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TILTED BARN BEER DINNER

WELCOME

SEA OF STARS DOUBLE IPA | MIMOSA

STATIONARY HORS D’OEUVRES

SMASHED SUNCHOKES
caramelized sauerkraut cream | smoked trout roe

DRESSED CRAB CAKE
herb salad

BEET TARTARE
persimmon vinaigrette | tarragon | dill | crostini

TABLE SNACKS

LAWN BOY BARN LAGER

TAPIOCA CRISPS
maple sugar

MUSTARD PICKLED VEGETABLES
carrot | cucumber | fennel | onion | pepper
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TILTED BARN BEER DINNER

TUESDAY, FEBRUARY [7TH

I
MILOS PHOENIX IPA | WINTER CHICORY SALAD

winter citrus, hazelnut miso vinaigrette, roasted hazelnut

]
SNOWDROP WHEAT IPA | EINKORN BEER CREPES

braised duroc pork shoulder, roasted pear, chestnut mornay

INTERLUDE
EVOLVE MIXED FERMENTATION ALE
DRESSED OYSTER

evolve vinegar mignonette

IS THIS STILL LAWN BOY? DARK LAGER
BRIASED BRATWURST

beer spaetzle, honey crisp apple,
hedgehog mushroom, caramelized cabbage

v

HOLLY BELGIAN DARK STRONG ALE
BUCKWHEAT TART

dark chocolate, whipped quark,
malted beer gastrique, poached cherries



