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OGGIN ROOM

Stafford’s Noggin Room Pub 
Short’s Brewing Tasting Dinner

231- 347-4000  •  staffords.com

Tuesday, March 9, 6:30 pm

Starter 
Blue cheese spread with a port ribbon

Pandemonium Pale Ale

First Course
Lobster purse, served with saffron cream sauce

 Pontius Road Pilsner

Second Course
Grilled duck breast, served over spinach salad with sour cherry dressing

Autumn Ale

Third Course
Braised lamb shanks with bordelaise and shiitake mushrooms

Uncle Steve’s Irish Stout - New Release from Short’s

Dessert Course
Marble chocolate bowl with fresh berry compote and chocolate mousse

Cup of Joe Coffee Cream Stout

$28 per person. Seating is limited, make your reservations today, 231-347-4000.

Menu

Bleu Cheese Spread 
 With Port Ribbon
Pandemonium Pale Ale

Lobster Purse
Served with Saffron Cream Sauce
 Pontius Road Pilsner

Grilled Duck Breast
Served over Spinach Salad with Sour Cherry Dressing
Autumn Ale

Braised Lamb Shanks
Served with Bordelaise and Shiitake Mushrooms
Uncle Steve’s Irish Stout

Marble Chocolate Bowl
With Fresh Berry Compote and Chocolate Mousse
Cup of Joe Coffee Cream Stout


