THE BEER CHEF
Presents
Dinner with the Brewmaster
Tuesday February 15, 2011
At The Waterfront Hotel at Jack London Square
Featuring
The Unique Ales of
Ballast Point Brewing Company

Reception
6:30 PM
Beer Chef's Hors D'Oeuvre Selection

Yellow Tail Pale

Dinner
7:30PM
First Course
Crispy Five Spice Cured Pork Belly with Beluga Lentils and
Baby Spinach

Ginger Big Eye

Second Course
Slow Roasted Squab with Mascarpone Soft Polenta and
Blood Orange Gastrique

Calico Amber

Third Course
Pan Roasted Tiger’s Eye (Scallop wrapped in Salmon Filet) with Gumbo Butter
Sauce

Sculpin

Fourth Course
Chocolate Decadence

Bourbon Barrel Aged Black Marlin Porter

$70 per Person Inclusive of Tax and Gratuity
Please Make Reservations by February 10, 2011
Bruce D. Paton CEC
Executive Chef
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