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DAVIS  S QUARE
S OMERVIL L E   
A L L A G A S H  B R E W I N G  C O M P A N Y 

@ F O U N D R Y O N E L M

@ A L L A G A S H B R E W I N G

Two Courses  $45

PROSCIUTTO WRAPPED SHRIMP
spicy lemon butter

with 
ALLAGASH TRIPEL (9 %)

2023 Great American Beer Fest Gold Medalist, this celebration 
of a classic belgian beer style feautures notes of passionfruit and     
honey, banana and herb in the complex palate. Made with house 

yeast and Maine grain. Golden, crisp, refreshingly dry finish. 

SPAGHETTI  & MEATBALLS
Parmigiano-Reggiano, Marinara, Garlic Toast

with 
CURIEUX (10.2%)

An exploration of how beer can change and evolve, Curieux takes 
the tripel to the next level. Aged in bourbon barrels for seven 

weeks, it is then blended with a fresh portion. The result is a layered 
flavor profile with siganture notes of vanilla, caramel, oak and a hint 

of bourbon. 

  

F o u n d e d  b y  R o b  T o d d  i n  P o RT l a n d , M a i n e ,          
a l l ag a s h  b R e w i n g  C o M Pa n y  b R e w e d  i T ’ s  F i R s T 

b e e R  i n  1995 . i T  wa s  h a z y , b R e w e d  w i T h  s P i C e s , 
a n d  u n l i k e  a n y  a M e R i C a n  b e e R  o n  T h e  M a R k e T  aT 
T h e  T i M e . i T  wa s  a l l ag a s h  w h i T e , n ow  T h e  M o s T          

awa R d e d  w i T b i e R  i n  T h e  wo R l d .
a l l ag a s h  h a s  C o n T i n u e d  To  M a k e  a  n a M e  F o R  i T s e l F 
i n  T h e  wo R l d  o F  C R a F T  b e e R  a n d  b e yo n d . a  C e RT i F i e d 
b-C o R P  i n v e s T e d  i n  s u s Ta i n a b i l i T y , C o M M u n i T y  a n d   

C o n s e RvaT i o n , T h e y  d o n aT e  1% o F  T h e i R  R e v e n u e 
a n n ua l ly  a n d  h av e  b e e n  voT e d  o n e  o F  M a i n e ’ s  b e s T 

P l aC e s  To  wo R k  F o R  10  y e a R s  i n  a  R ow . 
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DAVIS  SQUARE
SOME RVILLE   
A L L A G A S H  B R E W I N G  C O M P A N Y 

@ F O U N D R Y O N E L M

@ A L L A G A S H B R E W I N G

Two Courses  $45

PROSCIUTTO WRAPPED SHRIMP
spicy lemon butter

with 
ALLAGASH TRIPEL (9%)

2023 Great American Beer Fest Gold Medalist, this celebration 
of a classic belgian beer style feautures notes of passionfruit and     
honey, banana and herb in the complex palate. Made with house 

yeast and Maine grain. Golden, crisp, refreshingly dry finish. 

SPAGHETTI  & MEATBALLS
Parmigiano-Reggiano, Marinara, Garlic Toast

with 
CURIEUX (10.2%)

An exploration of how beer can change and evolve, Curieux takes 
the tripel to the next level. Aged in bourbon barrels for seven 

weeks, it is then blended with a fresh portion. The result is a layered 
flavor profile with siganture notes of vanilla, caramel, oak and a hint 

of bourbon. 

F o u n d e d  b y  R o b  T o d d  i n  P o RT l a n d , M a i n e ,          
a l l ag a s h  b R e w i n g  C o M Pa n y  b R e w e d  i T ’ s  F i R s T 

b e e R  i n  1995 . i T  wa s  h a z y , b R e w e d  w i T h  s P i C e s , 
a n d  u n l i k e  a n y  a M e R i C a n  b e e R  o n  T h e  M a R k e T  aT 
T h e  T i M e . i T  wa s  a l l ag a s h  w h i T e , n ow  T h e  M o s T          

awa R d e d  w i T b i e R  i n  T h e  wo R l d .
a l l ag a s h  h a s  C o n T i n u e d  To  M a k e  a  n a M e  F o R  i T s e l F 
i n  T h e  wo R l d  o F  C R a F T  b e e R  a n d  b e yo n d . a  C e RT i F i e d 
b-C o R P  i n v e s T e d  i n  s u s Ta i n a b i l i T y , C o M M u n i T y  a n d   

C o n s e RvaT i o n , T h e y  d o n aT e  1% o F  T h e i R  R e v e n u e 
a n n ua l ly  a n d  h av e  b e e n  voT e d  o n e  o F  M a i n e ’ s  b e s T 

P l aC e s  To  wo R k  F o R  10  y e a R s  i n  a  R ow . 
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