Menu

THURSDAY, FEBRUARY 13™ « EAGLES LANDING STEAKHOUSE
FEATURING ROD & HAMMER'S SLO STILLS
& ALDO CIGARS AND CIGARS UNLIMITED
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GREEN TEA CREME BRULEE
with Berries
Pair with Rod & Hammer’'s Peach Whiskey

Restaurant Chef: Sheryll Pascual
Pastry Chef: Amy Verduzco
Director of Food & Beverage: Charles Wilson



ABOUT ROD & HAMMER'S SLO STILLS
Ten years ago Rodney "Rod” Cegelski, a California surfer, met
Hamish “Hammer” Marshall, an Aussie Jackaroo, spurring a
friendship rooted in an appreciation of quality spirits and
the central coast. The two founded Rod & Hammer’'s SLO Stills
to share their passion with friends and family..

rodandhammer.com
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