
 
Andy House ’s Birthday Celebration 
Beer Pairing Extravaganza 

Menu 
 
Roasted Black Mission Figs 
with crispy jamon serrano, gorgonzola cheese and balsamic reduction 
 
Seared Ahi Tuna 
with marinated piquillo peppers, fennel and black olive tapanade 
 
 

Camille Saves Rose Champagne – Bouzy, France 
Unibroue Blanche de Chambly – Chambly, Quebec 

 
 
Heirloom Tomato Salad 
with ricotta salata, shaved cucumber and red onions in a basil vinaigrette 
 
Roasted Wild Mushroom Salad 
with baby frisee, goat cheese and crispy pancetta in lemon herb vinaigrette 

 
 

Saison Dupont – Brasserie Dupont – Belgium 
 
Grilled Ribeye Steak 
with caramelized shallots in a red wine sauce 
 
Roasted Wild Halibut and Seabass 
with porcini mushroom, lemon thyme white wine sauce 
 
Grilled Seasonal Vegetables 
marinated in andalucian olive oil and herbs 
 

Telegraph Brewing California Ale – Santa Barbara, CA 
Mustilli falanghina – sant’agata dei goti, italy 

 
Torta Della Nonna 
“grandmother’s tart” a traditional tuscan dessert, handmade by pastry chef, ann kirk 
with peach compote and crème fraiche whip cream. 
 
 

Rogue Hazelnut Brown Ale – Newport, Oregon 
Lindeman’s Peche Lambic Ale – Vlezenbeek, Belgium 

 
 

Beer is Good 


