SAN FRANCISCO
BEER MONTH MENU

*
crispy artichoke heatrts,
green goddess vinaigrette, frisee

Lagunitas Pils, Petaluma

*

braised Fallon Hills lamb shoulder,
lemon stewed cannelini beans,
mint gremolata

Speakeasy Prohibition Ale, San Francisco

*
sticky toffee pudding, Guinness caramel

North Coast Brother Thelonious Abbey Ale,
Fort Bragg

$60

Menu created by Executive Chef Adam Mali
Pairings by Sommelier Jon Allen




