THURSDAY, OCTOBER 10™ « EAGLES LANDING STEAK_pOUSE
FEATURING HIGH WEST & ALDO CIGARS AND CIiARS UNLIMITED
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6PM RECEPTION « 7PM DINNER

AMUSE

SPICED KABOCHA SQUASH SOUP

Garam masala, gingersnap crumble
Feat: High West Bourbon

FIRST

FRISSE AND ARUGULA SALAD
Smokey blue cheese, toasted pecans, apples,

bourbon bacon vinaigrette
Feat: High West Rendezvous

SECOND

GRAND MARNIER SHOYU GLAZED SALMON

Sweet potato mash, sautéed greens, chived beurre blanc
Feat: High West Double Rye

DESSERT

STICKY TOFFEE PUDDING
Date pudding cake, Toffee Caramel,

Vanilla lce Cream, Pecan Crumble
Feat: High West Campfire

FEATURED CIGAR: SANCHO PANZA

Restaurant Chef: Britton Thompson
Pastry Chef: Amy Verduzco
Director of Food & Beverage: Charles Wilson
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THURSDAY, OCTOBER 10™ « EAGLES LANDING STEAKHOUSE
FEATURING HIGH WEST & ALDO CIGARS AND CIGARS UNLIMITED

About Us

High West Distillery was founded in 2006 by David Perkins and his wife, l
Jane. David, a former biochemist, was inspired to open his own distillery
after seeing the parallels between the fermentation and distilling
process and his own work in biochemistry during a trip to a whiskey
distillery in Kentucky. In 2004, David and his family relocated to Park
City, Utah to begin their new venture, where they began distilling in
2007. They chose Park City because of David’'s love of the Old West and
Utah's little-known whiskey history.High West began with humble roots,
opening a small, 250-gallon still and Saloon in an historic livery stable
and garage. What was once a small operation in downtown Park City has
grown to be an internationally-recognized, award winning brand.

WHY WE BLEND
Whiskey is made all over the world and while that links us across
cultures, everyone has their own take on this spirit. The differences
start at the beginning, with the type of grain fermented and go all the
way to how they're finished. You might even think of whiskey making
as the wild west which is what excites us here at High West. We are
distillers and a blending house. This means we blend whiskeys together
when creating our spirits. This adventurous approach to whiskey making
is not all that common, but we do it to create the most balanced and
complex product possible. It's how we achieve whiskeys that have
interesting and diverse profiles that aren’t found in any other bottle..

PROTECT THE WEST
High West's home is in the beautiful mountains of the Wasatch Range
in and around Park City. It's where we live, where we distill, and where
we welcome people to experience our home. And our scenic patch of
the West and others like it are in trouble. Wildfires have grown
increasingly destructive and persistent. Winters are getting shorter
and less snow filled. Wildlife are finding their habitats becoming
more and more difficult to survive. We want to do something about it,
and we need your help. High West is making a commitment to give
$1,000,000 to amazing partners working to protect the West over the
next three years. We will be featuring them here, and we would ask
that all fans of High West take a moment to help us in our mission to
keep the West safe and vibrant for generations to come

highwest.com



