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River City’s Brewmasters Dinner Party
Pairings by Brewmaster Brian Cofresi
Menu created by Sous Chef Chantalle Malneck
March 1, 2012 6:30pm

Overture
Grilled Flatbread
With yogurt cheese spread
Marinated Olives and Peppers

Drizzled with chili oil

K. Street Kolsch
Belgian White
Act 1
Grilled Jerk Colossal Shrimp Skewer
With avocado and orange chunks on a salad of mixed greens with EVO and vinegar
Bergamot IPA

To be decided
(possible Hefeweizen)
Scene 2
BBQ Pork Steak
With roasted fingerling potatoes and garlic chard 
Cap City Pale
Irish Red
Stage 4
Bison Tenderloin Tips
With cornmeal sweet potato-black bean cake and ancho chili mole butter sauce
Woodenhead
Vienna
Finale
 Rootbeer Cake
Black River Stout
Double Oatmeal Stout
$60.00 per person
Price includes tax and gratuity

Beer pairings subject to change due to availability

