
Beer Dinner
	 	 16 February, 2011

Cellar Door, Stillwater Artisan Ales, Baltimore, Maryland
Mint hash Yukon potatoes, gorgonzola, maple sausage

Blanche de Chambly, Unibroue, Chambly, Quebec
Fennel fritters, white turnip, Blanche vinaigrette

Kriek 2009, Cascade Brewing Company, Portland, Oregon
Gnocchi, brown butter, smoked pancetta, porcini mushrooms, parmesan

Embrasse, Brouwerij de Dochter van de Korenaar, Baarle-Hertog, Antwerpen
Seared venison, spatzli, braised red cabbage

Speedway Stout, Alesmith Brewing Company, San Diego, California
Coppa gelato cioccolato, apple pie, coffee liquor

$65 per person, plus tax & gratuity


