'

LARK CREEK

August 10, 2011

MEDIA ALERT
Attn: Food & Drink /Calendar Editors

THE TAVERN AT LARK CREEK LAUNCHES “BIERGARTEN IN THE GROVE”
ON SUNDAYS THROUGHOUT SUMMER, BEGINNING AUGUST 21, 2011
Chef Aaron Wright’s Menu of Grilled Austrian and German Fare will be Accompanied by
Live Music and Special Beers on Tap

WHAT:  Beginning August 21, The Tavern at Lark Creek’s picturesque Redwood Grove will transform into a
Biergarten, offering classic German and Austrian fare straight from an outdoor grill by Chef Aaron
Wright, in addition to live music, and beer and drink specials every Sunday from 2:00 — 5:30 p.m.
through October 30, 2011.

The inaugural offerings include Spaten’s Pilsner and Dark Optimator and Iron Springs” Chazz Cat Rye
and Casey Jones Imperial IPA on draught at just $3.00. The Tavern at Lark Creek will offer happy
hour prices for other beverages, including $5.00 well drinks, $6.50 well drinks served up, and wine
on tap at $4.00 a glass.

Biergarten dishes will include:
o Green Apple & Romaine Salad with walnuts, cranberries, creamy herb dressing ($8.95)
o Mussels & Garlic Fries ($11.95)
o Applewood-smoked Pork Sliders ($9.95)
e Smoked Beer Sausage & mustard trio ($8.95)
e Bavarian Mixed Grill - grilled sausages with choice of two sides ($16.95)
o Crispy Herb Spaetzle ($5.95)
e House Pickles & Sweet Onions ($5.95)
o German Potato Salad ($5.95)
e Onion Rings ($5.95)
e Jumbo Pretzel baked in- house & mustard trio ($3.95)

WHEN: Sundays, August 21 through October 30, 2011; 2:00 - 5:30 p.m.

WHERE: THE TAVERN AT LARK CREEK | 234 Magnolia Ave, Larkspur, CA 94939 | 415.924.7766
www.tavernatlarkcreek.com | www.facebook.com/tavernatlarkcreek

MEDIA CONTACT:  Carissa Remitz / Corina Chapman / Erica Nevins | Wagstaff Worldwide
415.274.2510 carissa@wagstaffworldwide.com
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FOR MORE INFORMATION, CONTACT WAGSTAFF WORLDWIDE, 415.274.2510



