HANDCRAFTED ALES AND LAGERS

EMPIRE

BREWING G COMPANY

dining week menu
february 16-28, 2009
$ 25

included is one pint of empire beer, one glass of
house wine or one pint of soda

course one (choose one)

caesar salad caesar dressed chopped romaine lettuce with pecorino roma-
no cheese and red chili croutons

lobster bisque topped with blue corn croutons

buffalo shrimp seasoned, battered and fried shrimp served with gorgonzola
cheese dipping sauce

sweet fire andouille sausage roasted with brown sugar and
molasses served with mojo mustard

course two (choose one)

big mamou platter includes: Jambalaya, Big Easy Gumbo, Crawfish NoLa
and Blue Corn Bread

bbq baby back ribs ‘. rack smoked, roasted, bbq basted and grilled ribs
served with sweet potato fries and cucumber salad

fajitas (chicken, steak or tofu) with marinated and grilled onions, bell pep-
pers, and cheddar-jack cheese on a sizzling iron skillet served with soft flour
tortillas and our moca-heti

course three (choose one)
belgian chocolate chip bread pudding

pecan pie with vanilla ice cream



