Trinity Beer Dinner

TPS Report

Fared with a Wahoo Fillet & Scallop Ceviche marinated in lemon, lime, orange juices, and yellow bell pepper.

Sunna Wit

Paired with Pan-seared Atlantic Bay Scallops dressed with a tequila orange reduction then finished with
Cilantro, served with a bed of micro greens.

Farmhouse #97 ‘SS” Saison

Faired with Filet of Bison with a peppercorn and brandy cream sauce, on top of Roasted Garlic Mashed
Potatoes and Cn'spy Julianne Leeks.

Libidinous

Faired with vegetarian Seitan Tikki Masala, an Indian yogurt curry, atop a bed of Coconut Basmati Rice.

Old Growth Wild Ale

Paired with a Chocolate Raspberry Ganache Tart.

Awaken Coffee Stout

With a shot of espresso.



