
 

OWLS Dinner 

April 25, 2009 
 

Summer Beers 
 

First Course 
Arepa of slow roasted kurobuta pork shoulder 
With roasted chilies and avocado sour cream 

Vs. 
Boulevard Lunar Ale 

Miller Chill 
 

Second Course 
Olive oil poached prawns with a salad of cucumber, red onion, mango, 

Papaya and kumquat with pomegranate molasses vinaigrette 
Vs. 

JW Dundee’s Original Honey Brown Lager 
 

Main Course 
Hand-made bratwurst on hot potato with homemade sauerkraut 

Vs. 
Boulevard Wheat Beer 

 
Dessert 

Petite cypress grove fromage blanc cheesecake 
With a honey coriander sauce 

Vs. 
Wasatch Summer Twilight Ale 

 

Hope to see all of you there! 


