
Currant American Brasserie
presents

Ironfire Beer Dinner

Thursday July 17, 2014
7 pm    $40

NüHell IPL
American Pale Lager   ABV:  6.9%

Roasted Light Mushroom Salad
 goat cheese~dill phyllo, red beetroot borscht

Vicious Disposition
Iperial Porter   ABV:  9.0%,    IBU:  71

Cocoa Dusted Wagyu Flatiron Steak
 purple carrot purée, macadamia crumb, 

caramelized pineapple & lychee

51/50
IPA   ABV:  6.5%,    IBU:  95

Maple Lacquered Quail
 lemon gelée, micro basil & quinoa salad,

cardamon vinaigrette

Six Killer Stout
Hazelnut Stout:  6.0%,    IBU:  60

Hazelnut Ganache en dark Chocolate Tuile
 Frangelico whipped cream, espresso marshmallows


