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BIRCH & BARLEY%
{ New Years Eve 2011 }

APERITIF
Santa’s Little Helper 2010 | Mikkeller | Denmark
From Via To 2010 | Mikkeller | Denmark

BEAU SOLEIL OYSTER CANAPE
Pomegranate Mignonette, Green Apple Dice, Micro Celery

Noel de Calabaza | Jolly Pumpkin | Michigan

PAN-SEARDED SCALLOPS
Beluga Lentils, Blood Orange Purée, Thumbelina Carrots
Tjeeses 2010 | De Struise Brouwers | Belgium

SUNCHOKE TORTELLINI EN BRODO
Brunois Mirepoix & Shaved Black Truffles

Pietra Biere de Noél | Brasserie Pietra | France

SEARED VENISON LOIN
Gold Beet Purée, Roasted Baby Red Beets, Cardoons, Saffron-Rosemary Fingerlings

Fantome de Noél | Brasserie Fantome | Belgium

TETE DE MOINE, HUMBOLDT FOG, RONCAL
Caraway-Toasted Walnuts, Apple Chutney, Port-Glazed Figs

Oppigéards Winter Ale, Winterkoninkske, Christmas Eve in a NY Hotel Room

CITRUS SALAD

Tsjeeses Reserva 2010 | De Struise Brouwers | Belgium

WARM BITTERSWEET CHOCOLATE TART
With Salted Caramel Ice Cream

Zinnebir Christmas | Brasserie de la Senne | Belgium

DIGESTIF
Great Lakes Christmas Ale | Great Lakes Brewing Company | Ohio

KYLE BAILEY CHEF | GREG ENGERT BEER DIRECTOR | TIFFANY MACISAAC PASTRY CHEF




