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BEER PAIRED SMALL PLATES

We have specially prepared the dishes in this section to enhance the robust flavors
of each recommended handcrafted beer

SPTAKW?I?S( St.James Cheese & Beer Pairing Plate 15
CHJEESE A flight of beers brewed by Port Orleans Brewing Co. and a selection of cheese
COMPANY chosen by our neighbors, St James Cheese Co., which pair with each beer
Boiled Peanuts 6 Blistered String Beans 8
Garlic, Thyme, Olive Oil 18-Month Cheddar, Parsley, Olive Oil,
Paired with 100z Riverfront Lager 3 Sea Salt, Lemon,

Paired with 100z Gleason Pale Ale 3
Smoked Summer Sausage 8
House-made Lamb and Pepper Jack Summer ~ Chicken Liver Pate 8
Sausage, Pickles, Crackers Grilled Ciabatta, Aleppo, Honey, Thyme
Paired with 100z The Siren Pale Ale 3 Paired with 100z Royaltea 3
Crawfish Sliders 16 Shrimp Toast 9
Warm Buttered Crab, Pickled Radish, Herbs, =~ Gulf Shrimp Mousse, Toasted
Old Bay, Mayo, Spent Grain Buns Ciabatta, Rosemary
Paired with 100z Storyville IPA 3 Paired with 100z Harmony Warf 3
Fried Pickles 8 Wagyu Short-Rib Pot Roast 13
Anchovies, Creamy Herb Dressing Braised Wagyu Short-Rib,
Paired with 100z 1718 Citrus Wheat 3 Potato Au Gratin, Carrots, Gravy

Paired with 100z Pusher Stout 3
Old Fashion Sundae 6
Vanilla Ice Cream, Candied Orange,
Luxardo Cherry Syrup, Orange Bitters
Paired with 40z Douze Bourbon Bock 3

SHARE PLATES & ENTREES

Pretzel Rolls 7 Fish & Chips 15
Spent grain, Hooks cheddar cheese sauce Fried gulf fish, fingerling potato, nuoc cham
Patty Melt 15 Nacho Platter... 9
Home Place Pastures beef, caramelized onion,  But it could be. Cheddar, Sour Cream,
Raclette, creole mustard, spent grain pullman, Jalapeno, Cilantro
pickles Add Chicken 6 or Add Grilled Shrimp 8
Grilled Shrimp Caesar Salad 15 Warm Strawberry Spice Cake 6

Romaine Lettuce, Gulf Shrimp,
Parmesan, Croutons

Fresh Strawberries, Cream Cheese Icing
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TASTING ROOM BEER CARGO

Beers are available in the following sizes, tax included:

Pint $6 100z $4 40z $3 Flights of 4 $10
To-Go Crowlers and select 6-packs are available for purchase
Dorada Golden Lager Riverfront Lager
ABV:5.1% IBU:12 Mexican Style Lager ABV:5% IBU:18 Helles Style Lager

An ode to the rich brewing traditions of Mexico,
Dorada is a light-bodied, bright malt forward

lager with a crisp and clean finish.

Harmony Wharf Wheat

ABV:5.5% IBU:33 Hoppy Wheat

Marrying citrusy hop flavor from Cascade,
Centennial and Amarillo with citrus peel gives
a fruity aroma and flavor with a bready malt
character, and a zesty cloudy orange finish.

Ella Pilsner

ABV:6.1% IBU:28 Pilsner

An unflitered cloudy golden pilsner showcasing
the Ella hop from Australia. Fruity and tropical

hop flavor lie atop a slightly spicy ‘noble’

character, with a pleasantly crisp bitter finish.

The Siren Pale Ale

ABV:4.8% IBU:18 Session Extra Pale Ale

Our unfiltered extra pale ale is deep golden to
orange and cloudy. Dry hopped at different
stages throughout its life-cycle results in a light,
bright, honey dew fruity character.

Gleason Pale Ale

ABV:5.1% IBU:22 PaleAle

Dry-hopped with Amarillo and Cascade, this
Pale Ale is orange in color, slightly cloudy
with a flufty white head. It has a moderate hop
aroma with a fruity, citrus character. as well as
a modest bitterness and soft finish. A portion
of this beer’s sales is donated to Team Gleason.

Slackwater Brown

ABV:5.3% IBU:20 Brown Ale

Drinks lighter than it looks. It has a moderate
malt, character with caramel, chocolate and
mild coffee flavors.

Douze Bourbon Bock (100z $7)
ABV:9.0% IBU:24 Boubon Barrel Bock

Aged in 12 yr Elijah Craig barrels, Douze is a
blend of bourbon and malt. Caramel, toffee,
nougat, mouthfeel is creamy and rich.

Our golden lager gives a slight malt sweetness
balanced by a kiss of mild peach / pear hop

flavor with a clean finish.

1718 Tricentennial Citrus Wheat
ABV:4.8% IBU:18 Citrus Wit

Here’s to 300 years of the best city in the world.
Our Belgian-style wit beer is brewed with local
sunburst tangerines and meyer lemons. Light,

fruity and refreshing.

Royaltea Pale Ale

ABV:5.2% IBU:33 TeaPale Ale

Copper in color, Bergamot tea takes the place
of aroma hops for a fruity, floral nose. You’'ll get
flavors of tea and citrus, a mild malt with just a
touch of tannin.

Grapefruit Storyville IPA

ABV: 5.9% IBU:60 FruitIPA

We used fresh juice and zest from local ruby
reds blended with our IPA. Bright and zesty,
you'll taste a dance of sweet fruit and crisp hop
bitterness. Get this breafast beer while you can.

Storyville IPA

ABV:6% IBU:55 IndiaPaleAle

West Coast style IPA with fruity, citrusy nose
and flavor, miﬁl malt backbone and dry crisp
finish with pleasant lingering bitterness and a
hop character.

Nitro Pusher Stout

ABV:5.3% IBU:25 Oatmeal Stout

Named for the tugs that push barges up and
down the river, it’s served nitrogenated for an
ultra-creamy pint, moderately roasty with a
touch of malt sweetness.




