Big Bcers, Bﬁlgians & Barleywines f:estival
I §th Annivcrsarg Calibration Dinner
JanUarg 10,2013

APPetizer Course
Black Truﬁqe 1 oje-reos” & Saba [T oie Macaroons
Paired with Dogwcish [Head Noblc Kot
ancl
Wllcl Strawberrg Spheres with (_andied Basi] & [reeze Dried ]ce (ream
Pairecl with Aver9 Recault Sauvage

First Coursc

Warm Goat Chcese SOUFﬂe

Fairgtale Fumpkin, Gold Sa]ad) Fenne! FO”CH & Honey Brittle
Pairec{ with

Avery Oclio Equum & Doglcish [Head Midas Touch

Second Course
Adobo Rubbed ani!, FPorcini & Duck Sausage Stuging
C}’]ili | eck Puree, anil Glace

Pairec{ with
Dogﬁsh [Head Raison d tre & Averg Muscat d’Amour

]ntcrmczzo

IFA Sorbet with Jasmine and Sour Patch Cjinger
Pairec{ with

Avery IFA & Doglcish [Head 60 Minute |FA

! ntree
Fine Nut Crusted Salt (od

(Garlic Cauihqower, Forclﬂetta) Flame Gra es, Golden Raisin Saucette
P
Pairec{ with

Dogﬁsh [Jead Raison d'[” xtra & Averg Urxcle JacoE’s Stout

Dcsscrt Coursc

Olive Oil Cake
Agcd Ba!samic, 5ugared Taragon, Cara Cara Orangc SorEet

Pairec{ with
Avery Oucl F]oris & Dog]cish [Jead Red & White

Your Hosts

Sam Ca!agione, Founder/Fresident DogFish [ead Cra]ct Brewerg, Mi]ton, D
Adam Avery, Founder/Prewmaster Avery Brcwing Co., Poulder, CO

The Vail Cascade Culinary T eam

T odd Bemis, |~ xecutive Chef 5tephen Belie, Chef de Cuisine
Jag SPicke]mier, SOUS Ch@c Adam Smith, Chmc de Fartie



