
S t a r r  H i l l  B r e we r y

BEER DINNER
JANUARY 19, 2019 • 7:00 PM 

F I R S T
ENDIVE AND FRISEE SALAD

Smoked duck, lemon, dill, mini Welsh rarebits

HOUSE SMOKED SALMON
Traditional accoutrements, bagel chips

CORNED BEEF CROQUETTES
Gruyere dipping sauce

B E E R  PA I R I N G :  S TA R R  H I L L  N O RT H E R N  L I G H T S

S E C O N D
TRADITIONAL CHOUCROUTE GARNIE

Braised sauerkraut, pork rib, sausage, potatoes

ALLEGHENY FISH AND CHIPS
Local trout, fresh fried potatoes, green tomato remoulade, malt vinegar

MUSTARD SPÄTZLE

TURNIP AND CHEDDAR GRATIN
Smoked ham hock

B E E R  PA I R I N G :  S TA R R  H I L L  S N OW  B L I N D

T H I R D
NAPOLEON CAKE

Caramelized puff pastry with layers of vanilla and chocolate pastry cream

B E E R  PA I R I N G :  S TA R R  H I L L  L I T T L E  R E D  R O O S TA R R
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