
General Manager:  Ryan E. Horner  Chef de Cuisine:   Paul Hanley 

 

                    

 
First Course 

Cornmeal Extra Special Ale Beer 
Battered Fried Oyster with Pickled 

Cucumber 
Paired with 

Extra Special Ale 

 

~	
  

 
Second Course 

Turtle Brawler Soup 
Paired with 

The Brawler 

 

~	
  

 
Third Course 

Malard Duck Sausage with  
Sweet and Sour Cabbage 

Paired with 
Thomas Jefferson Tavern Ale 

 

 
Fourth Course 

IPA Salted Cod Cakes 
Paired with 

Indian Pale Ale	
  

	
  

~	
  

 
Fifth Course 

Roasted Whole Quail Stuffed with 
Caramelized Apples with a  

Spruce Cider Reduction 
Paired with 

Poor Richards Tavern Spruce Ale 

	
  

~	
  

Sixth Course 
Chocolate Cherry Porter Surprise 

Paired with 
George Washington Tavern Porter 

 

 

 

 

 

 

Please save the date for our next beer dinner featuring Weyerbacher Brewing Company 

September 13, 2012 


