On Tap & Pouring Now

Pot 285ml / Schooner 425 ml / Pint 570ml

Lager 5%
8.50/12.50 /14
Always evolving, comfortably familiar.

London Ale 4.3%
8.50/12.50 /14
A true classic of brewing heritage. Notes of caramel and biscuits mingling with
earthy noble hops. It’s as smooth as a LLondon cab ride. A classic Best Bitter with
timeless charm.

Pale Ale 4.4%
9/12.50 /15
A showcase of vibrant Australian hop flavours. It balances tropical fruitiness with a
clean malt profile, offering a sessionable and flavourful drinking experience.
Perfect for those who enjoy hop-forward beers with a focus on bright, fruity hop
characteristics with a refreshing finish.

Day of the Copperhead 4%
9.50 /13.50 /16
Introducing our Day of the Copperhead Chili & Lime Sour. A vibrant tribute to
celebration and flavour. This refreshing sour combines zesty lime with subtle chili
heat, creating a lively invigorating taste experience. Brewed in honour of life and
memory, this unique beer is perfect for toasting to the moments that matter.
Celebrate with every sip!

IPA 5.8%
9.50/13.50 /16
A tip of the hat to New Zealand's natural beauty and brewing expertise. It's a
balanced and flavourful journey through New Zealand's finest ingredients. Proudly
brewed with New Zealand’s own Gladfield Malts and accompanied by darling NZ
hop varieties.
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On Tap & Pouring Now

Pot 285ml / Schooner 425 ml / Pint 570ml

Dark Ale 4.8%
9.50/13.50 /16
Dive into a deep and intricate flavour experience, with prominent cocoa notes
complemented by a gentle roast. Subtle hints of fruitcake and brandy enhance the
complexity, while a light hop bitterness balances the sweetness.

Cerveza 3.7%
8.50/12.50 / 14
Known for their approachable and easy-drinking nature, Mexican Lager is a tribute
to cultural heritage. Crafted to accompany moments of celebration and reflection
with its approachable and flavourful profile. Brewed with a generous serving of
corn, it’s a testament to the rich brewing heritage of Mexico. Combining quality
ingredients with a touch of fiesta flair.

Summer Ale 3.8%
8.50/12.50/ 14
Our Summer Ale is more than a beer, it's a tribute to the magic of summer nights.
Designed to evoke nostalgia and celebration with every taste. Embrace the warmth
and joy of the season with each sip.

Garam Masour 4%
9.50/13.50/ 16
Step into a world of culinary intrigue with our specialty kettle sour. Infused with
aromatic Indian spices, including the exotic blend of garam masala.

Detroit Red 5.2%
9.50 /13.50 /16
Combining the seductive rhythms of caramelized malts with the resinous hop
flavours. It offers complexity and depth, for those who appreciate malt-forward
beers with a bold hop presence. Perfect for cooler evenings or pairing with hearty
dishes, it delivers a satisfying drinking experience with each sip. flavourful and
balanced.
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On Tap & Pouring Now

Pot 285ml / Schooner 425 ml / Pint 570ml

Tapl4
Our rotating Tapl4 features a unique, limited-release beer designed to push the
boundaries of flavour and style. Please ask our staff for what’s currently pouring.

Placebo <0.5%
7
Less than 0.5% ABV easy drinking pale ale delivers all the flavour and character of
a traditional pale ale without the alcohol. Ideal for casual drinking occasions,
offering a refreshing and satisfying alternative to higher ABV beers.

Ginger Beer 4%
9.50/13.50 /16
Malt based ginger beer brewed with local ginger.

Proper Cider 6%
9.50/13.50 /16
Preservative free and uncomplicated the way life should be.

All Firetail beers are Gluten-reduced and Vegan friendly.
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Can’t decide... why not trv one of
our Tasting Paddliles?

Paddie 1

17 / 600ml total
Lager 5%
London Ale 4.3%
Pale Ale 4.4%
Day of the Copperhead 4%
IPA 5.8%

Paddle 2

17 / 600ml total
Cerveza 3.7%
Summer Ale 3.8%
Detroit Red 5.2%
Dark Ale 4.8%

Garam Masour 4%

Found something you like today — why not take me home!

Refillable Squealers with your choice of brew 30
Refills 15
Firetail T-shirts 40
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