
 
 
 
 
 
 
 

 
Brooklyn Brewery Beer Dinner 

Tuesday, November 6, 2007  6:30pm 
 
 

Join us for a special event featuring Maverick cuisine by  

Chef Anthony Gray paired with hand crafted, domestic beers  

from Brooklyn Brewery with special guest Garrett Oliver, Brewmaster. 
 
 

Passed Hors D’oeuvres Reception 
 

Olive Oil Poached Scallop 
parmesan cracker, lemon, basil 

 

Eggplant and Local Goat Cheese Roulade 
sundried tomato pesto 

 

Brooklyn East Indian Pale Ale 
 

First Course 
 

Braised Beef Vidalia Onion Soup  
thyme, gruyere, crusty sourdough 

 

Brooklyn Pennant Ale 
 

Intermezzo  
 

Brooklyn Pilsner Shot 
 

Second Course 
 

Banana Leaf Steamed Kona Kompachi 
jasmine rice, toasted coconut, red curry cream 

 

Brooklyn Local 1 
 

Third Course 
 

Pistachio Crusted Rabbit Paillard 
Anson Mills white corn grits, green tomato relish 

 

Brooklyn Lager 
 

Dessert 
 

Brooklyn Chocolate Stout Float 
house made praline ice cream, shaved chocolate 

 

Brooklyn Black Chocolate Stout 
 
 
 

$ 75.00 per person includes tax and gratuity           reservations required (843) 724-3815  
199 East Bay Street, Charleston, SC 29401 
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