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

Tweason’Ale / Dogfish Head Craft Brewery / Delaware

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

Uerige Classic / Hausbrauerei zum Uerige / Germany

SweET PoraTo GNoccHIT
Roasted Pork, Pomegranate, Teleggio Fonduta

Ayinger Brau Weisse / Privatbrauerei Franz Inselkammer / Germany

SeARED LaMB Loin
Handmade Couscous, Honeyed Carrots, Glazed Pearl Onions

Aventinus / Weissbierbrauerei Schneider / Germany

TastiNG oF THREE ARTISANAL CHEESES
Dante, Téte de Moine, Monte Enebro
Supplemental 8.

Great Lakes Edmund Fitgerald, DFH Chateau Jiahu, Leroy Paulus
Supplemental 5.

Goatr’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
Tastine MENU AvarrasLE For THE EnTiRE TABLE ONLY
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Bircu & BarLEY
1337 141t STREET NW
Wasuineron, D.C. 20005
BircuaNDBARLEY.cOM
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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.



