
POTATO-WRAPPED JUMBO SHIRMP
FRISÈE ORANGE SALAD, SAMBAL DIPPING SAUCE 

Beer Pairing: 
Morgan Street Golden Pilsner

GRILLED SCALLOPS WITH BALSAMIC DRIZZLE
FRESh SPINACh, TOMATO CONFIT

Beer Pairing: 
Paulaner hefe-Weizen

AHI TUNA “POKE” WITH SEAWEED SALAD
TROPICAL SALSA AND CREAMY WASABI 

Beer Pairing:
Goose Island Matilda

GRILLED PINEAPPLE AND CHICKEN SKEWERS 
ChIPOTLE BBQ SAUCE

Beer Pairing:
Rogue Dead Guy Ale

CRISPY BEEF TENDERLOIN TIPS
TRUFFLE POTATO PUREE

Beer Pairing:
New Belgium 1554 Enlightened Black Ale

Beer Dinner
Monday, October 1  

6 pm - 8 pm
$40 per person

For reservations, contact Janet Leeker at janet.leeker@lumiereplace.com


