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Crupo oF FLoUuNDER
Asian Pear, Pickled Rutabaga, Ras el Hanout Créme Fraiche

Lips of Faith: Prickly Passion / New Belgium Brewing Company / Colorado

Pan-SeARED RED SNAPPER
Broccoli and Salsify, Israeli Couscous, Garlic Bread Crumbs

Uerige Classic / Hausbrauerei zum Uerige / Germany

SuNcHOKE TORTELLINI
Veal Consommé, Brunois Mirepoix, Brown Beech Mushrooms

Der Kollaborator / Negne @ & Zgir / Norway

Pan SEARED Poussin
Handmade Couscous, Honeyed Carrots, Carrot Lime Purée

Brother David’s Triple / Anderson Valley Brewing Company / California

TASTING OF THREE A_RTISANAL CHEESES
Dante, Téte de Moine, Tomme de Goat
Supplemental 8.

New Belgium Snow Day, The Bruery Mischief, Jolly Pumpkin Noel de Calabaza

Supplemental 5.

Goat’s M1Lx CHEESECAKE
Salted Olive Oil Ice Cream, Port-Poached Seckel Pears, Pistachios

Gouden Carolus Classic / Brouwerij Het Anker / Belgium

60. Per PErson / 25. Beer PatrinG
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Bircu & BarLEY
1337 141t STREET NW
Wasuineron, D.C. 20005
BircuaNDBARLEY.cOM

SOME ITEMS ON THIS MENU MAY CONTAIN RAW INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY
SEAFOOD OR EGGS MAY INCREASE THE RISK OF FOOD-BORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



