Tablas oreele/meeg Farmhouse Ales Dlnner

Friday sSeptember 24 at €:00. $125 per person plus tax and gratuity

Local Bison Carne Asada Taco - jalapeno § jicama
escabeche topped with gueso fresco
Patelin de Tablas Red § Agent Scully PA

Chilled cauliflower Soup - ved chile apple slaw and
truffle oil
Patelin del Tablas White § Petite Blanche Farmhouse
Ale

Basted Sea Scallops - Late sumamer corm salad with
mango salsa
Cotes de Tablas White § Fields of RYe Saison

Roasted Pork Tenderloln - Locally foraged maushroom
risotto
Esprit de Tablas Red § Raz Tamna Baltic Porter

Fini - Local Orange Blossom Honeycomb, Fromager
Ad'Affinols, and house-maole spent grain baguette
Vin de Paille § If You Must barrel aged Berliner weisse
on. Tablas Creekk Mourvedre grapes



