
 

Join us at the for our upcoming Beer Dinner 

 FEATURING LAGUNITAS BREWING COMPANY  

Monday, October 29th @ 7:00 pm 

$45 

 

 

 

FIRST COURSE PAIRED WITH PILSNER 

Country fried halibut, Benton’s bacon guacamole, horseradish, pickled carrots 

 

SECOND COURSE PAIRED WITH LITTLE SUMPIN 

Soy glazed pork belly, soba noodle, scallion vinaigrette, lemongrass, house made sambal 

 

THIRD COURSE PAIRED WITH MAXIMUS 

Pepper and coriander crusted sea scallop, wasabi tobiko, citrus emulsion, truffled zucchini papparadelle 

 

FOURTH COURSE PAIRED WITH HOP STOOPID  

Braised short rib enchilada, smoked tomato broth, fresh queso, tarragon chimichurri 

 

FIFTH COURSE PAIRED WITH BROWN SHUGGA 

Goat cheese flan, walnut ice cream, sesame tuile, blood orange sauce 


