Mother Earth Brewing
Thursday, May 13, 2010

First Course
Charcuterie Plate
Grilled Sausages. artisanal cheeses, pickled red onions, cornichons, slow toast
Dark Cloud Munich Style Dunkel Larger

Second Course

Fried Soft Shell Crab Slivers
Batter Fried Soft Shell Crab, Remoulade Napa slaw, Sweet “Potato Chips
Endless River Kolsch Style Ale

Third Course
Pale Ale simmered Pork Shoulder & Belly
Succulent & tender pork, turnip mashed, tomato gratin
Tripel Overhead Belgian Style

Fourth Course
“Pear “Napoleon
Poached pears, flaky puff pastry. créme anglaise, pear liquor
Sisters of the Moon IPA




