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Bastone Brewery dishes out Pasta & a Pint specials for a limited time

What: Bastone Brewery knows the chill of winter is upon us. What better way to
warm up than with a steaming entrée of freshly prepared pasta paired with
your favorite award-winning Bastone craft brew? What’s more — all items
are under $15.

Hours: Bastone is open 11 a.m. to 11 p.m. Monday-Thursday; 11 a.m. to midnight
Friday-Saturday and noon to 10 p.m. Sunday.

Where: Bastone is located at 419 S. Main Street in Royal Oak.

The Menu: For a limited time diners can enjoy the following Pasta & a Pint features
with the beer of their choice. Suggested pairings are mentioned:

O Chicken Tortellini — Tri-colored tortellini noodles tossed with
wild mushrooms, chicken filets and red onion in an herbed tomato
cream sauce. Try it with a Main Street Pilsner for $13.95.

o Linguini with Meatballs — Housemade jumbo meatballs are tossed
in a hearty meat sauce and served over linguini. Try it with a
Monumental Blonde for $11.95.

O Vegetarian Lasagna — Grilled seasonal vegetables in a housemade
marinara sauce layered with a five-cheese sauce. Try it with a Main
Street Pilsner for $12.95.

© Hunter Steak Pasta — Pan-seared beef tenderloin tips with vegeta-
bles and fresh wild mushrooms in a horseradish demi-glace with
orecchette pasta. Try it with a Royal IPA for $14.95.

Contact: For more information or to arrange an interview with Chef Robert Young,
contact Jim Miller or Stephanie Casola of Publicity Works at
millerj@publicityworkspr.com or scasola@publicityworkspr.com or call
248.691.4466.
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