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TValentine’s Day Food & Beer Pairing

Tuesday February 14", 2012

We start the evening at 6:00 PM sharp with a guided tour of the brewery by our Brewmaster.
Then at 6:30 PM chef, Steve Byrne, shows off his talents with magnificent four-course meal
featuring popular “romance foods” .

Each course features a hand-selected ale or lager to compliment your meal.

< 1* Course
fried Ogsters

With roasted jalapeno remoulade

v nd
2" Course

Grilled Fig dalad

With goat cheese and almonds on field greens with a light poppy vinaigrette

Choice of Entrée

Lobster Pot Pic

Succulent lobster meat simmered in a light seafood cream broth baked in puff pastry

Amargtto Chicken

Egg battered chicken breast sautéed in an amaretto sauce sprinkled with toasted almonds served
with rice pilaf and asparagus spears <,
A4

Dessert v

Chocolate Pipped Strawberries

WWW.ROHRBACHS.COM

These dinners are advance ticket sale only. The cost is $35.00 per person tax and gratuity not included. Entrée

choice must be made at time of reservation. All reservations must be made by 02/2/12. For more information

please ask your server or bartender or call 594-9800. If the dinner sells out, names will be taken for a waiting
list and called in order in the event a cancellation occurs.

NO REFUNDS WITHIN 7 DAYS OF EVENT

¢cecececececececececececececcececceccecececcecececececececcecccececececcececcecceccececcececcececceccececcecccececee
¢cecececececececececececceccececcecceccececececececececceccecccececececcecceccececceccececccececccececcecceccecceccceecee

VOVVPVIVPVIVIIIIIVIIVIIVIIVIIIIIIIVIIVIIIIIIYIIVYIVYIYIVIPIVYVYVY



