Big Beers, Pelgians & Pareywines [“estival

g & Y

T erra Bistro \/i”age Prewmasters’ Dinner
Januar9 9,2015

Rece‘gtion
FoPcom two ways: CH]FLimeSorghum and Cinnamon Com

Paircc{ with
E_Pic ]mperial IFA and Samuel Adams American Kriek

Second Course
Crispg Kice Fapcr wrapped Salmon with Vermicelli, Cashews

TamarincLChi]i Sauce
Pairc& with

Samuel Adams K osmic Mother [Funk (Grand Cru and Epic Brainless on Peaches

Thircl (ourse
Waggu Slider with Chipotlc (Cocoa Kctclﬁup, Pacon Jam
2yr Wlﬁite Chcc{dar and Duck [ries
paired with

E_Pic Brain]éss on Cl’mcrrics and Samuc! Adams Double Bock

Four’ch Coursc
Duck Lég Comcit and Waﬁqcs, Sautécd Broccolini, with a Maple Duck Demi-

GIace
Pairec{ with

Samuel Adams Rcbc] Rouser ]FA and E_Pic Utalﬂ Sage Saison

Desser’c
Oa’cmeal Stout Chocolate Cake, Cl’locolate Buttercrcam

(Chocolate ~ (hocolate Cl—rip Jce Cream
Pairec{ with

E_Pic Big Bad Baptis’c ]mPerial Stout and Samuel Adams Utopias

Your Brewmas‘cers
Jennhcer Glanvi”e, Brewmas’cer Bos’con Beer Co., Boston, MA
Dave Cole, Co-[Founder/Owner Epic Brewing Co., Denver, CO

Tl—]e Terra Bistro Cu]inarq T eam
Sl—yawn Mi”er, I~ xecutive CHCF Ma}jnard Logan, I~ xecutive SOUS Cl’lélc
Kob | _ewis, Cl’)CF de Cuisine Carl Swfl'lart, Sous Cl’zeF

Your Host
John Holl, | ditor All About Beer Magazine



