
5  C O U R S E  M E N U

F E A T U R I N G
C H E F  N I C K  B L E S S I N G

Burning Barrel 
Beer Dinner

 5 Course Menu 

Course 1 - Strawberry guava fruited sour
Hamach i  Agu a  Ch i l e-  S a sh im i  H amach i  tun a ,  s tr awberry  agu a  ch i l e ,

p i c k l ed  gu a v a ,  r ad i sh ,  c u cumber ,  m i cro  c i l antro ,  l ime  s a l t

F R I D A Y  M A Y  2 6 ,  2 0 2 3  |  5 : 3 0 - 8 : 3 0 P M  

by Chef Nicholas Blessing & Luis Madrigal

reservations at: www.scottsseafoodroundhouse.com
$ 1 2 8  P P  ( I N C L U D E S  T A X  A N D  G R A T U I T Y )

Course 2 - American Pilsner
T empura  so ft  sh e l l  c r ab-  Gr e en  c urry ,  s t i c ky  r i c e ,  p i c k l ed

fr e sno  ch i l e ,  j i c ama ,  f r e sh  h erb s ,  gr e en  p ap ay a ,  ma c ad am i a  nut

Course 3 - West Coast IPA
Duck  br e a s t  A l  p a s tor-  A ch iot e  &  p i n e app l e  mar in at ed  du ck  br e a s t ,

hou s e-made  b lu e  corn  tort i l l a ,  a vo c ado  mous s e ,  t e p a ch e ,

compre s s ed  p i n e app l e  s a l s a ,  l e e k  a sh

Course 4 - 2x Hazy IPA
P ink  p epp er corn  c ru st ed  F l a t  I ron-  P i nk  p epp er corn  c ru st ed

CAB  F l a t  I ron ,  p l a t anos  maduros ,  b l a ck  g ar l i c  emul s ion ,  mango

chutney ,  m int  ch im i churr i

Course 5 - Mango Sticky Rice Fruited Sour
Trop i c a l  Pu f f y-  Pu f f ed  p a s try  dough ,  mango-pa s s ion fru i t  p a s try

cr e am ,  co conut-wh it e  chocol at e  g an a ch e ,  to a s t ed  co conut

E N J O Y  A L F R E S C O  D I N I N G !
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