
OBERON 
RELEASE

BEER DINNER
4

4
beer cocktail with Oarsman

Amber Ale 
Apache lodge lamb slider, Amber Ale onion straws,  

Grafton aged cheddar

Oberon 
Cured amberjack with red pepper, celery root, greens salad, 

gruyere, Oberon/orange vinaigrette

Oatsmobile 
Curry, coconut milk, chicken thighs, carrots,  

water chestnuts, cilantro, snap peas, white rice

Consecrator Doppelbock 
Grilled Pork chop, smoked mozzarella polenta, semi-dried  

Italian tomatoes, garlic, fresh parsley

Porter

White Chocolate blondie, peanut butter sauce, strawberry coulis, 
fresh mint, Porter whipped cream

friday, march 31
starting at 6:30pm

$70 per person. reservations required. please call 630.260.8194

presents


