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Port City Beer Dinner
Thursday, July 18, 2013
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Dessert

Menu

Paired with Optimal Wit
Zesty Chipotle BBQ Shrimp with two jumbo
grilled shrimp wrapped in bacon basted with

chipotle BBQ sauce and topped with fresh
mango salsa

Paired with Pilsner

Summer Peach Walnut Salad with arugula,
grilled peach wedges, candied walnuts,
bleu cheese crumbles, all drizzled with a
house prepared peach-Pilsner vinaigrette

Paired with Monumental IPA

Roasted Pork Tenderloin in an IPA-mushroom
sauce served atop a seared polenta cake
with lemon butter green beans topped with
toasted almonds’

House-made Key Lime Pie with a chocolate
graham cracker crust and topped with a R
meringue made using Port City Porter '



