Brady’s Run Grille’s Next Drinking Event:
th

Saturday May 20 2:00pm
Fat Head’s Beer and Food - $45 Per Person
1 st Course:
When this brew first came out of the tanks our brewer took a sip. Then downed some more. He put on his glasses, tilted his head and said
"Damn, that's a Goggle Fogger!". The "Hefe" prefix means "with yeast" which gives this unfiltered wheat beer a somewhat cloudy or "foggy"
appearance. Light aromas of wheat, bubblegum, clove and spice. Very refreshing with light hop bitterness and flavors of wheat, spice,
bubblegum and hints of clove
Paired with Cheese, Crackers and Mixed Nuts!

2nd Course:
fresh
Paired

Brewed with fresh harvested spring honey stolen from some very angry bees (we have the welts to prove it) and infused with
blueberries. Creating a light, refreshing ale with a nice blueberry aroma, crackery malt flavors, a hint of sweetness and a
refreshing blueberry finish.
with Mixed greens salad topped with Strawberries, goat cheese and Blueberry Vinaigrette!

3rd Course:
Jack Straw is an easy drinking Pilsner that will wet your whistle on a hot summer day. This down-to-earth beer has a grainy sweetness,
medium hop bitterness and country straw color. Better make hay while the sun shines, this crop is only ripe for the pickin' for a limited
time.
If you ain't drinkin' this, you don't know Jack!
Paired with White Chicken Chili!

4th Course:
We can boldly say that this hoppy red is unlike any other you’ve tried. Hopped-up to the max, deep ruby in color, with a smooth as silk
mouthfeel and an almost pungent piney aroma. Malts bone-up their magic with a hearty, biscuity, almost rustic touch of flavor and a
slightly bitter fruitiness. A creamy head always tops it off. Recently Bonefide with a gold medal at the GABF.
Paired with Open faced prime rib on grilled Italian with Au Jus and garlic mashed potatoes

Dessert:
No other ingredient stirs the passion of a Master Brewer like the hop. Inspired by this legendary flower we challenged ourselves to create
a world class IPA. Head Hunter is an aggressively dry-hopped, West Coast-Style IPA with a huge hop display of pine, grapefruit,
citrus and pineapple. A punch-you-in-the-mouth brew for those who truly love their hops! Uncivilized? Yes.
Aggressive? Absolutely. Award Winning? Hell yes!
Paired with Yummy Carrot Cake Cupcakes!

