
 
 

THE BEER CHEF  
Presents 

Dinner with the Brewmaster 
Wednesday July 28, 2010 

At The Hopyard Alehouse in Pleasanton 
Featuring  

The Distinctive Beers of  
Lagunitas Brewing Company 

 

Reception 
6:30 PM 

 Beer Chef’s Hors D’Oeuvre Selection 
 

Czech Style Pilsner and India Pale Ale 
 

Dinner 
7:30PM 

First Course 
Roulade of House Cured Gravlax with Dungeness Crab and Green Goddess Sauce 

Gribiche 
 

Lil Sumpin Sumpin 
 

Second Course 
Belfiore Burrata with Local Stone Fruit, Opal Basil and Golden Balsamic Syrup 

 

Barrel Aged Sonoma Farm House 
 

Third Course 
Braised Air Chilled Duck with Mascarpone Soft Polenta and Fava Bean Morel 

Mushroom Ragout 
 

Hop Stoopid 

 
Fourth Course 

Chocolate Bread Pudding with Brown Shugga Crème Anglaise 
 

Bourbon Barrel Aged Imperial Stout 
 
 

$70 per Person Inclusive of Tax and Gratuity 
Please Make Reservations by July 23, 2010 

At pleasanton@hopyard.com  
Bruce D. Paton CEC 

Executive Chef 
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