WILDFIRE

STEAKS, CHOPS & SEAFOOD

STONE BREWING CO. BEER DINNER
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Roasted Garlic Potato & Cheese Croquettes
Arrogant bbqg dipping sauce

Stone OAKED Arrogant Bastard Ale
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Grilled Asian Style Chicken Breast
braised baby bok choy, sticky rice

Stone Pale Ale
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Hickory Smoked Baby Back Ribs

smoked chile & agave glaze, steak cut potatoes

Stone India Pale Ale
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Sharp Cheddar Cheese & Bacon Fondue

fresh garlic crostini

Stone Levitation Ale
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Bittersweet Chocolate Torte
espresso ice cream

Stone Smoked Porter

Moreno Espinoza & Juan Bautista, Executive Chefs
Aaron Tyrell, Chicago Regional Brewery Rep
Monday, April 16, 2012

6:30pm Reception, 7:00pm Dinner

Wildfire Oak Brook

$45.00 per person (plus tax & gratuity)

RSVP to Brad Wermager, Wildfire Wine &

Spirits Director at 773-398-6960



