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Take a Dip with R&B Brewing Co. at Zin Restaurant & Lounge: Zin 
and R&B Brewing Co. Team Up to Create a Fondue Beer Dinner 
------------------------------------------------------------------------------------------------------------------ 

VANCOUVER, BRITISH COLUMBIA, CANADA (November 19, 2007) – Zin Restaurant & Lounge 

teams up with R&B Brewing Co. to bring you the “Beer Dip”, a 5 course fondue dinner created 

by Chef Richard Tyhy. Each course is created and paired with local Vancouver beer from R&B 

Brewing Co.  

The Beer Dip combines the unpretentious dining style of fondue with beer education, 

encouraging guests to discover the various flavours of beer and culinary ingredients they pair 

well with.  Join hosts Rick Dellow and Barry Benson, co-owners of R&B Brewing Co., in the 

casual environment of the Zin lounge, Thursday November 29 at 7:00pm for this unique dining 

experience.  

Price: The Beer Dip Fondue Dinner is $50.00 per person. Price does not include tax and 

gratuity.  

Details: Guests can book tables for a maximum of five or book individually. 

Limited space is available. For reservations and ticket confirmation call Zin Restaurant & 

Lounge at (604) 408-1700, or visit www.zin-restaurant.com for more information.  

 
The Menu 

  
Hors d'oeuvres 

Assortment of Canapés 
~ Beer Pairing, R&B Bohemian Pilsner 

  
Appetizer 

R&B Red Devil Pale Ale and Applewood cheddar fondue 
~ Beer Pairing, R&B Red Devil Pale Ale 

  
Main 

R&B Raven Cream Ale Bouillon with assorted meats and seafood 
~ Beer Pairing, R&B Hop Goblin India Pale Ale 



  
Dessert Trio 

White Chocolate Fondue made with R&B Sun God Wheat Ale, 
Dark Chocolate Fondue made with R&B Dark Star Oatmeal Stout, 

R&B 10th Anniversary Ale Ice Cream 
~ Beer Pairing, R&B 10th Anniversary Ale 

  
Inside Out Dip & Espresso Finale 

R&B Auld Nick Winter Ale Liquid Ravioli served with a nut brittle and espresso shot topped with 
Dark Star Oatmeal Stout Foam 

~ Beer Pairing, Cask Conditioned R&B Auld Nick Winter Ale 
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About Zin Restaurant & Lounge 

Experience innovative West-coast Cuisine at Zin Restaurant & Lounge.  Located on fashionable 
Robson Street, Zin showcases stylishly presented West-coast dishes created by Chef Richard 
Tyhy.  Sip on inventive cocktails and a variety of wines by the glass, settle in with an intimate 
dinner date in the dining room or have a lively group get together in the Private Dining Room.  
Located at 1277 Robson Street, adjacent to the Pacific Palisades Hotel, Zin Restaurant & 
Lounge is open for weekend brunch and daily for breakfast, lunch and dinner.  For more 
information or to access current menus, visit www.zin-restaurant.com or call 604-408-1700.  
High-resolution digital images can be downloaded from 
http://services.kimptongroup.com/services.html 

About R&B Brewing Co. 
R&B Brewing (derived from a clever organization of the two founding partners' names) is the 
combined hard work and lifelong goal of Rick Dellow and Barry Benson who share more than 55 
years experience in the international and local brewing industry.  After spending many years 
installing microbreweries and brewpubs and training brewers all over the world they decided to 
bring their wealth of knowledge and experience home to Vancouver.  R&B Brewing produces 
award winning, consistent, high quality, hand crafted ales such as Red Devil Pale Ale, Raven 
Cream Ale, Sun God Wheat Ale, Dark Star Oatmeal Stout and the Hop Goblin India Pale Ale. For 
more information please contact R&B Brewing Co. at 54 East 4th Ave. Vancouver BC, Canada 
V5T 1E8, call (604) 874-2537, email ales@r-and-b.com or visit www.r-and-b.com 
 
Contact: 
 
Katharine Manson 
General Manager 
Zin Restaurant & Lounge 
1277 Robson Street Vancouver 
P 604 408 1700 
D 604 891 5118 
C 604 318 9690 
 


