
 

 
St. Patrick’s Day Dinner 

$55 
$35 optional beverage pairing 

 
 

Course 1 
cold smoked Alaskan king salmon|potato boxty|crème fraiche|dill 

Curious Jackalope cocktail 
Drumshanbo Irish gunpowder gin|grapefruit 

 
Course 2 

bangers and mash|house made sausage|onion gravy|English pea 
Guinness stout 

 
Course 3 

corned beef and cabbage|Wagyu brisket|carrot pureé|pickled cabbage 
Blackthorn cocktail 

Slane Irish whiskey|French vermouth|absinthe 
 

Dessert 
sticky toffee pudding 

Irish coffee 
Buffalo Trace bourbon cream 

 

 
 
 

Date:          Chef:        

               3/17-18/24                  Jason Custer 
                                                                                            


