Ballast Point Beer Dinner
Monday, September 12, 2011

Reception
Sour Wench - Berlin-style Weisse with Marionberries - 6.0% ABV

First
Seared diver scallop, Dungeness crab arancini, saffron rouille
Smoke Screen - Munich-style Helles Lager / Rauchbier - 5.4% ABV

Second
Spice roasted late summer root vegetables, kumquats, marcona almonds, thai basil
Even Keel - American Session Ale - 3.5% ABV

Third
Pacific tombo, carrot-miso puree, bok choy, duck fat fried rice
Sculpin - American IPA - 7.0% ABV

Fourth
14 day dry-aged beef tenderloin, lobster risotto, heirloom tomatoes, Zucchini blossoms

Black Marlin - American Porter - 5.9% ABV

Fifth

Victory at Sea affogato, espresso, vanilla ice cream, chocolate macadamia nut biscotti
Victory at Sea - Imperial Porter with Coffee & Vanilla - 10.0% ABV
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