
pop-up
D i n i n g

5 . 2 3 . 1 9  |  6 : 30  -  9P  

course one

TICKETS 
$45

 

FRIENDS SHOP FIRST!

Diced Panko Crusted Ahi Tuna
w/ mixed spring greens in 
sesame chili vinaigrette w/

wasabi creme fraiche

pa i r ed  w ith . . .

course three

Jack's Abby House Lager

course TWO
Olive Oil and Herb Marinated

New Zealand Spring Lamb Chops
w/ cherry tomato-cucumber salad

and tzatziki

pa i r ed  w ith . . .
Springdale "Good N' You" IPA

Smoked, Slow Braised & Fried
Berkshire Pork Belly over NYS cheddar
polenta glazed with Smoke & Dagger

barbecue demi 

pa i r ed  w ith . . .
Jack's Abby Mosaic IPL

course FOUR
Black Angus Ground Beef 

& Smoked Gouda Slider topped w/
arugula, heirloom tomato, house-made
fried pickle & SKY secret mustard sauce

pa i r ed  w ith . . .
Jack's Abby Heavy Trommel

FINAL COURSE
Olive Oil Cake with cardamom cream, 

candied almonds, 
brulee'd citrus fruitpa i r ed  

Jack's Abby Blood Orange Wheat
with

21 +
TO ATTEND

with

351 S. Clinton Street, Syracuse NY 13202
M u s t  p u r c h a s e  t i c k e t s  i n  a d v a n c e .

V i s i t :  w w w . s k y a r m o r y . c o m


