
[ 7:00 - 9:00PM ]

1stcourse //  SHRIMP & SCALLOP CURRY WITH RICE PILAU
toasted almonds  +  sun dried fruit

PAIRING:  MANGO ALLURE – BERLINER WEISE

2ndcourse // OSCAR “TOPPINGS”
snapper  +  crab cake  +  soft egg  +  asparagus  +  lemon curd  
+  hollandaise

PAIRING:  THE UNPUBLISHED – LEMON VERBATIM BLONDE

3rdcourse // ROAST BEEF TENDERLOIN W/ ORANGE & WALNUT
yogurt whipped potatoes  +  Napa cabbage  +  chives  +  pomegranate 
+  molasses  

PAIRING:  NORMAN 1943 – BRETT BLONDE WITH CARDAMOM

4thcourse // TOASTED COCONUT AND KEY LIME TART 
graham cracker pecan crust

PAIRING: KEEP IT EASY - COCONUT CREAM ALE

[ 6:30PM ]

Cocktail “1/2”-hour-ish” //  SUMMERLY - RASPBERRY WHEAT

Craft Beer Dinner series


