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Port City Brewing Company Beer Dinner
Saturday, August 26th    7:30pm   5 Courses, $75 per person


Welcome:
Optimal Wit Belgian Style White Ale 4.9% ABV
paired with:
Mini Lobster Roll
maine lobster, creamy shallot dressing


1st Course:
Ways & Means Session Rye IPA  4.5% ABV
paired with: 
Salmon Slider
pickled slaw, red pepper coulis, arugula


2nd Course:
Essential Pale Ale  5.5% ABV
paired with:
Grilled Octopus
avocado mousse, aji verde


3rd Course:
Monumental IPA  6.3% ABV
paired with:
Coffee Rubbed Pork Tenderloin
Monument coffee (Manassas), pommes puree, romanesco


Dessert Pairing:
Port City Porter  7.2% ABV
paired with:
 Rustic Peach Galette
local honey, thyme, whipped cream
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