BASS STREET CHOP HOUSE PRESENTS A NIGHT OF ECLECTIC
FOOD AND FANTASIC BEER!

AMUSE BOICH
APPETIZER

EUROPEAN SAUSAGE & SAFFRON POTATO EN CROUTE, HOUSE MADE
SAUERKRAUT, MUENSTER CHEESE & WEISS BEER BUERRE BLANC

FOUNDERS BREWING CoO.
CENTENNIAL INDIA PALE ALE
GRAND RAPIDS, Ml

INSALATA & ZUPPA

MESCLUN FIELD GREENS & CHAYOTE SALAD, CARAMELIZED WALNUTS,
SUN DRIED CHERRIES, CHIPOTLE VINAIGRETTE
BROWN BEER & ONION SOUP, TOASTED SALAMI CROSTINI

ROUGE ALES
DEAD GUY ALE
NEWPORT, OR

OCEAN

CHILI ROASTED SHRIMP, YANILLA SWEET POTATO MASH, BITTER
GREENS, JALAPENO CITRUS SALAD

Two BROTHERS BREWING Co.
CAIN & EBEL’S RED RYE HOPPED ALE
WARRENVILLE, IL

PROTEIN

PRIME RIB EYE STEAK, SMOKED DUCK, CHARRED TOMATO RAGU,
BUTTER BRAISED MUSHROOMS, CRISPY SCALLIONS

Two BROTHERS BREWING CoO.
“DOMAINE DU PAGE”
FRENCH STYLE COUNTRY ALE
WARRENVILLE, IL

FINALE
“LATE NIGHT BREAKFAST”

BANANA BILINI, MAPLE BACON GELATO, BROWN BUTTER & CANDIED
BACON TUILLE

Two BROTHERS BREWING CoO.
EBEL’S WEISS
WARRENVILLE, IL



