
bourbon
redwood steakhouse and brewery

D I N N E R

february 26   2014     7 PM

C o c k t a i l  H o u r
 Small Charcuterie Appetizers, Dips and Spreads upon arrival

Surprise Limited Reserve Rare Bourbon

S a l a d  C o u r s e
Baby Greens, Candied Cayenne Bacon, Poached Gold Beets and Salted Pecans served with a 

Lemon Honey Poppy Dressing and a Grilled Crouton
Eagle Rare 10yr Old Single Barrel

F i r s t  E n t r é e  C o u r s e
Herb Seared Jumbo Sea Scallop painted with an Edamame Pea Sauce and served with Scallion 

and Garlic Creamed Cauliflower 
WL Weller 7yr Old Small Batch

S e c o n d  E n t r é e  C o u r s e
Char Seared Duck Breast topped w/ micro sprouts and Orange Peel Bourbon Candied Carrots

Rock Hill Farms 8yr Old Single Barrel

T h i r d  E n t r é e  C o u r s e
A Trio of Pork.  Seared Marinated Pork Loin, BBQ Pork Butt and a Korean Pork Belly served with 

a tangy New Orleans Slaw
Ridgemont Reserve 1792 8yr Old Small Batch

D e s s e r t  C o u r s e  
Plantains Foster Crème Brulee with a house made Bourbon Caramel

Buffalo Trace 8yr Old Small Batch

Price includes Five Small Batch Bourbons Paired with a five course dinner.  Also a surprise Limited 
Edition Small Batch Bourbon will be served during cocktail hour before dinner.  There will also be 
a Eagle Rare Limited Edition Print signed by the distiller that will be given away.

E v e n t  C o s t  $38 per person • limited reservations • call 810.233.8000
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www.theredwoodlodge.com
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Eagle Rare Limited Edition Print signed by the distiller will be given away


