BERKSHIRE MOUNTAIN DISTILLERS DINNER
Trumbull Kitchen — Tuesday, June 5, 2012 @ 6:30pm

Course 1 — “Ice Pick”

BMD Ice Glenn Vodka, fresh lime juice, orange juice, Bittermens Orange Cream Citrate
Ahi Tuna Nigiri — gari, lemon zest, tamari gel

Course 2 — “Aviation”

BMD Greylock Gin, fresh lemon juice, Lexardo Maraschino liqueur, Bitter Truth violet liqueur
Stonington scallop & shrimp ceviche - Filipino style, thai chiles, red onion

Course 3 — “Minty Rum Swizzle”

BMD Ragged Mountain Rum, fresh mint, Mitchell’s house-made falernum
Maple-glazed pork belly — cranberries, maple syrup, spiced salt

Course 4 — “Old Fashioned”

BMD Bourbon Whiskey, Bitter Truth aromatic bitters, orange pull, flower ice sphere
Sweet & smoky pork slider — shaved apple slaw, Dr. Pepper BBQ sauce

Course 5 — “Blackjack Cocktail”

BMD Ethereal Batch #6 Gin, Clear Creek Kirschwasser, Creme de Cassis
Creamy ricotta cupcakes, sour cherries, walnuts, candied bacon

$75 per person + +
Call 860.493.7412 for reservations
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Trumbull Kitchen
150 TRUMBULL STREET / HARTFORD, CT 06103




