
         
 
 
 

The Historic Elk Mountain Hotel 
Beer Pairing Dinner Spring 2010 

Featuring Beers  
Of the 

The New Belgium Brewing Company 
Fort Collins, CO. 

 
 
 

$75 per person  
Includes commemorative New Belgium Brewery Glass 

 
 

 
 
 

Belgian Style Cheese Croquette with Fried Parsley & Tomato Conserve 
Served With 

Mothership Organic Wit 

   
Organic White beer brewed with wheat and barley malt, as well as coriander and orange peel 
spicing resulting in a balance of citrus and sour flavors held in suspension by a bright burst 

of carbonation 
 

 
 

Cup of Mussel and Beer Soup  
Served With 

Blue Paddle Pilsener lager 

  
Czech style Pilsener with refreshing crispness from noble hops & a rich, malty finish  

Blue Paddle is reflective of Europe’s finest pilseners. 

http://www.newbelgium.com/�
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Salad Liegoise frisee 
 with bacon and croutons and Sherry vinaigrette 

Served With 
Enlightened Black Ale 1554 

   
Based on an old Belgian recipe, 1554 Enlightened Black Ale uses a light lager strain and dark 

chocolaty malts to give a highly quaffable dark beer with a moderate body and mouth feel 
 
 

 
 

Beef Carbonade & Stoemp  
pan fried mashed potato mixed with Brussels sprouts   

Served with 
Abbey Belgian Style Ale 

  
Award winning Ale, Abbey is a Belgian dubbel or ‘double’ brewed with 6 different malts and an 

authentic Belgian yeast strain.  It is bottle-conditioned, weighs in at 7% alcohol by volume, and 
pairs well with rich flavored dishes 

 

 
 

Kriek Sabayon with Fresh Fruits 
Served with 

Lips of Faith Transatlantique Kreik 

  
Spontaneously fermented lambic ale made with Polish sour cherries, originally from Lambeek 

area of Belgium, the cherry nose gives way to pleasingly sour flash across the palate that 
rolls gently into a slightly sweet finish 

 

 
 

Coffee and Belgian Chocolates  
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