
SUMMER BEER BASH

Sunday June 22nd, 2008

featuring a beer inspired menu from 
chef evan funke and pastry chef

zoe nathan based on beers selected by 
beer sommelier christina perozzi 

crispy stuffed morels
with goat cheese and fresh herbs  
malheur brut biere de champenoise 

nectarine and burrata salad
with fresh basil and saba
skyscraper lug nut lager

 sweet corn agnolotti
with caramelized corn

craftsman1903 prohibition lager

spiny local lobster 
with salad of weiser farms 

heirloom melons
craftsman orange grove ale

 apricot crostata 
with telegraph white ale ice cream 

telegraph white ale

 

$68 per person including beer pairings
tax and gratuity not included 

for reservations please call 310.393.7050
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