
 

 
 

 
4 1 4 5  W o o d w a r d  A v e .  D e t r o i t ,  M I  4 8 2 0 1  

3 1 3 - 8 3 1 - 3 9 6 5  –  w w w . u n i o n s t r e e t d e t r o i t . c o m  

U n i o n  S t r e e t  S a l o o n  
 
A m e r i c a   

Anchor Steam····························3.50 
Budweiser ····································3.25 
Miller Genuine Draft ·············3.25 
Rolling Rock·······························3.25 
Samuel Adams Boston  
Lager··············································3.25 
Stroh’s Fire Brewed Lager···3.25 

B e l l ’ s  B r e w e r y *  
Pale Ale·········································3.75 
Kalamazoo Stout·······················3.75 

    *Please see our Chalkboard       
Beer Menu for Bell’s 
Specialty Beers (Limited 
Quantity) 

 
A u s t r a l i a  

Foster’s “Oil Can” (25.4 oz)··7.00 
 
B e l g i u m  

C h i m a y  T r a p p i s t  A l e  ( 2 5  o z )  
Premiere (Red)························15.00 
Cinq Cents (White) ··············16.00 
Grande Reserve (Gold)·······17.00 

 
C a n a d a  

Labatt Blue··································3.50 
Molson Ice···································3.50 

 
 
 
 

 

 
C h i n a  

Tsing Tao ···································3.75 
 

C z e c h  R e p u b l i c  
Pilsner Urquel···························3.75 

 
G e r m a n y  

Beck’s ············································3.75 
Beck’s Dark·································3.75 
Franziskaner Hefe-Weiss ····6.00 
Franziskaner Dark Weiss····6.00 
Hacker-Pschorr Weiss··········6.00 
Spaten Optimator Bock·········3.75 
St. Pauli Girl·······························3.75 
St. Pauli Girl Dark···················3.75 

 
H o l l a n d  

Grolsch·········································6.00 
Heineken······································3.75 

 
I t a l y  

Peroni Birra································3.75 
 
L i n d e m a n s  L a m b i c  
Framboise··································10.00 
Kriek············································10.00 

 
J a m a i c a  

Red Stripe····································3.75 
 
 

 
J a p a n  

Sapporo (22 oz)··························7.00 
 

M e x i c o  
Corona···········································3.75 
Negra Modelo····························3.75 

 
P o l a n d  

Zywiec ··········································3.75 
 
U n i t e d  K i n g d o m  

Bass Ale·········································3.75 
Harp’s Lager·······························3.75 
Mackeson XXX Stout ···········4.25 
McEwans Scotch Ale ·············3.75 
Whitbread Pale Ale·················3.75 

S a m u e l  S m i t h  
Pure Lager···································5.50 
Nut Brown Ale··························5.50 
Oatmeal Stout····························5.50 

 
N o n - A l c h o l i c  

Clausthaler···································3.25 
Kaliber···········································3.25 
Sharps············································3.00 

 
T a p  B e e r s / S p e c i a l s  

*Please see our Chalkboard Beer  
Menu  

 
 



 

T h e  C h a l k b o a r d  
B o t t l e d  B r e w s  

 
Gulden Draak Tripel Ale (Belgium)   5.50 
Samuel Smith Taddy Porter (Eng.)     5.50 
Riggewelter Yorkshire Ale (Eng)         5.50 
St. Peter’s Porter (Eng)                         5.00 
King Mocha Java Stout (MI)                3.50 
Harpoon Winter Warmer (MA)          3.50 
Mount Desert Island GingerAle (ME) 3.50                            
Killian’s Red···                                         3.50 
Green Light Low Carb                         3.50 

 
 
 
 

 

 

T a p  B e e r s  
 
Guinness Stout ··                    5.00/12.00 
Bass Ale                                   5.00/12.00 
Boddington’s Pub Ale              5.00/12.00 
Newcastle Brown Ale              5.00/12.00 
Bell’s Amber Ale                      5.00/12.00 
Sierra Nevada Pale Ale            5.00/12.00 
Woodchuck Pear Cider           5.00/12.00 
Miller Lite                                 4.50/11.50 
Ghettoblaster                           4.50/11.50 
Heineken                                  5.00/12.00 
Labatt Blue                               5.00/12.00 
Hoegaarden Belgian White     5.50/12.50 
Amstel Light                             5.00/12.00 
Stella Artois Belgian Pilsner     5.25/12.25 
Woodchuck Pear Cider           5.00/12.00 
Bell’s Seasonal                         5.00/12.00 

V i n o  
 R E D S  

CABERNET, Valentin, Famiglia Bianchi, Argentina···············································································································9.00/35 
                      14 Hands Winery, WA···················································································································································7.50/29   
MERLOT, EOS, Paso Robles, CA ····················································································································································8.50/33 
BEAUJOLAIS NOUVEAU, Georges Du Beouf, France······································································································6.50/25 
MONTEPULCIANO, D’abruzzo Posis, Italy ····························································································································7.50/29 
BORDEAUX, (American style), Piccolo Cru, Paoletti, Calistoga, CA··············································································8.50/33 
RIOJA , Muga, Reserva, Haro, Spain················································································································································9.50/37 
ZINFANDEL, Ancient Vines, Cline, Sonoma, CA ····················································································································7.50/29 
SHIRAZ, Deakin Estate, S. E. Australia··········································································································································7.00/27 
 

 W h i t e s  
CHARDONNAY, Byington, Sonoma, CA····································································································································7.50/29 
                             Macon-Lugny, “Les Charmes”, France···········································································································7.50/29 
                             Beringer, Napa Valley, CA····································································································································7.50/29 
ECLECTIC BLEND, Evolution 9, Dundee, OR························································································································8.00/31 
PINOT GRIGIO, Riff, Italy ································································································································································7.00/27 
RIESLING, Arcturos, Late Harvest,  Blk. Star Farms, MI····································································································7.25/28 
PINEAU DES CHARENTES, Cognac Fotified, France (3 oz) ·························································································6.50 
 
SAKE, Momokawa Pearl / Pear ·························································································································································5.00 
 

 C h a m p a g n e  
Veuve-Clicquot Ponsardin Brut70.00 
Moet et Chandon “White Star”50.00 
Seguras Vidas “Aria”···············································································································································································25.00 


