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Beer is not just for drinking! Executive Chef Rory Golden and his culinary team have
crafted a special menu celebrating the flavours of Deerhurst Resort's official beer
partner, Muskoka Brewery, Muskoka's original craft brewery.

What's the perfect beverage accompaniment? Deer Tail Ale of course! With caramel,
toasted and toffee malt notes, this light bodied ale is brewed specifically for and only
available at Deerhurst Resort.

HARVEST ALE ONTARIO FIVE ONION SOUP 5.9

Beer Tasting Notes: Crafted using all-Ontario ingredients and loaded with the
flavours of the harvest.

MUSKOKA MAD TOM BRAISED BEEF 2750

With gratin potatoes and autumn vegetables

Beer Tasting Notes: One of Ontario’s original IPAs with a vibrant aroma and
crisp, citrusy undertow.

OR

MUSKOKA GRAFT LAGER SUPREME OF CHICKEN $31.00

Filled with Bala sundried cranberries and brie cheese brushed with
Muskoka Craft Lager gastrique glaze, roasted potatoes and fresh vegetables
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| Beer Tasting Notes: Carefully aged and handcrafted to be uniquely flavourful,
2 this classic lager is remarkably easy-drinking.

SHINNICKED STOUT COFFEE CREME BRULE  s0.c0

The classic with a reduction of Shinnicked Stout

Beer Tasting Notes: A rich, velvety smooth stout infused with Muskoka
Roastery’s Signature Lumberjack coffee.

Choose the soup, one entrée and dessert for $39.95.

Prices are exclusive of service charge and HST.



