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COURSE TWO
RED ALE BRAISED BEEF CHEEK

COURSE ONE
IPA POACHED SHRIMP

saffron aioli, crispy shallots, red veined sorrel
microgreens from local tender root farms

twin lights
Double Vision - American IPA (6.5% ABV)
Our flagship IPA. The Chinook hops bring a bold and spicy flavor, while the Mosaic
hop adds a burst of tropical and fruity notes. The Simcoe hop provides a subtle hint
of pine and a nice earthy balance to the beer. This unique combination creates a
complex and satisfying taste.

smoked gouda mashed potato, charred leeks

COURSE THREE

STOUT INFUSED TART

cookie crust, stout infused chocolate ganache, 
toasted coconut 

twin lights
Mother Leeds - Irish Red Ale (4.5% ABV)
Brewed with Maris Otter, crystal malts, and roasted barley along with East Kent
Goldings hops. Mother Leeds is a traditional Irish Red Ale that is easy drinking and
full of malt character contributing hints of caramel and toasted notes

twin lights
Years of Solitude - Imperial Pastry Stout (10.2% ABV)
An indulgent beer brewed with over 600 pounds of toasted coconut, complemented
by cacao nibs, Madagascar vanilla beans, and lactose. This stout offers rich flavors
of nutty coconut, dark chocolate, and creamy vanilla, making it a perfect choice
for a cold night or paired with dessert.

Join us for our second Chef’s Dinner of 2025!Join us for our second Chef’s Dinner of 2025!  

For $65, enjoy a specially crafted three-course meal featuring theFor $65, enjoy a specially crafted three-course meal featuring the

freshest locally sourced ingredients, expertly infused with flavorsfreshest locally sourced ingredients, expertly infused with flavors

from Twin Lights brews.from Twin Lights brews.  

Chef Emiliano is pulling out all the stops for this oneChef Emiliano is pulling out all the stops for this one

you won’t want to miss what he’s dishing up!you won’t want to miss what he’s dishing up!  

Twin Lights Brewery will be on hand sampling exclusive brews,Twin Lights Brewery will be on hand sampling exclusive brews,  

selling four-packs, and giving you the chanceselling four-packs, and giving you the chance  

to meet the makers behind the brand.to meet the makers behind the brand.  

This is more than just a dinner—it’s a night of incredible food, greatThis is more than just a dinner—it’s a night of incredible food, great

beer, and good company. Reserve your spot now!beer, and good company. Reserve your spot now!

WEDNESDAY MARCH 26TH
DOORS AT 5PM, FIRST COURSE AT 6:30PM


