
Beer Dinner
August 13, 2008

You are cordially invited to our beer dinner featuring 
The Left Hand Brewing Company. Eric Wallace, President, 

Founder and Brewmaster of Left Hand will be in attendance, so this 
will be one Taco Mac Beer Dinner you will not want to miss!

The event will take place in the private dining room of Taco Mac 
at Lindbergh City Center.  

We hope you will join us as we pair chef inspired dishes with 
the various beers this Colorado based brewery.
Reception and hors d’ouevres begin at 6:30 pm.

Dinner 7:00 pm

Seat reservation is $65 plus tax, gratuity included.
Space is limited, please RSVP on the Beer Dinner website link at 

www.tacomac.com by Friday July 25, 2008.

Please review menu on reverse side. Directions enclosed. 

r e s t a u r a n t  g r o u p

Left Hand Brewing

Reception
Tamarind Glazed Mahi

Mahi Lettuce Wraps / Basil Jalapeno Sauce / Red Cabbage Slaw
Jackman American Pale Ale 

 Pleasant hop flavors dominate this classic expression of American craft brewing.

First Course
New Orleans Style Barbeque Shrimp 

Sourdough / Garlic / Parsley / Bourbon Brown Ale Glaze
Deep Cover Brown Ale 

A mild, nutty and versatile beer that can be suited to many tastes and climates, Deep 
Cover is ready to come out of hiding.

Second Course
Slow Roasted Jerk Chicken 

 Bitter Orange Habanero Sauce / Charred Pineapple / Plantain Mash
Chainsaw Ale 

A hop-head’s dream come true. This “Double-Sawtooth” tears into your palate with 
spicy, citrusy flavors. Like a mountain vista, the lingering flavors unfold endlessly.

Third Course
Peanut Crusted Berkshire Pork Tenderloin 

Maple-Rye Bock Glazed Apples / Savory Rye Bread Pudding
Rye Bock Lager 

The nuances of rye are subtly balanced with big malt and hop flavors. This 2007 vintage 
lager is pushing the envelope, and a beautiful example of the ingenuity of brewing in 

Colorado. 

Dessert
Caramel Laced Imperial Chocolate Fudge Brownie 

Imperial Stout Cherries / Cardamom Scented Cream
Imperial Stout 

Truly regal, this enormous stout is modest in its largesse. From last winter’s batch, the 
flavors have mellowed to the point of sublimity.
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