LIGHT YEARS FERMENTATION

8784 State Route 17C, Endicott, NY | lightyearsfermentation.com | 607-205-1134

PLEASE ORDER AT THE BAR

DRAFT LIST

“GOLDEN AGE” — DRY HOPPED GOLDEN ALE (5.3%) 120z-$7 | 160z - $10
A bright, refreshing golden ale with a modern twist. Light-bodied and crisp, it’s dry hopped with Nelson Sauvin and
Motueka for soft citrus, white grape, and floral notes over a clean, balanced malt backbone.

“MULE” — PALE ALE (5.8%) 120z-$7 | 160z - $10
Stubbornly bright and full of kick. Dry-hopped with Citra, Mosaic, Nelson, and Strata for waves of citrus, stone fruit,
and a touch of dank. Bold flavor, clean finish.

“CLONE 3” — LIGHT YEARS IPA (6.2%) 120z-$7 | 160z - $10
A balanced, double dry-hopped IPA loaded with Citra, Mosaic, Strata—and a generous blast of Citra and Mosaic hop
hash. Bursting with tropical fruit, citrus, and dank aromatics, it’s soft on the palate with a smooth, expressive finish.

“PRESENCE” — FARMHOUSE ALE (6.5%) 120z-$7 | 160z - $10
A soft, expressive farmhouse ale fermented with our American mixed culture. Dry, citrusy, and lightly funky with notes
of lemon zest, hay, and pepper. Rustic yet refined, brewed with intention and patience.

“RHOMBUS” — LITHUANIIAN FARMHOUSE ALE (6.6%) 120z-$7 | 160z - $10
Brewed with traditional Lithuanian yeast, passed down from village to village, for an old-world farmhouse character.
This rustic ale is dry, floral, and gently spicy. A Baltic take on the saison; crisp, wild, and full of quiet character.

“DOUBLE PUNCH” — DOUBLE DRY HOPPED WILD IPA (8.2%) 8oz only - $8

A bold blend of our double dry-hopped IPA and wild ale. Juicy hop character meets refreshing tartness in this one-of-a-
kind hybrid. Notes of citrus, stone fruit, and a touch of funk come together for a vibrant, layered finish. Hoppy, tart,
and dangerously smooth.

“SLOW HAND” — PALE MILD (5.2%, NITRO POURED) 120z - $7 | 160z - $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.

“DIABLO” — MEXICAN CHOCOLATE STOUT (7%, NITRO POURED) 80z only - $8

Poured on nitro for a smooth, creamy finish. Dark, rich, and devilishly smooth. Brewed with chocolate rye and flaked
oats, then infused with bourbon-soaked cinnamon, cacao nibs, coffee beans, and three kinds of chili peppers,
including a kiss of habanero. Layered with warmth and complexity, Diablo delivers a slow-building heat beneath bold
notes of roasted malt, spice, and dark chocolate.

ALCOHOL FREE
PERONI LAGER (0.0%) - 120Z BOTTLE - $6 | GUSINESS STOUT (0.0%) - 160Z CAN - $7

ALL DRAFT ITEMS - $3 FOR 40Z SAMPLE
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NYS WINES
BEHEMOTH “SWEET PEA” (10.7%) Glass $11 | Bottle $37

This juicy orange wine straddles the line between rosé and something a bit wilder. It’s bright and focused, with a clean

acidity that drives the black currant tang home. Finishes with a refreshing tartness that keeps each sip lively.

BEHEMOTH “MEET YOUR NEIGHBORS” (7.7%) Glass $11 | Bottle $37

A playful, lightly sparkling red piquette made from a blend of Cayuga, Geneva White, Concord, Catawba, and
Delaware. Rehydrated with spring water from nearby Texas Hollow, kissed with hibiscus and a touch of local honey.
Juicy, tart, and just a little wild.

USONIA “CAYUGA CAYUGA” (11.5%) Glass $11 | Bottle $37

Light-bodied and crisp white with bright green apple and playful hints of Smarties®. Made from grapes hand-harvested
from the country’s first commercial Cayuga White planting, whole cluster pressed, and spontaneously fermented with
full malolactic fermentation (a natural process that softens acidity and adds creaminess). Bottled unfined and
unfiltered for pure expression.

USONIA “WEST! WEST! WEST!” (11.5%) Glass $11 | Bottle $37
Inspired by classic Italian rifermentato wines, this sparkling blend of Chancellor, Cayuga White, and Verdelet is finished
with fermenting Diamond juice to capture natural CO,. Think Lambrusco made from concord’s wild cousin, bursting

with crunchy red raspberry, tropical mango and papaya, and a musky rose petal finish.

DIGESTIF

UNDERBERG FERMENTED HERBAL DIGESTIF — (44% ABV) 20 ML BOTTLE $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.

COFFEE

LIGHT YEARS COLD BREW - 120Z BOTTLE - $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.

SOFT DRINKS
ITHACA BREWERY SODAS: Root Beer, Ginger Beer, Vanilla Key Lime Cola - $3.75

GLASS BOTTLE COKE - $4 | CANS: Coke, Diet Coke, Sprite - $2

BOTTLED WATER - $2 | PELLIGRINO - $3



