
What’s in a name? Pateros Creek Brewing (Puh-Tar-Os) got its name from the iconic 
Cache la Poudre River that runs through the City of Fort Collins and throughout 

Northern Colorado. Pateros Creek is said by local historians to be the original name of 
the Cache la Poudre River.

 
Craft beer is vibrant in Northern Colorado and we will add our refreshing take on some 

familiar styles as well as push the limits of what you know and love about craft brews.

A great big THANK YOU to our friends and partners at 

PATEROS CREEK BREWING CO. 

www.PaterosCreekBrewing.com

CONFIT OF RED BIRD CHICKEN, CELERY “SLAW”, PIQUIN PEPPER EMULSION 
-paired with- 

STIMULATOR ALE
Rye Pale Ale – Made with 20% rye malt, this pale ale is a bit different than your 

average pale ale. The rye adds a spiciness and lends to a dry finish to make this beer 
extremely refreshing. The malt sweetness balances the Cascade hops that round out 

the beer for a full flavor that’s still easy to drink on a sunny afternoon.

  

COLORADO LAMB PORTERHOUSE, HAZEL DEL MUSHROOM RAGOUT, 
POMMES DAUPHINE 

-paired with- 
CAR 21

Best Bitter – A throwback to younger days, Car 21 is named after the locally famous 
Birney Safety Car Trolley that still runs in Fort Collins today. The younger brother 
of an ESB made with all English hops, malt and yeast, Car 21 has a sharp but spicy 
hop bitterness up front that finishes caramelly with toffee undertones. Enjoy this 

session style ale and then hop the original Car 21 for a look into Fort Collins’ past!

PROFITEROLE, CHILE AND DARK CHOCOLATE MOUSSE, 
LAVENDER CRÈME ANGLAISE 

-paired with- 
SNOWY RIVER

Vanilla Porter – Balance is the key ingredient in the creamy, yet refreshing ale from 
our brewers. We start with a chocolaty, malty porter base and add just enough pure 

Rodelle Vanilla to compliment the underlying beer. With its easy drinking character 
and soft mouthfeel, Snowy River is a great way to welcome in the colder 

Colorado months.

$26.95
PATEROS CREEK

IZUMI DAI EN CROUTE, BABY WILD ARUGULA, YUZU VINAIGRETTE, 
PICKLED RADISH 

-paired with- 
OLD TOWN ALE

Kölsch Style Ale – A light-bodied, easy drinking beer style from the Northern 
German town of Cologne. The hops are very low and of noble variety with a light 

malt to keep the beer refreshing and good for a hot day. A cousin of the pilsner, this 
is a hybrid style traditionally made by the people of Cologne to enjoy in the middle 

of the summer, but decidedly delightful year-round. 

ROOT VEGETABLE POTAGE, FREEZE DRIED CORN, SCALLION 
AND TRUFFLE ESSENCE 

-paired with- 
RESPITE RED ALE

Irish Red –A traditional Irish Red made with caramel malt and English hops. This is 
a medium bodied ale with a creamy caramel midsection to go with the crisp finish 

that ends dry and refreshing. Easy to drink and for a good cause, this beer was 
brewed to benefit Respite Care Inc. here in Fort Collins. 


