[OBSTER .
o

4 {
SE B

Beer Dinner
Tuesday, April 26 6:30pm

First Course
Crab & Scallop Crustini

Scallops & Crabmeat on a Toasted Italian Crouton w/diced Tomato,
Red Onion, Fresh Mozzarella, Garlic, and Cilantro.
Drizzled with Balsamic Reduction
Paired with Ten Penny Ale - 5.7% ABV

Second Course
Citrus Shrimp Salad

Seasoned Shrmip on a bed of Field Greens w/Mandarin Oranges,
Red Onion, Tomato, Bacon, and Smoked Gouda with a
Pennyweis infused Vinaigrette topped with French Fried Onions
Paired with Pennyweis Ale - 5.0% ABV

Third Course

Surf & Turf

Ten Penny Ale Braised Short Ribs w/Sauteed Onions & Apples
with pan seared Caribbean Jerk "Diver”™ Sea Scallops
over Garlic Mashed Potatoes
Paired with Dirty Penny Ale - 5.2% ABV

Fourth Course
Decadent Chocolate Cherry Cake

Drizzled with a sweet Ten Penny Ale infused Sauce
Paired with Ten Penny "Reserve™ Ale - 9.2% - ABV

$SSS/prperson
Tax & Gratuity Included
Seating is LLimiited
Reservations Required
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