EastBurn

TAP+PATIO«GRILL

BEER BELLY DINNER
T 12, 2010

HURSDAY, AUGUST , 201
6:30-9PM

Welcoming: Vertigo Brewing
With Brewer/Owners Mike kinion and Mike Haines

& Chefs: Jeff Pagel and Joe Dougherty
Starter:

¢ Maine Lobster Crepes with Champagne Beurre Blanc
fup Served with Schwindel Alt

Appetizers:
¢ Fried Halibut Cheeks dusted in Chickpea Flour
@D Served with T.B.D Blonde

¢ Pan Seared Macadamia Nut encrusted Sea Scallops.
b Served with Apricot Cream Ale

Entrée:

¢ Salt Dough wrapped Wild Salmon with Vanilla Porter
Rissotto and Local Harvest Vegetable.
lap Served with Arctic Blast Vanilla Porter

Dessert:

¢ White Chocolate Mousse topped with Hazelnuts
b Served with Razz Wheat

Tickets are $35 per person and are available in house
or via Pay Pal @ THEEASTBURN.COM

Proceeds Benefit

\]& Ride On! RIDE




