
Craft Beers

DAILY HAPPY HOUR 4:00-6:30 
 

WEEKLY BAR SPECIALS 
MONDAY  

CRAFT BEER SPECIAL 3
TUESDAY (bar only)

DRAFT AND TACOS 10.
WEDNESDAY

NO CORKAGE NIGHT
THURSDAY(bar only)

DRAFT AND BURGER 10.
SATURDAY & SUNDAY BRUNCH

UNLIMITED MIMOSAS 16.                    

 

CRAfT BEERS

On Tap
Brother Thelonious Abbey Ale 9.4% 12oz   5
Deschutes Fresh Squeezed Bend, OR 6.4% 16oz  6
SEASONAL, Ask Server      6 
Sierra Nevada Pale Ale Chico, CA 5.6% 16oz  5.50
Kona Long Board Island Lager 4.6%  16oz            5
Alaskan Amber Ale, Juneau, 5.3% 16oz  5 
Alaskan White Ale, Juneau, 5.3% 16oz  5 
Square Mile Spur & Vine Hopped Apple Cider  
6.7% 16 oz.  (Gluten Free)     6 
 

In the Cooler 
Ace Pear Cider, Sebastapol 5% 12 oz.  5
New Belgium Trippel Fort Collins, CO 7.8% 12 oz    5
Old Rasputin Imperial Stout 9% 12 oz.   5 
La Fin Du Monde Tripel Quebec 9% 12 oz  6
Jacobins Rouge Barrel Aged Sour Belgium 5.5% 9 
Delirium Tremens, Belgium 8.5% 330 ml  9
Stella Artois 5.2% 14.9 oz can    5
Sierra Nevada Torpedo Extra IPA 7.2% 16 oz can 5
Speakeasy Chocolate Milk Stout 6.9% 22 oz.          9     
Le Merle Belgian Style Farmhouse Ale 7.9% 750 ml 11
The Lost Abbey AvantGarde San Marcos 7% 750 ml 12
The Bruery Mischief Strong Golden Ale 8.5% 750 ml  13
Chimay Premier Red, Belgium 7% 750 ml   17
Saint Bernardus Abt 12 Quadruple, Belgium 10% 750 ml 18
Kaliber N.A., Dublin 0.5% 12 oz.     4

 
 THREE is the third evolution (and the magic number) of  
Astaria and incorporates the foundation of the past 18 years 
with a new and innovative structure.  THREE’s team holds a 
deep appreciation for the integrity of ingredients. Creating a 
menu from scratch, that is authentic and at all times respect-
ful of resources is at its core.   To this point, THREE has partnered 
with locally owned and operated (mostly family operated) 
vendors long before it was chic.  An obsession with integrity 
lead THREE to create a hand crafted bar menu. Craft Booze is 
a labor of love; all natural, all hand crafted.  Being in a neigh-
borhood marked by innovation, THREE has begun a journey 
into hydroponics organic gardening.  Much of the greens, to-
matoes and seasonal vegetables are grown from that garden.   
 THREE understands that food is not the sole reason  
people dine out.  It’s  the experience... how they feel when 
they are here.  FOOD is the great unifier.  CULTURES are  
celebrated, FRIENDSHIPS are forged and MEMORIES are made 
all around FOOD.   Thank you and enjoy!  Alicia and Eleni                                                                  

WHY ?


