
St. Pat’s Celebration Dinner
Sunday, March 17th, 2024

Special Release!
Brewer Zambo’s Oatmeal Stout 

Regular Menu Available!

St. Pat’s Specials 
Corned Beef Brisket - simmered in Calistoga Red Ale - served with potatoes Colcannon, roasted 

carrots (plain & simple), a bit o’green - mustard & horseradish

Oatmeal Stout Braised Lamb Stew - peas, roasted root vegetables,  
potatoes Colcannon & a bit o’green

Fish Pie - roasted Skuna Bay salmon & halibut combined with chopped egg, carrots, English peas, 
braised leeks, mushrooms, kale, broccolini, asparagus, Cheddar & béchamel sauce - a bit o’green

Spring Leek Pie - creamed leeks, petite squash, mushrooms & peas

Irish Soda Bread With All

Calistoga Porter Cake 
wild huckleberry-port sauce, vanilla chantilly & minted sugar crystals

 $38.00 per person 
(plus tax & something nice for the servers)

Irish Bug - Jameson, ginger beer, lime juice & lime garnish 11

 IRISH COFFEE 

Irish Folk Music by Kith & Kin 

Reservations (707-942-4101) or online:  First Seating 5:30-7:00, Second Seating 7:00-8:30


