
January 24 • 7:00pm
$80 per person

Reservations required • Limited Seating
reservations@tvgr.com • 855-863-6425

Beer Dinner Event

Amuse Bouche “Chef’s Welcome” 
One Bite Classic Elevated Beer & Bite 

Beer: Helles Lager

Course One 
Blue Mexican Shrimp Aguachile Masienda Tostada

House-Made Masienda Blue Corn Tostada, Micro Cilantro Finish 
Beer: Cerveza Cobre

Course Two 
Citrus Stone Fruit Habanero Wing

Pineapple Jicama Slaw, Candied Pepitas, Spring Onion Finish 
Beer: Nectaron Hazy IPA

Course Three 
Fosters Foie French Toast 

Caramelized Foie Gras, Overnight Pain Perdu, Hefeweizen Glaze Finish
Beer: Hefeweizen 

Course Four 
Intermezzo 

Prickly Pear Gose Sorbet 

Course Five 
Imperial Wagyu Short Rib

Red Dragon Tirrito Farms Milk Polenta, Smoked Brussels Leaves, Wagyu Beer Jus
Beer: Rauchbier 

Course Six
Sonoran Brownie Sundae

Hibiscus Ice Cream, Caramel Finish 
Beer: Milk Stout


