized onions and provolone. Served with house jus 
& chips. $14 

Hot Pollock Wrap: Breaded & fried pollock, fresh cut fries, creamy slaw, hot mayo, & house pickles all wrapped up in 
a flour tortilla. Served with house chips. $14 

Buffalo Chicken Wrap: Breaded & fried chicken, original buffalo sauce, ranch, lettuce, tomato, & cheddar cheese all 
wrapped in a flour tortilla. Served with house chips. $12 

Desserts: 
Chocolate Confusion Cake: A chocolate cake layered with a chocolate sponge cake, white chocolate and chocolate 

mousse, chocolate ganache & a brownie crust. $6 

Almond Toffee Torte Cake: Salted almond crust topped with toffee mousse & finished with chocolate ganache. 
*Gluten Free $6 

Basic Pumpkin Roll: Pumpkin spiced filling wrapped in carrot cake with pumpkin glaze. $6 



 

 
 

 
 

It’s not just Jägermeister drinkers who are social. 
Our herbal liquor loves to hang out with its best 
buddy, beer. 
 

Berlin Mule $8 
Shot of Jägermeister $5 
 

HOUSE COCKTAILS 
BUMBLEBERRY LEMONADE $8 A sweet refreshing cocktail 
featuring our very own Bumble Berry blended with Stoli 
blueberry vodka, fresh basil, lemonade, and house made 
blueberry puree. 
FAT HEAD’S SPICY BLOODY MARY $6.50 Absolut & our 
very own Bloody Mary Mix with a kick. 
ADULT ROOT BEER $6.50 Our house made root beer with 
your choice of Absolut Vanilla or Jägermeister. 

FALL COCKTAILS: 
AUTUMN SPICED ROOT BEER $6.50 Our house made root 

beer with Fireball and pumpkin flavored syrup. 
NUTS AND BERRIES $6.50 Stoli Blueberry, Disaronno, 

cranberry juice and topped with our Bumbleberry Honey 
Blueberry Ale.  

HONEYBEE $7.00 Jim Beam, Grand Marnier, honey simple 
syrup, lemon juice and topped with soda water. 

ANOTHER PUMPKIN SPICED DRINK $6.50 Captain Morgan, 
Stoli Vanilla, pumpkin spiced syrup and cream. 

ONE LAST SUMMER FLING $7.50 Malibu rum, Absolut 
Vanilla, Stoli Blueberry and Peach Schnapps.  Mixed with 

sour, lemonade, cranberry juice and topped with our 
Goggle Fogger Hefeweizen. 

 

GRAPES 
REDS 

NOBLE VINES 337 CABERNET                $9 / $28 
TRAPICHIE OAK CASK MALBEC                  $7 / $24 
SOUL SISTER PINOT NOIR                             $8 / $26  

 

  
   WHITE 

 
SEA GLASS PINOT GRIGIO    $8 / $26 

 
 

GUEST DRAFTS 
CIDER: Ciderboys Banana Bliss/Strawberry banana Cider ABV 

5% .3L $5.50 Sample $2 
FRUIT BEER: Urban Artifact Gramophone Nectarine Midwest 

sour fruit ale 7.9% ABV 
13.5oz $7.50 Sample: $3 

N/A BOTTLE: Bitburger $5.50 

 GLUTEN REDUCED BOTTLE: Daura Damn $5.50 

***NEW SPIKED SPRITZER*** 

Gluten Free12oz. can $5 

Mighty Swell ABV 5% 
*Peach 

*Cherry-Lime 
*Grapefruit 

*Watermelon-mint 

 
 

WHISKEY & SCOTCH 
Barr Hill                                                                        $6/ $10 
Jack Daniels                               $5.5 / $9 
Dewars                                            $5.5 / $9 
Jim Beam                  $4.5 / $7 
Jameson                  $5.5 / $9 
Buffalo Trace     $5.5/ $9 
Jameson Caskmates Stout                              $6.5 / $10 
Jameson Caskmates IPA                               $6.5 / $10 
Weller Special Reserve                 $6.5 / $10 
Basil Hayden                               $6.5/ $10 
Makers Mark                                              $7 / $12 
Weller Antique 107                 $7.5/ $13 
Stranahans                  $7.5 / $13 
Glenfiddich 12                  $8 / $16 
Templeton Rye                                                           $7/ $12 
Macallan 12                  $9 / $16 
Laphroaig                  $9 / $16

JOEL GOTT UNOAKED CHARDONNAY                      $9 / $28 
CUPCAKE RIESLING                                                      $7 / $24 

DANNY BOYS HANDCRAFTED NON-ALCOHOLIC 
ROOT BEER:  

0% ABV 20oz: $3 Refill: $1.99 Root Beer Float 
$5 Kid’s 12oz: $1.50 Kid’s Refill $.75 GROWLER 

FILL TOGO: $9  
Made on-site by our Brewers…A delicious blend of 

honey, turbinado sugar, cinnamon, ginger, 
wintergreen, sassafras, sarsaparilla, & vanilla. 

 


