HIGH WEST

DISTILLERY
- PARK CITY - UTAH,

Join us for our
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Five course pairing, paired by

. CHEF MATT PROVENCHER

"1 ;'_.; i Thursday, April 18th - Beginning at 6pm - $85 ++
ARG RSV P with your server or call

. COUNTRY FRIED CHICKEN
.+ v, Foie Gras Biscuit, Crispy Skin & a Hot Honey Glaze | ‘
. Paired with High West Rendezvous Rye *

H SR 3 2

1 603-856-7925
: 3 BACON & PECAN CRUSTED FRIED GREEN TOMATOES

¢ House-made Boursin Cheese & Chopped Arugula

", Paired with High West Classic Bourbon

I

# ! " ROAST BONE MARROW

* "\ " Braised Short Rib Jam, Pickled Red Onions & Sour Dough Bread A
. Paired with High West Double Rye e Sy b W

T 'PASTRAMI SMOKED BRISKET T Vo o

: Crumbled Corn Bread & a Cherry Gastrique i 25 2

' /Paired with High West Campfire Whiskey « = =+ =/ TREAE o

* SOUR CREAM CHOCOLATE CAKE
! /. Chocolate Marinated Figs & Créme Anglaise "~ +
" Paired with High West Mid Winters bﬁ*t‘ }
Night Dram 'R Bl




