Samuel Adams Beer Dinner  
Blue Bird Inn 
$45 Per Person Inc Tax & Grat, Purchase Tics at Bar.
Monday January 24th
7:00 p.m.

Introduction by Brian Lucas of the Boston Beer Company

First Course

Seared Scallop Napoleon
Seared Jumbo Sea Scallop, Maine Peeky Toe Crab Meat, Aged Parmesan Reggiano Crisp,                     
Micro Arugula, Fresh Chive & Roasted Heirloom Tomato Bisque
Paired with Samuel Adams Noble Pils
Second Course

Chipotle Smoked Bison Chili
In House Smoked, Bison Sirloin Three Bean Chili, Chipotle Peppers,                                                        
 Crème Fraiche, Cast Iron Cornbread Crumbs
Paired with Samuel Adams Scotch Ale
Third Course

Intermezzo
Blood Orange Sorbet, Champagne Sabayon

Paired with Samuel Adams White Ale 

Fourth Course
Pan Roasted Chicken
Organic Free Range Chicken, Porcini Mushroom Risotto, Asparagus, Garlic Confit,                                   
Fresh Thyme & White Balsamic Gastrique
Paired with Samuel Adams Boston Lager 
Fifth Course
Pumpkin Pana Cota, Candied Pecan Crème Anglaise & Pound Cake
Paired with Samuel Adams Irish Red 
