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SUGAR & LOAF BAKERY
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SUNDAY BRUNCH AND BREWS
< FAVANNNN, ]
BREWING ",‘.‘1::' COMPANY SEPT 22ND 20 1 9 1 O:30AM"'1 PM Where Flavor meets Wholesome
s meets Enticing - Artisan
www.drinkcbc.com sugarandloafbakery.com

Advanced Tickets are required ($20).
Purchase online at www.drinkcbe.com or in person at the brewery.
First Seating: 10:30am Second Seating: 12pm

Prix fixe menu includes choice of fresh baked pastry, entrée and first beer
(Choose from our Draft Beer List or Drink Specials below)

Drink Hpeciats

MICHELAD A Vexican Style Beer cocktail similar to a bloody mary. Jalapeno Lager mived with tomato juice,

hot sauce, lime juice, and worcestershire served over ice
BEERMOSA Beer & Orange Juice!

COCONUT COFFEE STOUT /rish Swow mived with Hawaiian Toasted Coconut Cofjee.

R ADLER /efeweizen mived with our own Grapefiui Soda

BEER MULE Piraie’s Gold with our mixed berry ginger ale & lime juice. Served in a copper mug.
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SAISON POACHED PEAR PANCAKES German style crepe pancakes smothered with
pears poached in Blueberry Lavender Saison and vanilla bean custard. Served with Schweinebraten.

BRUNCH SPAETZLE & WURST Dumplings fried in butter with Oktoberfest bratwurst,
beer braised cabbage, and onions. Finished with a mushroom sauce and topped with a fried egg. Served
with grilled pumpernickel bread.

FRUHSTUCK AND BREWS 2 eggs cooked to order and served with schweinebraten (pork
loin roasted in beer with onions) drizzled with mushroom sauce, kartoffelpuffer (german potato cakes),
poached pears, and grilled pumpernickel bread.




