
Celtic Beer Dinner

1st course
Old Speckled Hen

Green King Brewery, United Kingdom
English Pale Ale, a highly drinkable pale ale but a nice malty fi nish.

Forced nitrogen creates a creamy texture. ABV: 5.2%

Zucchini Fritters dusted with Parmesan.
Ruben’s Quesadilla w/corned beef, Swiss cheese, sauerkraut & a little 1000 island

Celtic Nachos kettle fried potato skins w/Irish sausage, aged cheddar cheese & sour cream

2nd course
Fuller’s 1845 Ale

Fuller, Smith & Turner P.L.C. The Griffi n Brewery, Chiswick Lane, South London
To commemorate their 150th anniversary. Fuller’s commissioned a special, celebration

bottle conditioned ale. The results was 1845. 1845 as ‘a rich beer with a fruit cake aroma
 spices and nutmeg from malt and hops resulting in a dry, fruity fi nish. It is also bottle conditioned,

which means it is live beer which continues to ferment in bottle, adding to the
complex development of fl avors. ABV: 6.5%

Traditional Irish Corned Beef & Cabbage
with potatoes and carrots. Served with a special beer-and-horseradish mustard

3rd course
Hobgoblin

Wychwood Brewery Company Ltd, United Kingdom (England)
English Brown Ale. Sweet buttery yeast hits the nose fi rst followed by a slight hint of chocolate

and caramel. This prepares the tongue perfectly for a pinch of hop bitterness.
Medium-bodied and slightly dry. ABV: 5.2

Belfast Bangers & Mash
Irish Sausage, creamy mashed potatoes, stewed grilled onions and sweet pea demi-glace.

4th course
Wee Heavy

Belhaven Brewery, Scotland
Sweet Carmel malts with a light smokiness. Has a lightness of fl avor for a Wee Heavy and

a great dark copper color in the glass. Leaves a creamy mouthfeel. You’re going to love it. ABV:6.5%

Beef and Guinness Stew
Chunks of beef slow cooked with onions, carrots, tomatoes and lots of Guinness!

5th course
Old Engine Oil

Harviestoun Brewery, Scotland
An A+ Old Ale. Medium body, roasted coffee & dark and milk chocolate, crisp and very smooth.

Well-balanced with lots of fl avor without any unpleasant acidity. ABV:6.0%

Chocolate Irish Whiskey Trifl e

March 15, 7 p.m.
$55 including tax and tip

(All reservations must be pre-paid. Limited to fi rst 60.)


