
Valentine’s Day Dinner Specials
Amherst Brewing Company 2010

HOMEMADE SOUPS
♦ ♦ 

         
APPETIZERS

♦ Steamed Mussels – One pound of fresh Prince Edward Island mussels steamed in Lindemans 
Raspberry Lambic beer with garlic and fresh herbs.                                                                                                $ 
9.00
♦ Fried Shrimp – Beer Battered Gulf prawns flash-fried and served over mesclun greens with our 
spicy Red Ale cocktail sauce.         
 
              
$ 8.00
♦ Brewhouse Black Bean Dip – Homemade black bean dip made with onions, peppers, tomatoes and 
topped with melted Jalapeno Jack cheese, served with tortilla chips.
 
             
$ 6.00

SALAD
♦ Champagne Shrimp Salad – Gulf prawns simmered in a Champagne reduction with fresh herbs, 
served over a large mesclun salad, with a Champagne-Dijon mustard vinaigrette.         

 
 
             $ 12.00
♦ Fried Oyster Caesar Salad – Our classic romaine Caesar topped with fried fresh oysters.          $ 
13.00

PUB FAVORITES
♦ Adam’s Ribs and Rings  – Tender baby-back pork ribs slow-cooked in our Puffer’s Smoked Porter 
and finished with Durango barbecue sauce. Served with beer battered onion rings, brewhouse fries & 
coleslaw.   
 
 
 
 
 
                                                                            

 
            $ 13.50

ENTREES
♦ Stuffed Pork Roast  –  Our boneless pork loin stuffed and served with choice of side and 
asparagus.                                                                                                   
 
 
           

 
 
 
 
 
 
 
 
            $ 14.00
♦ Cupid’s Chicken – Boneless, skinless chicken breasts marinated in a tangy Italian marinade, fire 
grilled and topped with a roasted red peppers, mushrooms, and Provolone cheese, served with a 
choice of sides and asparagus.                                                  

 
 
 
 
 
 
           $ 14.00
♦ Beef Bourguignonne  –  Sautéed tenderloin tips with mushrooms simmered in a rich savory red wine 
sauce, served over white rice. 
 
 
       
    
 
 
 
 
            
$13.00



♦ Eve’s Duck with Apples and Port Sauce  –   Boneless duck breast sautéed en confit with apples,  
mushrooms and Port wine.  Served with caramelized onion risotto and asparagus.                  
            
$ 15.00
♦ Pasta of the Day –  Shrimp & Smoked Salmon Alfredo –  Gulf prawns, sautéed with red onion, 
garlic, roasted red peppers, broccoli, spinach, and capers, in a smoked salmon Alfredo sauce then 
tossed with linguine.  
 
 
 
 
 
 
 
 
 
                           
$ 15.00

Valentine’s Day Cask Beer
♦ Strawberry Shortcake Pils         ♦ Black Cherry Vanilla Stout


