
Sagamore
Rye Dinner

A T  P A I R I N G S  B I S T R O

BEEF TARTARE
l ime, cilantro, shallot, egg yolk, crostini

Sagamore Spirit Signature 83 Old Fashioned

SMOKED SALMON SALAD
apple, walnut, brie, avocado, dil l  dijon vinaigrette

Sagamore Spirit Double Oak Rye Whiskey

DUBLIN LAWYER
lobster tail ,  rye cream, roasted fingerling potato,

crispy leek, tarragon oil

Sagamore Finished Sherry Rye

BRAISED BRISKET
chimichurri ,  charred poblano pepper, dirty rice

Spicy Cask Strength Rye Whiskey Cocktail

TIRAMISU WITH LEMON CURD MOUSSE
smoked espresso, sea salt, cocoa dust, 

anise + clove lady fingers
The Fig of My Rye Cocktail

T H U R S D A Y ,  N O V E M B E R  1 0 T H

5  C O U R S E  D I N N E R -  $ 9 9  P E R  P E R S O N
T A X  A N D  G R A T U I T Y  N O T  I N C L U D E D

I M A G I N E D  B Y :  S A G A M O R E  S P I R I T S ,  R N D C  +  P A I R I N G S  B I S T R O
I N  A T T E N D A N C E :  B R I A N  T R A C Y ,  P R E S I D E N T ,  S A G A M O R E  S P I R I T S


