
PA S S E D  H O R S  D ’O E U V R E S
B LU E  M ASA F R I E D  SW E E T B R E A D S 

Baked grits quenelle, tarragon glaze, micro shiso

CO M P R E S S E D  WAT E R M E LO N  S H OT S 
Shallot and raspberry emulsion, spiced pepitas

LO N G  R A N G E  P I L S N E R

F I R S T
P OAC H E D  LO B S T E R  TA I L 

First press coconut latte and bourbon vanilla beans, Gene’s Farm micro wasabi

S I D E  W I N D E R

S E C O N D
F R I E D  P I C K L E D  O K R A 

Village Farms heirloom tomatoes, wild arugula, Latte da Dairy smoked chevre, green goddess drizzle

F U L L  TA N G  I PA

T H I R D
B R A I S E D  S U N F LOW E R  FA R M S  S H O RT R I B 

White hominy stew, baby root vegetables

M U L L E T C U T T E R  D O U B L E  I PA

F I N A L E
S M O K E D  C H O CO  TACO 

Homemade single origin chocolate ice cream, pixie tangerine and golden beet curd

A N O DY N E  W H I T E  W H E AT A L E

$ 4 5  P E R  P E R S O N  P LU S  TA X  &  G R AT U I T Y

AU G U S T 9,  2 0 1 8

REVOLVER
BEER DINNER


