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 P L E A S E  O R D E R  A T  T H E  B A R  

L I G H T  Y E A R S  D R A F T  L I S T  
L I G H T  Y E A R S  “ S C H E R N ”  –  N E W  Z E A L A N D  P I L S N E R  ( 5 . 6 % )  12oz - $7 | 16oz - $10 
A crisp, modern lager brewed with Bohemian Pilsner malt and hopped with Motueka, Nelson Sauvin, and Pacifica. Bright notes of lime, white grape, and tropical 
fruit shine over a clean, dry finish. Brewed in honor Richard “Schern” Hanakovik, 1953–2017.  
 
L I G H T  Y E A R S  “ S H A R K E ”  –  D D H  I P A  ( 6 . 5 %  ABV)  12oz - $7 | 16oz - $10 
Aromatic and expressive, Sharke leans into a vibrant blend of Southern Hemisphere hops. Nelson Sauvin, Strata, and Motueka lead with notes of white grape, ripe 
citrus, and subtle tropical funk. A second dry hop with Citra hop hash sharpens the edges with a bright flash of mango and orange peel. The finish is soft, with clean 
bitterness and a lingering fruit-forward aroma. Brewed in honor of Jeff “Sharke” Parke 1980–2023. 

L I G H T  Y E A R S  “ M A G E E ”  – C L A S S I C  D R Y  I R I S H  S T O U T  (6% ABV)  12oz - $7 | 16oz - $10  
A true-to-style Irish stout with deep roasted malt character, hints of dark chocolate, and a smooth, dry finish. Brewed with Irish stout malt from the Malting 
Company of Ireland, sourced from barley grown in Cork and the Munster region of Ireland, along with flaked barley, roasted barley, and a touch of chocolate rye 
for added depth. Balanced bitterness from Willamette hops keeps it crisp and drinkable. Served on nitro for a velvety, cascading pour. Brewed in honor of Michael 
MaGee 1980-2017. 
 
L I G H T  Y E A R S  “ S L O W  H A N D ”  –  P A L E  M I L D  ( 5 . 2 %  ABV, NITRO POURED) 12oz - $7 | 16oz - $10 
A tribute to one of Britain’s most enduring pub styles, Slow Hand is our take on the classic pale mild. This Pale Mild features subtle flavors of toffee, biscuit, and 
gentle chocolate, with soft herbal and citrus notes from the Saaz, Hallertau, and Pacifica hops. Expect a smooth, balanced finish with just the right amount of hop 
character. Perfect for sipping while enjoying good company and soulful tunes.  
 
L I G H T  Y E A R S  “ C A S H M E R E  C R I S P ”  –  D R Y - H O P P E D  B L O N D  A L E  ( 5 . 2 %  ABV) 12oz - $7 | 16oz - $10 
A refreshingly crisp blonde ale, made using all Cashmere hops from start to finish for a bright and expressive flavor. Bursting with vibrant white wine notes—think 
Sauvignon Blanc—with hints of citrus, melon, and subtle tropical fruit. Light-bodied, smooth, and easy-drinking with a clean, dry finish. 
 
L I G H T  Y E A R S  “ T W E E P R I S E ”  –  D O U B L E  D R Y  H O P P E D  C O L D  I P A  ( 6 . 2 % )  12oz - $7 | 16oz - $10 
Crisp. Clean. Hoppy. Fermented low and slow with lager yeast for a bright, ultra-clean finish. DDH with Citra, Mosaic & Centennial hop hash for big citrus, tropical, 
and dank vibes. 
 
L I G H T  Y E A R S  “ P I N E  D R I V E ”  –  W E S T  C O A S T  I P A  ( 6 . 4 %  ABV) 12oz - $7 | 16oz - $10 
Bright and resinous, this beer shines with classic West Coast clarity. Notes of pine, grapefruit zest, and a touch of dankness ride over a crisp malt backbone. 
Finishes dry and clean with a firm, lingering bitterness. Brewed for those who seek clarity in a hazy world. 
 
L I G H T  Y E A R S  “ O T T O ”  –  K E L L E R B I E R  ( 5 . 2 % )  12oz - $7 | 19oz - $10 
A tribute to old-world tradition, Otto is a classic German-style Kellerbier—naturally carbonated in vessel for a smooth, creamy mouthfeel. Brewed with 100% 
German malts and noble hops, it pours a hazy golden hue with a bready malt backbone, subtle herbal bitterness, and a crisp, refreshing finish. Honest, rustic, and 
deeply drinkable—just like the beer halls of Franconia. Poured fresh and unfiltered, straight from the vessel. Brewed in honor of Eric “Otto” Pinto 1980-2017.  

A L L  D R A F T  I T E M S  -  $ 3  F O R  4 O Z  S A M P L E  
 
L I G H T  Y E A R S  C I D E R  C E L L A R  S E R I E S  ( $ 2 1 )  
Our bottled ciders, crafted through a long fermentation process with our house wild yeast culture. Each batch is conditioned with different fruits 
for several months, then naturally bottle-conditioned, developing an effervescent, white wine- or champagne-like character with a tart, balanced 
acidity and a touch of funk. CHERRY PINEAPPLE (CRITTERS KRIEK) | GINGER BEET  
 
UNDERBERG FERMENTED HERBAL DIGESTIF  –  20ML BOTTLE (44% ABV)  $5 
Rooted in old-world tradition and fermentation magic, Underberg is a bold German digestif crafted from a secret blend of botanicals sourced 
from 43 countries, then barrel-aged to develop its deep, herbal character. Naturally fermented and packed in its iconic paper-wrapped bottle.  
 

N O N - A L C O H O L  
L I G H T  Y E A R S  G U A V A  J U N  K O M B U C H A  -  1 2 O Z  B O T T L E  -  $ 6  
A crisp, probiotic green tea with local honey. Light, floral, tart, and subtly sweet. 
 
L I G H T  Y E A R S  C O L D  B R E W  -  1 2 O Z  B O T T L E  -  $ 6  
Made with Ethiopia Ardi beans from Forty Weight Coffee Roasters (Ithaca, NY), our cold brew is smooth and rich with tasting notes of ripe berries, sweet 
undertones, and a hint of milk chocolate. One of our favorites for its balanced sweetness and refreshing finish. 
 
P E R O N I  L A G E R  ( 0 . 0 % )  -  1 2 O Z  B O T T L E  -  $ 6  |  G U S I N E S S  S T O U T  ( 0 . 0 % )  -  1 6 O Z  C A N  -  $ 7  
 
I T H A C A  B R E W E R Y  S O D A S :  R o o t  B e e r ,  G i n g e r  B e e r ,  V a n i l l a  K e y  L i m e  C o l a  -  $ 3 . 7 5  
G L A S S  B O T T L E  C O K E  -  $ 3 . 9 9  |  C A N S :  C o k e ,  D i e t  C o k e ,  S p r i t e  -  $ 1 . 9 9  |  B O T T L E D  W A T E R  -  $ 1 . 9 9  |  P E L L I G R I N O  -  $ 2 . 9 9  
 


