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Rice Lager /4.4%/ 42° / Seidel / 20 0z 3|7
Brewed with 40% Flaked + Toasted Rice & Gently-Hopped
with Motueka

DRAFTBEER_ BREWERY
LAGERS 407 | FULL POUR C‘S i STOUT
monda STAR DUST

NEW ORLEANS

4 0Z | FULL POUR

Sweet Stout / 8.0% / 48° / Sni er/ 13 0z 418
Finished with Local Coffee, Cinnamon, Ancho

river in reverse )
Czech Polotmavy Amber Lager / 4.5% / 42° / Seidel / 20 oz 3|7
Brewed with a Blend of Bohemian Floor-Malted Barley

Little oblivion
Kolsch / 45% / 42° / Seidel / 20 oz. 3|7
Traditional Kolsch; Gently Hopped with Tettnanger

toodle
Smoked Helles Lager /5.0% / 42° / Seidel / 20 oz 3|7
Brewed with 20% German Oak-Smoked Wheat Malt

struttin’

Helles Lager / 5.0% / 42° / Seidel / 20 oz 3|7
Brewed with Bavarian-Grown Barley Malt; Hopped with

Hersbrucker

time goes

Dry-Hopped Pilsner / 5.5% / 42° / Seidel / 20 oz. 3|7
Step Mashed & Decocted; Dry-Hopped with Seitz Farms

Mittelfruh (Hallertau, Bavaria)

SOURS

SUNNY SHINE

Fruited Sour Ale /5.0% / 48° / Tulip / 13 0z 4|8
Finished with Cara Cara Navels, Valencia Oranges, Sicilian Lemon

& Vanilla

KAZOO
Fruited Sour Ale /5.0% / 48° / Tulip / 13 0z 418
Finished with Watermelon, Strawberry & Sea Salt

Chilies & Vanilla
HOPPY

Southpaw

West Coast IPA / 6.5% / 48° / Becher / 16 oz 3|7
Hopped with Azacca & Mosaic; Dry-Hopped with Nelson

& Idaho 7

Skyline views

Hazy IPA /6.5% / 48° / Becher / 16 0z 3|7
Brewed with 60% Oats; Hopped with Mosaic & Dry-Hopped with

Strata & Citra

perfect angles )
Hazy Double IPA/85% /7 48°/ Sni er/ 130z 48
Hopped with Mosaic & Dry - Hopped with Vista

Golden feathers

Hazy Double IPA/8.0% /7 48°/ Sni er/ 130z 48
Hopped with Citra & Comet; Dry-Hopped with El Dorado &

Nelson Sauvin

FRUIT & SPICE

Inland waters

Saison /4.9% / 42° / Tulip/ 13 0z 3|7
Fermented with a Blend of Farmhouse Yeasts; Brewed with Barley,

Wheat & Rye

CASK

TROUBLE

Dark Mild 7 3.5% / 52° / Nonic Pint / 20 oz 3|7
Brewed with Floor-Malted Maris Otter & Hopped with EKG

moxie
BestBi er/4.0%/ 52°/ Nonic Pint/ 20 oz 3|7
Brewed with English Malts & Hopped with East Kent Goldings

Brewery Saint X specializes in the small-batch production of traditional lagers, hop-forward brews & cask ales.  rough careful ingredient selection, bespoke brewery design
& time-honored techniques, we aimto cra  full-flavored ales & lagers with the intentional, slow production approach that leads to memorable beer experiences.

COCKTAILS

( CREATIONS / 12 DOLLARS )

St. X Spritz
Aperol, Forthave Red, Sparkling Wine, Club Soda
Aslightly more bitter version of the classic Aperol Spritz made with small batch Amaro.

French Quarter Getaway
Cheramie Rum, Forthave Mithridates, Don's Mix, Lime
Adaiquiri inspired tiki cocktail with some of our favorite small producers,
Rum from our friends at Porchjam in New Orleans & Amaro from Brooklyn.

Qui(c)k Like a Bunny
Clari ed Strawberry Fassionola Milk Hurricane
We're not on Bourbon St, and there’s no kool-aid in this drink.
A hurricane, with fresh fruit juices, clarified.

Beets Beets Beets Beets Beets
Beet-Infused Mal Bien Felix Ramirez Mix Tape Mezcal, Lactic Acid,
Falernum, Carciofo Amaro, Orange, Lime, Mole Bi ers
For this Margarita, earthy beets link with amazing mezcal,
balanced with the zing of lime and ginger, and just a hint of bitterness.

| Heard Espresso Martinis Were Out of Style
Sesame-Washed Bolden Vodka, House Chicory Co ee Liqueur,
St. George NOLA Co ee, Marsala
An ode to Dick Bradsells classic Espresso Martini, with a touch of New Orleans chicory,
complemented by the nuttiness of sesame and marsala.

Brisket Old Fashioned
Brisket Washed Benchmark Bourbon, Demerara, Amaro Sfumato,
Cherry Bark VanillaBi ers, Pickle Garnish
Renderings from Devil Moon's amazing brisket combine with bourbon,
woodsy notes & smoky amaro.

watermelon Midnight Snack
Ri enhouse Rye, Fernet Branca, Watermelon, Lemon, Mint
A summertime riff on Sam Ross’ Midnight Stinger, with fresh watermelon and
herbaceous rye.

(CLASSICS / 12 DOLLARS )

Corpse Reviver #2
Hayman's London Dry Gin, Cocchi Americano,
Curacao, Lemon, Herbsaint

French 75
Forthave Gin or Cognac, Lemon Oleo, Lemon, Bubbles

True Hurricane
Don Q Cristal Rum, Fassionola, Passionfruit, Pineapple, Citrus

FROZENS

(11 DOLLARS )

Sunny Side of the Street
Saint X Sunny Shine Citrus Sour Ale, Hayman’s Dry Gin
& Lemon Oleo Saccharum

Jungle Penguin
Blend of Rums, Pineapple, Campari, Lime, Rum Fire Mist
+3 Underberg or Urupuan Charanda Float

Frozen Pimm’s Cup
Pimm’s No. 1 Cup, Cucumber, Fresh Ginger, Strawberry, Lemon
+4 Genepy Float

Frozen Tommy’s Margarita
Cimarron Tequila, Agave Nectar, Lime

—GLASS WINES——

SPARKLING

Naveran, Cava Brut Vintage, Penedés, Spain, 2020 14.
Casal de Ventozela, Pseudénimo Pét-Nat, Vinho Verde, Portugal, NV 12,
Paltrinieri, Solco Lambrusco, Emilia-Romagna, Italy, 2020 13.
white

Ricca Terra, Bronco Buster White, Riverland, Australia, 2020 16.
Fiano / Vermentino / Greco

La Selve, Saint Regis Viognier, Ardeche, France, 2018 11.

Teutonic Wine Co, Jazz Odyssey, Willame e Valley, Oregon, 2021 12,
Riesling / Gewtirztraminer

La Patience, Chardonnay, Southwest France, 2020 14,
ROSé

Zillamina, Monastrell Rosé, Alicante, Spain, 2020 12.
RED

Los Conejos Malditos, Tempranillo Carbénico, Castilla, Spain, 2020 12.
Poderi Cellario, “Duzat” Langhe Dolcetto, Piedmont, Italy, NV 13.

Manoir Téte de la Rouge, Bagatelle Saumur, 14,
Loire, France, 2020, Cabernet Franc

Stratum, Matas Altas Monastrell, Jumilla, Spain, 2021 16.
'Wild Bush, Red, California, 2021, Petite Sirah / Syrah 14,

—ALCOHOL FREE——

Mexican Coke | Barqs |
Mocktail; St. Agrestis Phony Negroni 8.
Non-Alcoholic Beer: Athletic Run Wild 6.




