Jeremy’s on the Hill Last beer paring of
the year featuring Stone Brewing Company
on Friday, October 26

Costumes are recommended. Get your tickets before they sell out!
Limited seats and music from the locals means One GOOD time.

Amuse: Beer batter onion ring with blue cheese horseradish sauce
Stone Ruination IPA

Fall Lettuce-Frizze Salad/ perfumed butternut-acorn squash/ pomegranate jewels/
cinnamon-Belgian sugar-bacon vinaigrette/Julian apples/ Praline Pecans

Stone Cali-Belgique IPA
Pumpkin Gnocchi/ sautéed spinach/ mushroom compote/ chevre
Stone Smoked Porter

“Salmon Creek Farms” pork loin/ apple-carrots glazed in pear jus/ corn bread/
pumpkin puree/ sweet and sour cabbage/ peach beer bbq-sauce

OAKED Arrogant Bastard

Stoned beer cake/ Chocolate Genoise with beer/ beer infused buttercream/ chocolate
ganache/ caramelized banana/ whipped cream and shaved chocolate

Stone Imperial Russian Stout

$45 for one or $85 for two. Tax and gratuity extra
We are 5 minutes away from the heart of Julian
4354 HWY 78 Julian California 92036

Restaurant (760) 765-1587 www.jeremysonthehill.com
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