
 

Spring Beer Dinner  
May 17th, 2024 

 

1st 

Paired with “West Line” West Coast Pilsner 

Pretzel Bowl Girdwood Brewing spent grain mini sourdough bread bowl, 

 french onion soup, down the chute kolsch fondue 

 

2nd 

Paired with “Inherent Danger” Double NEIPA 

“Fish and Chips” seared scallops, beer batter crunch, yellow curry foam, microgreens, lotus root chips 

 

3rd 

Paired with “Goggle Tan Gold” Barrel Aged Wild Ale 

Spring Salad water cress, snap peas, english peas, pea tendrils, watermelon radish, parsley,  

compressed celery, oroblanco grapefruit,  funkberry pie sour ale vinaigrette  

 

4th 

Paired with “Collective Perspective Volume 6” IPA 

Fried Pork Shank maple “buffalo sauce” gastrique, local heirloom carrots,  

celery batons, shaved radish, pickled red onions 

 

5th 
 

Paired with “Ullr Fuelr” Pastry Stout 

Coconut Chocolate Flan coconut custard, spiced ullr fuelr stout chocolate cake, passionfruit coolie 

 

 

$120 per person 
 
 

 


