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A B AGaN . AMUSEBOUCHE . _ .

: 1 ‘ = Key West Shrlms Tequila and C|trus marinated shrlmp . g -
R B T -~ Paired with Harpoon I.P. A/ é .
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BOURBON CHEDDAR BACON CHEESE FONDUE

Aged domestic cheddar cheese perfectly blended with garlic, roasted tomoatoes /

" * . horseradish honey muitard and finished with Makers Mark Bourbon. '
Parled.W|th Harpoon 100 Barrel Serles Gl:aer Harvest ‘09 WET HOP ALE
) . .
: ' | SALAD P T

A mix of fresh spinach, Clementine oranges and caramelized onion dressing with a blood ofange vinaigrette.

Paired with UFO White: Haproon’s Unfiltered Offering

ENTREE
- Roasted garlic encrusted chicken, bratwurst, Saison Royale marinated shrimp,
“sundried tomato ravioli and New York strip to be prepared in a beer-based
cooking style seasoned with fresh rosemary, pepper, mushrooms and garlic.
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Paired with Leviathon Series: Saison Royale

WHITE CHOCOLATE APPLE COBBLER FONDUE

White chocolate with seasoned apples, streusel topping and'spices.

Paired with Harpoon Cider

*Community seating may be required in order to streamline course pairings and maximize time brewery representitive.
**Not inclusive of tax and 20% gratuity. Not valid with any other promotion/certificates or coupons.
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a fondue restaurant




