
 
 

First Course 
Asparagus Bisque  

Sous Vide Egg, Truffe Parmesan Crouton, Chili Oil 
Uinta Wyld Extra Pale Ale 

 

Second Course 
Pan Seared Sweetbreads 

Colorado Honey Corn Bread, Beer Foam, Micro Cilantro, Brown Butter 
Monkshine Belgian Pale Ale 

 

Third Course 
Beer Smoked Short Rib 

Charred Colorado Peach, Madeira Sauce, Brioche, Swiss chard      
Cockeyed Cooper Barley Wine 

 

Fourth Course 
Sweet Corn Fried Ice Cream 

Vanilla Gastric, Basil 
Pair with Punk’n Ale 

 
 


