
RECEPTION
Roquefort Stuffed Figs, Scallop Tempura, Chipotle Lime Chicken Drumette

Whirlwind Witbier Golden Monkey

DINNER
Grilled Gulf Prawns 

Roasted Tomato and Aged Balsamic Vinegar, Fresh Herb Salad

VICTORY LAGER

Pan Fried Soft Shell Crab 
Granny Smith Apple Chutney, Yellow Curry Sauce 

HOP DEVIL

Braised Wild Boar Chop  
Grilled Polenta, Wild Mushrooms Ragout

STORM KING

Fresh Citrus Blitz
Almond Dacquoise, Summer Love Sabayon, Raspberry Marmalade 

SUMMER LOVE

Victory Beer Dinner 
Tuesday, July 10, 2012

$49 Plus tax & Gratuity 
Reservations are required. Please see the hostess or 

call 717-469-3274 to make a reservation. 

RECEPTION
Roquefort Stuffed Figs, Scallop Tempura, Chipotle Lime Chicken Drumette

Whirlwind Witbier Golden Monkey

DINNER
Grilled Gulf Prawns 

Roasted Tomato and Aged Balsamic Vinegar, Fresh Herb Salad

VICTORY LAGER

Pan Fried Soft Shell Crab 
Granny Smith Apple Chutney, Yellow Curry Sauce 

HOP DEVIL

Braised Wild Boar Chop  
Grilled Polenta, Wild Mushrooms Ragout

STORM KING

Fresh Citrus Blitz
Almond Dacquoise, Summer Love Sabayon, Raspberry Marmalade 

SUMMER LOVE

Victory Beer Dinner 
Tuesday, July 10, 2012

$49 Plus tax & Gratuity 
Reservations are required. Please see the hostess or 

call 717-469-3274 to make a reservation. 

RECEPTION
Roquefort Stuffed Figs, Scallop Tempura, Chipotle Lime Chicken Drumette

Whirlwind Witbier Golden Monkey

DINNER
Grilled Gulf Prawns 

Roasted Tomato and Aged Balsamic Vinegar, Fresh Herb Salad

VICTORY LAGER

Pan Fried Soft Shell Crab 
Granny Smith Apple Chutney, Yellow Curry Sauce 

HOP DEVIL

Braised Wild Boar Chop  
Grilled Polenta, Wild Mushrooms Ragout

STORM KING

Fresh Citrus Blitz
Almond Dacquoise, Summer Love Sabayon, Raspberry Marmalade 

SUMMER LOVE

Victory Beer Dinner 
Tuesday, July 10, 2012

$49 Plus tax & Gratuity 
Reservations are required. Please see the hostess or 

call 717-469-3274 to make a reservation. 

RECEPTION
Roquefort Stuffed Figs, Scallop Tempura, Chipotle Lime Chicken Drumette

Whirlwind Witbier Golden Monkey

DINNER
Grilled Gulf Prawns 

Roasted Tomato and Aged Balsamic Vinegar, Fresh Herb Salad

VICTORY LAGER

Pan Fried Soft Shell Crab 
Granny Smith Apple Chutney, Yellow Curry Sauce 

HOP DEVIL

Braised Wild Boar Chop  
Grilled Polenta, Wild Mushrooms Ragout

STORM KING

Fresh Citrus Blitz
Almond Dacquoise, Summer Love Sabayon, Raspberry Marmalade 

SUMMER LOVE

Victory Beer Dinner 
Tuesday, July 10, 2012

$49 Plus tax & Gratuity 
Reservations are required. Please see the hostess or 

call 717-469-3274 to make a reservation. 


