
Meatball & Ricotta
Italian classic! Blend of veal, pork and beef balanced with all the usual suspects . . .

Fresh herbs, garlic, egg, bread, spices and pecorino. Finished in a house made marinara.
Plated with a generous dollop of fresh ricotta.

“Life on the Lake” American Light Lager (ABV 4.5%)

Charred Pork Belly Chop
Braised in champagne vinegar, citrus and veal stock. Finished on the grill with a
house made sweet heat BBQ sauce. Cream sweet corn with notes of roasted chiles,

cayenne and lime.

“Pucker Up!” BlackBerry Raspberry Sour Ale (ABV 5.7%)

Pork Tomahawk and Cipollini’s
Brine with fresh ginger, garlic and brown sugar, grilled with chefs recipe BBQ dry

rub, served with cipollini onions caramelized in Ember Rising maple syrup and
aleppo pepper, plated with root vegetable and nutmeg hash.

Watershed Brown Ale (that is the name) (ABV 5.4%)

The Butcher ,  The Brewer & 
The Che f  Extraord ina i r e

First  Course

Second Course

Fourth Course

Third Course

Cherry Chocolate Chip Ice Cream
House made frozen custard topped with spiced roasted Marcona almonds and crispy

candied bacon boasting flavors of thyme with the subtle sweetness of roasted
garlic.

“Lucid Fluid” dessert stout (ABV 8.7%) and 
“StrataCash”, hazy IPA dry hopped with Strata and Cashmere hops (ABV 6.4%).

Bostrom Farms, Watershed Brewing Company  & Carl Bray
present:

April 12, 2024
6 - 8 pm


