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RECEPTION
Smoked Salmon, Lemon Caper Vinaigrette

Double Agent IPL

Duck Liver, Sour Cherries

Stony Brook Red

Smoked Chicken Wing, Chipotle-Lime Crème fraîche

White Lantern

First
Seared Ahi Tuna 

Tobiko Caviar, Sesame Tuile, Wakame Salad

Imperial White

Second
Guinea Hen

Cabbage Confit, Fingerling Potato, Apple Wood Smoked Bacon

Third Voyage

Third
Coffee-Crusted Tenderloin of Beef

Black Trumpet Mushrooms, Salsify, Dark Depth Glace

Dark Depth

Fourth
Chocolate Cigar, Fresh Berries, Cognac Crème 

Wee Heavy

	 Executive Chef: Allan Rupert 	 Skybox Chef: Ken Shapiro 
	 Manager: Tessa Botero 	 Pastry Chef: Mario Stanzione

Double Agent IPL (Brewmaster’s Collection)

Our fresh take on a boldly hoppy brew – an India Pale Lager (IPL) – with a 
burst of citrusy hop character with notes of grapefruit and orange and a hint of 
sweetness.

Stony Brook Red (Barrel Room Collection)

A unique flavor combination that’s earthy with toasty notes.  The beer is floral, 
fruity, and spicy with an almost wine-like character

White Lantern (Brewmaster’s Collection)

The combination of tangy citrus sweetness and a hint of peppery spice enliven 
the crisp wheat character of this hazy white ale for a refreshing and  
satisfying brew

Imperial White (Limited Release)

All of the characteristics of a refreshing witbier, but with more flavor and body.  
This beer delivers new and exciting flavors with every sip.

Third Voyage (Limited Release)

The three varieties of Cascade hops give it a distinct grapefruit and  
pine character combined with some malt sweetness.  Complex yet balanced

Dark Depths (Limited Release)

This beer has a lot of hop complexity with notes of orange citrus as well as 
earthy, herbal, and floral flavors and a big spicy character.

Wee Heavy(Limited Release)

Intense and full bodied with a deep roasted flavor, subtle sweetness, and  
earthy smokiness from the peat smoked malt.


