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          Shorty (8oz)/Pint (16oz) 

Maltlanta Doppel Sticke (4oz/13oz) … 2.75/5 
The big brother to our Altlanta Dusseldorf-style Altbier, Maltlanta is a 
Sticke Altbier brewed to be larger and grander in every way.  Rich malt 
aroma of toffee and biscuits are balanced by a light herbal hop nose 
coming from the glass.  In typical Altbier fashion, the beer is notable 
for big bright malt notes of caramel and shortbread while finishing 
crisp and dry for such a large beer.  This is a highly refreshing and 
satisfying brew; you might even forget how big and bad the beer is, so 
exercise caution! Tap Date 2/2 OG 1.080 IBU 50 ABV 8.9%  
 

Wreck-o-Lantern  
Pumpkin Dubbel (4oz/10oz) … 3/5.5 
Brewed with 50 pounds of roasted pie pumpkins in the mash and 
lightly seasoned with a spice mixture of ginger, allspice, nutmeg, and 
cinnamon for a smooth body and a bit of spice. 
Tap Date 10/28 OG 1.070 IBU 20 ABV 7.3%  
 

Prichard’s Rum Barrel Aged  
Pumpkin Dubbel (4oz/10oz) … 3.25/6 
The barrel aging our Wreck-O-Lantern Pumpkin Dubbel created a 
beautiful balance of rum, oak, vanilla, light spice, and mellow Belgian 
character. ABV 7.3% 
 

Puff, Puff, Glass  
Imperial Smoked Porter (4oz/8oz) … 3/5.5 
Brewed to drink for the colder weather as it starts to settle in. We used 
a blend of English Pale, Chocolate, Dark Crystal, and Black malts to 
create the base for this complex brew. For an additional layer of flavor, 
we smoked roughly 10% of the grist in our smoker with both 
Alderwood and Pecan wood. The finished beer has notes of chocolate, 
toffee, roast, and a subtle/smooth smoke character to round out the 
flavor profile. A touch of piney American hops to balance, this beer will 
certainly be one to be kept in rotation for your drinking pleasure. 
Cheers! Tap Date 11/21 OG 1.074 IBU 50 ABV 8.0% 
 

Hopback Mountain Imperial Rye  
India Black Ale (4oz/10oz) … 3/5.5 
Brewed with English pale, spicy rye malt, and several carefully selected 
roasted grains from Germany and Chile, this robust ale has a subtle 
roasted chocolate undertone paired with a bold citrusy hop flavor and 
aroma. We hopped this beer with extensive amounts of American 
aroma hops, then ran the wort through a mountain of Citra and 
Amarillo whole-cone hops in our hop-back prior to fermentation. Our 
brewer, Neal, says, “I can’t quit this beer.”  
Tap Date 3/3 OG 1.074 IBU off the charts ABV 8.0% 
 

Merchandise 
WB Logo Pint Glass … 5 
 

Growler 1L or 64oz … 6           
Unfortunately, until the state          
changes some poorly worded 
legislation, we can only fill 
your growler with house made 
Ginger Beer or Root Beer. 

 

Wrecking Crew t-shirt … 15 
   Women’s … 18 
 

WB Cork Coaster … 1  
 

WB Sticker … 1 
 

     Shorty (8oz)/Pint (16oz) 

L5PBR Light Lager … 2.25/4  
Our take on an American classic style, L5PBR is light & refreshing 
with a crisp body and dry finish. A beer that goes down smooth due to 
the generous addition of toasted rice & flaked corn, it is also a great 
session beer to enjoy in the pub!  
Tap Date 2/25 OG 1.042 IBU 15 ABV 4.8% 
 

Dr. Fünke’s Sour Pale Ale (4oz/10oz) … 2.25/4.75 
A pale ale unlike any other!  Dr. Fünke’s is bright and tart with huge 
notes of mango and passion fruit from Saccharomyces Trois, a yeast 
strain that generates huge notes of tropical fruit. Kettle soured with 
Lactobacillus Brevis and Plantarum, for a pineapple tartness that 
rounds out the bright acidity and body of this beer.  To finish, we hop-
bursted this Pale with Azacca and Mosaic hops, and dry hopped at 
one pound per barrel with the same hops.  For the Brew Man Group 
downstairs, this is Maeby the perfect summer session beer.  It’s like 
having a mango in your mouth!   
Tap Date 2/25 OG 1.047 IBU 25 ABV 6.0% 
 

Not a Whale Nut Brown Ale … 2.5/4.5  
This beer was not intended to be barrel aged, dry-hopped, or soured. 
This is a beer-drinker’s beer. Notice the aromas of freshly baked 
biscuits, toasted chestnuts, & subtle caramel backbone, combined 
with just a touch of English hops to provide the perfect culmination of 
flavor and drinkability. No need to chase this beer, there is plenty to 
go around. Tap Date 1/22 OG 1.050 IBU 22 ABV 4.9% 
 

Altlanta Altbier (13oz) … 4 
An ale/lager hybrid that is between amber and brown in color, this 
beer is of the Northern German Altbier style. There is a nice amount of 
biscuit, toffee, and caramel in the malt aroma and flavor, noticeable at 
the forefront and fades to a dry finish: a nice lingering, but not strong 
bitterness. Tap Date 11/14 OG 1.051 IBU 29 ABV 5.3% 
 

May the Schwarzbier with You … 2.75/4.75 
Don’t let the color of this beer fool you, a schwarzbier is a traditional 
German style lager style designed to be deceptively drinkable. Ours is 
“Americanized” in the slightest with just a touch of extra roasty flavor 
to make it a cold weather sipper, but this is every bit as crisp and 
quaffable as any lager or Kolsch. Whether you are looking for a 
sessionable drinking beer or a well-rounded traditional beer style, just 
go ahead and use the Schwarz.  
Tap Date  3/1 OG 1.055 IBU 32 ABV 5.9% 
 

Jemmy Stout … 3/5.5 
With eleven different grains used in the brewing process, this is one of 
the more complex stouts out there. Several different roasted barleys, 
wheat, oats and caramelized grains yield hints of bread, toffee, dark 
fruits, chocolate and coffee. Just enough hops for balance and 
traditional English yeast for true stout character.  
Tap Date 2/24 OG 1.063 IBU 42 ABV 6.4%  
 

About Our Brewery 
 

The Wrecking Bar Brewpub  
was born out of a love for  
West Coast and Belgian- 
inspired American Craft  
beer. We source only the  
finest ingredients from  
around the globe to create 
distinctive, unique beers on 
our 7-barrel brewing system. 
The brewery is located in the 
basement of the warehouse 
at the rear of the property. 
Come see us for a free tour 
with one of our brew team, 
every Saturday at 4:30 PM.  

 

 

 
 

Wood Aged 
 

TN Whiskey Barrel Aged 
Dopplebock (4oz/8oz) … 3.25/6 
Our Roggenator rye dopplebock, aged 6 
months in a Tennessee whiskey barrel. 

Notes of plum, raisin, and caramel. 
This is a full bodied and intensely 

malty brew. It’s good, real good. Great 
even. We like it. Have some. ABV 7.5% 

 
 

Guest Tap 
 

Three Taverns –  
A Night on Ponce 

… 3.5/6.5 
This IPA was brewed with a Belgian 
yeast and the result was an entirely 

different beer, one that brings out the 
lush notes of citrus fruit inherent in 

this hop-forward style before tapering 
to a clean, dry finish. It’s an American 

IPA for lovers of American IPA, yet 
crafted with the same painstaking 
attention to detail that’s a Belgian 

hallmark.ABV 7.5% 
 

 
 
 
 

Join our CSA!  
Begins April 1st 

wreckingbarnfarm.com The Team 
Brewmaster  

Neal Engleman 
Head Brewer 

Gavin McKenna 
Cellerman 

Ryan Donald 
Brewmaster Emeritus     

Bob Sandage 
 

Coming Soon 
Tart Saison,  

 Collab. with Cherry Street, 
Choco Mtn. Imp. Breakfast Stout, 

Mandarina Bavaria Pale Ale 
Galaxy-Simcoe Pale Ale 

 


