
Passed Hors D’oeuvres

CRISPY PORK BELLY
maple-dijon glaze

AGED COMTÉ TOASTED SOURDOUGH GRILLED CHEESE

FRIED OYSTERS 
black truffle aioli

BEER PAIRING
Rochefort 8, 9.2% ABV, Belgian Trappist Strong Dark Ale, Rochefort, Wallonia

First Course

SCALLOP CRUDO
summer stone fruit salsa & crispy fennel

BEER PAIRING
Kasteel Master Wit, 4.8% ABV, Belgian Witbier, Izegem, West Flanders

Second Course

CREAMY PEARLED BARLEY
wild mushrooms & duck confit

BEER PAIRING
Belgian Saison, 6.5% ABV, Farmhouse Ale, Tourpes, Hainaut, Saison Dupont

Third Course

SEARED LAMB LOIN
roasted parsnip purée & fig demi-glace

BEER PAIRING
Delirium Tremens, 8.5% ABV, Belgian Strong Golden Ale, Melle, East Flanders

Fourth Course

BRAISED BEEF SHORT RIB
maple-roasted sweet potato & wilted mustard greens

BEER PAIRING
Gulden Draak, 8.5% ABV, Belgian Strong Dark Ale, Ertvelde, Easst Flanders

 

Fifth Course

LINDEMANS FRAMBOISE FLOAT
madagascar vanilla bean gelato & shaved dark chocolate

BEER PAIRING
Lindemans Framboise Lambic, 2.5% ABV, Raspberry Fruit Lambic, Vlezenbeek, Felish Brabant

An Evening in Belgium 
Join us on October 15th from  6-9pm for a 5-course beer pairing dinner celebrating 

the bold flavors & centuries-old brewing traditions of Belgium!
$99 per person, excludes tax & gratuity.


