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Coming Soon 
 

Pilsner, New Juice,  
Oak Aged ESB, Saison, 
Raspberry Sherbet Sour, 
Tangerine/Soursop Gose,  

Cherry Cobbler Ale, Milk stout 
 
 

  

 
 

Wood Aged 
Rye Cabernet Quad Cuvée 

(4oz/8oz) … 3.75/6.5 
An artful blend of some of our favorite 

quads aging in the cellar. 
ABV 12% (ish) 

 

Rum Barrel Aged  
Bovine Justice  

Imperial Milk Stout  
(4oz/8oz) … 3.75/7 

This rich beer is brewed with 9 distinct 
malts and milk sugar, then infused with 
coffee and coconut. Notes of espresso, 
caramel, maple, smoke, dark fruit, and 

chocolate cake round out this full bodied 
imperial stout. ABV 10.0% 

 
Nitro 

Ton of Brix Old Ale  
(4oz/8oz) …3.5/6.5 

Old Ale, also known as "Stock Ale," is a 
style that falls somewhere in between a 

strong English Bitter and English 
Barleywine. Ours has a strong malt 

presence with complex notes of dried fruit, 
molasses, leather, and nuances of Port 

wine. ABV 9% 
 

Guest Tap 
Southern Brewing Co. 

Nite Nite  
(4oz/8oz) … 3.5/6.5 

Imperial Stout aged in Prichards Rum 
Barrel. Big vanilla, toffee, molasses notes 

ABV 13.5% 
 
 
 

 
 
 

 

          Shorty (8oz)/Pint (16oz) 
 

 
Boyzen the Yard 
Milkshake IPA (6oz/13oz) … 4.25/8.5 
Our milkshake brings all the boys to the yard. This version is brewed 
with boysenberry for a deep purple hue and tart berry notes. Loads of 
wheat, oats, lactose, and vanilla beans soften the mouthfeel for flavors 
reminscent of a milkshake. Waves of Citra and Mosaic hops on the 
back end to remind you that it is still an IPA. Drink it up now as it will 
not last long. Tap Date 3/28 OG 1.066 IBU 60 ABV 6.7% 
 

Jemmy Stout … 3.5/6.5 
With nine different grains used in the brewing process, this is one of 
the more rich and complex stouts out there. Several different roasted 
barleys, wheat, oats and caramelized grains yield hints of bread, toffee, 
chocolate and a roast espresso finish. Piney American hops balance the 
malt while our house yeast completes a true stout profile. 
Tap Date 1/23 OG 1.067 IBU 65 ABV 6.9%                          FLIGHT No 5 
 

Technological Ripeness 2.0 
(6oz/13oz) … 3.75/7.5 
This fresh Double IPA is all about Mosaic, Simcoe, and Ekuanot hops. 
Unapologetic notes of pine, resin, citrus peel, and tropical fruit are 
prominent in flavor and aroma, with a soft bitterness to give the beer a 
crisp edge. A hefty portion of wheat and oats give this beer a balanced 
mouthfeel for enhanced crushability. Hop heads unite! 
Tap Date 3/28 OG 1.070 IBU 80 ABV 8.0% 
 

Dubbel Bubble Dubbel (6oz/13oz) … 3.5/7 
A very unique aroma of toasted bread, caramelized sugar, and dark 
fruit all come together from a complex grain bill. Fermented with 
traditional monastery ale yeast, producing notes of bubblegum, 
banana, subtle spicy phenols, and plum. Brewed with dark candi 
sugar for an ABV boost, as well as notes of molasses, this beer is 
dangerously drinkable. Low bitterness as with most Belgian beers. 
Tap Date 1/8 OG 1.075 IBU 20 ABV 8.5%                            FLIGHT No 6 
 

Flavortown Belgian Tripel D (6oz/13oz) … 3.5/7 
Our newest Belgian Tripel is dialed in and ready for you all to enjoy. 
Flavortown displays a unique balance of spicy phenols, fruity esters, 
and soft alcohol flavors. For such a lightly colored beer, it may be one 
of the more complex styles around. Notes of pear, citrus, and subtle 
banana are prevalent at first impression. As it warms, spicier notes of 
pepper and clove reveal themselves. This beer is dangerously drinkable 
with a soft mouthfeel and dry finish.  
Tap Date 4/18 OG 1.075 IBU 35 ABV 9.2% 
 

 
 

 

Growlers! 
32oz/64oz … 5 

 
 

O.G. English 
Bitter … 6/11 

 

Breaking Bob 
Kölsch … 6/11 

 

Juice Bar 
Pale Ale … 8/15 

 

Juice Willis: Fhloston 
Paradise IPA … 12 (32oz) 

 

Victor IPA … 11 (32oz) 
 

Jemmy Stout … 9/17 
 

Dubbel Bubble 
Dubbel … 9/17 

 

Flavortown Belgian 
Tripel D… 9/17 

 
 

Join our CSA! 

 
www.wreckingbarnfarm.com 
 

   Shorty (8oz)/Pint (16oz) 
 

 
O.G. English Bitter (8oz/20oz) … 2.5/5 
English Bitter is often overlooked as a style in modern craft beer 
circles. As such, we decided to brew one as it is a quintessential 
session beer. Light amber in color, ours has a unique balance of 
caramel and toasty malt, esters reminiscent of orchard fruit, and a 
firm hop bitterness. Being true to style, we are serving this beer at a 
lower level of carbonation to make it as quaffable as possible. Come 
enjoy a few pints in the pub! 
Tap Date 3/19 OG 1.039 IBU 35 ABV 3.9%                         FLIGHT No 1 
 

Breaking Bob Kölsch (13oz) … 4.5 
Our 2nd generation, this pale golden ale/lager hybrid associated with 
the city of Köln, Germany, uses the lightest German Koln & Heidelberg 
malts. With enough hops for balance, the result is a very light, crisp 
beer. 
Tap Date 3/3 OG 1.045 IBU 21 ABV 4.8%                           FLIGHT No 2 
 

Juice Bar Pale Ale … 3.25/6 
A smooth malt profile of Pilsner and Wheat malts, as well as flaked 
oats provide the backdrop for a unique hop combination: Denali and 
Falconer’s Flight 7C’s. Almost no hop bitterness with aromatic notes of 
candied pineapple, tangerine peel, gentle resin, earthy undertones. 
Balanced by a pillow-y and juicy mouthfeel, this is definitely our go-to 
session beer just in time for spring. 
Tap Date 3/15 OG 1.052 IBU 30 ABV 5.5%                         FLIGHT No 3 
 

Juice Willis:  
Fhloston Paradise IPA … 3.75/7  
The Fhloston Paradise is the latest installment in the Juice Willis 
series, our testing ground for different hop combinations. This flavor-
packed IPA was loaded up with healthy additions of Mosaic and 
Azacca hops. The result is a fruit juice explosion with notes of ripe 
mango, pineapple, papaya, and pine sap. Coupled with the usual 
Juice Willis grain bill, this beer will mak you feel like you’re on the 
way to a luxury paradise; just don’t forget your Multipass.  
Tap Date 4/13 O. G 1.060 IBU 60 ABV 6.5% 
 

Victor IPA … 3.75/7  
After a few years off from our tap list, we have brought back the IPA 
that started Wrecking Bar. Named after the original property owner, 
Victor Kriegshaber, this is a West coast style IPA with big hop flavor 
and smooth bitterness.  We have added over three pounds per barrel 
of Columbus, Amarillo, and Simcoe hops. Flavors of juicy citrus, 
grapefruit, pine, and resin. This is a balanced, slightly bitter, and 
highly aromatic IPA; definitely the go-to choice for hopheads.  
Tap Date 4/14 OG 1.062 IBU 80 ABV 7.0%                       FLIGHT No 4 
 

   

The Dream Team 
 

Brewmaster  
Neal Engleman 

 
 

Brewmaster Emeritus     
 Bob Sandage 

 


