
Tidal Creek Brewhouse

BOURBON DINNER
MARCH 24TH 2024



First course
COLA BRA ISED PULLED PORK CROST IN I WITH CRANBERRY AND 

R ICOTTA CHEESE
Paired with

Eagle rare 
10 year



second course
APPLEWOOD SMOKED BACON WRAPPED SHR IMP OVER ROASTED 

CORN PUREE
Paired with

Twelve 33 
restitution rye



third course
STEAK AU POIVRE “PEPPER STEAK”

Paired with

Blanton’s Single 
Barrel



dessert course
BOURBON PECAN PIE

Paired with

Buffalo trace
Cinnamon cold brew old fashioned
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