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—— FOUR-COURSE TASTING EXPERIENCE ———

FIRST COURSE
Smoked Trout Crostini
Créme fraiche - pickled shallots - charred lemon

Paired with: WhistlePig PiggyBack Bourbon — 6 Year

SECOND COURSE
Bourbon-Glazed Pork Belly
Apple purée - cider gastrique - crispy Brussels sprouts
Paired with: WhistlePig Snout-to-Tail Bourbon — 10 Year
THIRD COURSE
Grilled Filet Mignon

Potato puree - broccolini - bourbon peppercorn sauce
Paired with: WhistlePig Straight Rye Whiskey — 15 Year
Finished in Vermont Estate Oak
FOURTH COURSE =
Bourbon Chocolate Bread Pudding

Vanilla bean anglaise - bourbon caramel
Paired with WhistlePig Rye Whiskey — 5th Edition
Double Malt - Finished in PX Sherry Cask — 18 Year Old

JANUARY 24TH | 6 PM
$85 per person

The DIME located on the 3rd floor of the Renaissance Hotel,
12 N 7th St, Allentown




