
GRCC became the first college in the nation to be 

federally and state-licensed to own and operate a 

revenue-generating brewery and pub.

The Fountain Hill Brewery and Peter’s Pub opened on 

Sept. 23, 2016, expanding course offerings for the 

Secchia Institute for Culinary Education and preparing 

students to thrive in West Michigan’s growing craft 

brewing scene. The equipment was obtained with 

support from Michigan’s Community College Skilled 

Trades Equipment Program and former Ambassador 

Peter Secchia. 

The brewery features a Craftwerks Brewing System 

three-barrell design able to brew about six kegs per 

batch. The brewery and pub serve as a laboratory for 

culinary students, helping them learn brewing and 

front-of-house skills.
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WINE
WHITE & ROSÉ
Semi-Sweet Riesling, Chateau Fontaine 	 8 / 28 
Leeland, Michigan, U.S.A.

Moscato, Sand Point, Langetwins 	 28 
California, U.S.A.

Riesling, RK Reichsgraf von Kesselstatt 	 28 
Mosel, Germany

Rosé Blend, Eugene Carrel Vin de Savoie 	 8 / 28 
Savoy, France

Sauvignon Blanc, Alaine de La Trelle Touraine 	 9 / 32 
Loire Valley – Touriane, France 

Gewurztraminer, Foris 	 8 / 28 
Rouge Valley, Oregon, U.S.A.

Chardonnay, Wente Morning Fog 	 8 / 28 
California, U.S.A.

Chardonnay, J Vineyards 	 44 
Russian River Valley, California, U.S.A. 

RED
Pinot Noir, Acrobat Wines 	 11 / 38 
Lake County, California, U.S.A.

Red Blend, Big Paw Red, Chateau Fontaine 	 8 / 28 
Leeland, Michigan, U.S.A.

Merlot, Benzinger 	 9 / 32 
Sonoma, California, U.S.A.

Malbec, La Posta Paulucci 	 32 
Mendoza, Argentina

Sangiovese, Avignonesi 	 44 
Vino Nobile di Montepulciano, Tuscany, Italy

Cabernet Franc, Marland 	 36 
Lake Michigan Shore, Michigan, U.S.A.

Cabernet Sauvignon, Annabella 	 46 
Napa Valley, California, U.S.A.

Cabernet Sauvignon, Substance 	 10 / 38 
Walla Walla, Washington, U.S.A.

SPARKLING
US Brut, Mawby 	 34 
Leeland, Michigan, U.S.A.

Blanc de Noirs, Gruet 	 36 
New Mexico, United States

Moscato d’Asti, Villa Rosa 	 30 
Piedmont, Italy

Prosecco, Latransa 	 10 split 
Veneto, Italy

DESSERT WINE
Tawny Port, Taylor Fladgate 	 6 glass 
Villa Nova de Gaia, Portugal

WINE FLIGHT
Choose any three wines by the glass 	 16 flight

CRAFT BREWING 
PROGRAM BEERS
Rusty Pils, German pils	 5 
Grainy, floral, crisp 
Lager, 5.5%

Fountain Hill Sunrise, Strong bitter 	 5 
Malt, toast, toffee 
Pint, 6.1%

Hazy Monster, New England IPA 	 5 
Tropical, hazy, citrus 
Tulip, 6.6%

Bikini Bottom IPA, West coast IPA 	 5 
Piney, grapefruit, tropical 
Tulip, 7.8%

The Rye Truth, Roggenbier 	 5 
Spice, toast, bubblegum 
Hefeweizen, 3.6%

Belgian Zacht, Tripel 	 6 
Banana, circus peanuts, bubblegum 
Snifter, 10.3%

Stoutstanding, Oatmeal stout 	 5 
Roasty, chocolate, creamy 
Pint, 5% 

BBA Diving Loon, Bourbon barrel aged imperial stout 	 7 
Chocolate, bourbon, roasty 
Snifter, 12% 

FOUNTAIN HILL  
FLIGHT
Choose any four beers on tap  	 10 flight

CIDER
Midwest Nice, Farmhaus Cider 	 5 can
Hudsonville, MI

N/A BEVERAGES
Soda 	 1.95

Selection of whole leaf hot tea 	 3.95

French press coffee 	 4.50

For most current 
beer selection


