KIRKWOOD HIGHLANDS BEER DINNER 
6:30pm reception 
7:15 dinner
 
 
WITBIER
Sear Diver Scallop over Coriander Artichoke Cream with Artichoke Fritter
 
HEFEWEIZEN
Almond encrusted Chicken Thigh over Arugula with Sun-dried Tomato, Hefeweizen Coconut Dressing
 
EPA 
Wild Salmon Fisn & Chips with House Tartar Sauce
 
AMBER ALE
Dry Rubbed Sirloin Steak, topped with Caramalized Onions and Roasted Red peppers, over Buttermilk Mashed Potatoes, Asiago Cream Demi and Fried Leeks
 
BLACKBERRY WHEAT 
Blackberry Almond Custard Tart
