
Wine and Dine with Ron – Wednesday May 13th  – Ice Cold Beer Edition 
 

Join us for this delicious and educational evening all about great 
food and great beer. 

 

Pan-fried Atlantic Sea Scallops 
Pan-fried Atlantic sea scallops with a lemon and caper infused sour cream 

Paired with:  Stiegl Lager, Austria 

 

South-West Tempura Chicken 
South-west tempura battered chicken with braised red cabbage and grilled apple. 

 

Paired with:  Erdinger Wheat Beer, Germany 

 
Slow Cooked Pork Ribs 

Slow cooked pork side-ribs in a secret BBQ sauce with Yukon Gold potato latkes. 
 

Paired with: Martson’s Pedigree Bitter Beer, United Kingdom 

 

Steak Frites with Belgian Andalouse Sauce 
A 4oz top sirloin with hand-cut fries and sweet flavoured mayonnaise. 

 

Paired with:  Affligem Ale, Belgium 

 

Sponge Cake 
Light and fluffy sponge cake layered with a strawberry infused crème fraiche and 

surrounded by a Fruli sabayon. 
 

Paired with:  Fruli Strawberry Wheat Beer, Belgium 

 

                            

 

Price:  $60 including taxes and gratuity 

Time:  7:00 – 9:00 PM 


