BLUE MOON BREWING COMPANY
ARTFULLY CRAFTED CULINARY EXPLORATION

Your MCs ForR THE EVENING: |
ACCLAIMED CHEF URI ABRAGIMOVICH & BREWER/CICERONE RYAN J OHNSON f

Hors d)ow/\/re/BV.' ;
Blue Moo Belgian Style Withier

. 5.4% ABV, 10 BUs, pale malt, white wheat, oats, corviander,
sweet orange peel blend & tovwofpwwa/nd/low/'

Cowrse I Baby Arugula Salad, w/ Apple |
Two-Ways, Jalapeno-Dusted Fried Goat |
Cheese; Grapefruid Vinaigrette:

Blue Mom/vBelg/wwu Pale Ale “Rounder”
5.6% ABV, 30 BUs, Belgiawn pale & caramel 30, white wheat,
Cascade hops; orange peel, hibiscus flower petals

Cowrse II: Houwse Cuved Salimonw w/
Latin Spiced Pumpkin Cake, Presevved
Valenciaw Oranges, Spiced Pumpkivv
Seeds & Truffle Ol

Blue Moo Harvest Pumpkivv

5.7% ABV, 20 BUs; Munich & coramel madts, Hallertoauw hobs;
Colovado pumpkin, ci , nutmeg, clove, allspice



http://rattlesnakebarandgrill.com/

Cowrse III: Black Pepper Rosemawy Marinated
Flank Steak Crostini w/ Smoked Pine Nut
Pesto; Blue Cheese & Radishv

Blue Moon Americon IIPA

Pine In The Neck
7.5% ABV, 75 BUs; Belgiowm pale malt, juniper berries;
Citray, Simcoe;, Taurus & Cascade hops

Course IV: Tiramisw Rice Pudding w/
Oreo-Cookies & o Touch of Lime

Blue Moo Cinnamown Hovchato
5.5% ABY, 10 BUs, 2-row pale malt;
long grain rice, Sterling Hops;,




