
 

Jameson Dinner 
Tuesday, March 13th at 6:30pm 

 

Starting Cocktail 

Irish Manhattan 
 

 

Scottish Egg 

Hard boiled egg wrapped in sausage, 
 fried golden brown and topped with a dijon mustard sauce 

 

Paired with: 
Cooper’s Croze 

 
 

Potato and Leek Soup 
 

 Paired with: 
Black Barrel 

 
 

Whiskey Scallops 

Seared scallops with a whiskey cream sauce 
 

Paired with: 
Caskmates IPA 

 
 

Shepard’s Pie 

Lamb,carrots and spinach topped with  
goat cheese and sweet mashed potatoes 

 

Paired with: 
Caskmates Stout 

 
 

Irish Whiskey and Chocolate Banoffee Pie 

Layers of toffee, bananas, whiskey cream  
and a coffee whiskey whipped cream 

 

Paired with: 
18 year 

 
$65 per person plus tax and gratuity, limited seats available. 

 

Call 724-940-7777 to reserve your seats 


