SAGE  KATABATIC

—LODGE— BREWING CO.

DINNER WITH KATABATIC BREWING CO.

LIVINGSTON, MT

AMUSE

HOP SMOKED CHICKEN SKEWERS
PAIRED WITH: ‘Yankee Jim’ Classic American Pilsner - 5.9% ABV, 20 IBU

SALAD
BABY GREENS SALAD

baby greens, diced apples, feta cheese, candied pecans, apple honey vinaigrette
PAIRED WITH: Sage Lodge ‘Catch & Release’ Session IPA - 5.2% ABV, 55 IBU

ENTREE
COFFEE RUBBED PORK LOIN

white sweet potatoes, grilled broccolini, IPA golden raisin sauce
PAIRED WITH:Katabatic IPA - 7.4% ABV, 77 IBU

DESSERT
SCOTCH ALE FLOAT

salted dark chocolate mousse, vanilla ice cream, toasted pecans,

Katabatic Scotch Ale pour over
PAIRED WITH:Katabatic Scotch Ale - 7.4% ABV, 25 IBU

Menus and prices are subject to change. A 20% service charge will be added to parties of seven or more. 100% of the service charge will
be distributed to service personnel. Our friends at the Park County Department of Health would like to inform you that consuming
raw or undercooked meats may increase your risk of foodborne illness.



