
May 13, 2009
 

You are cordially invited to our upcoming 
Beer Dinner with Stone Brewery, hosted by our 

Beverage Director, Fred Crudder 
& Executive Chef, Matt  Deckard. 

Join us as we take 5 beers from this San Diego based 
brewery and pair each up with a new delectable 

creation by Chef Deckard. 
We will also be welcoming Steve Wagner, 

Founder & Brewmaster of Stone Brewery into Atlanta. 
He will be available to tell you all about the beers

 and answer any questions.

The event will take place in the private 
dining room of Taco Mac at Duluth on 

Wednesday, May 13, 2009.

Reception and hors d’ouevres begin at 6:30 pm
Dinner 7:00 pm

Seat reservation is $50 plus tax, 
gratuity included.

Space is limited. Please reserve your spot on the 
Beer Dinner page at www.tacomac.com. 

Please review menu on reverse side. 

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

RECEPTION
Antipasto Speidini 

Grape Tomatoes / Local basil / Hard Salami / Bocatini
Stone Pale Ale

Potentially overshadowed by Stone’s famous big beers, this classic example of 
West Coast pale ales deserves its day in the sun.

FIRST
Bay Scallop “Rockafella” 

Italian Crumbs / Local Spinach / Artichoke / Parmesan
Stone Cali – Belgique

What happens when American IPA gets the Belgian treatment? 
Magic, that’s what happens.

SECOND
 Caramalized Onion and Local Kale Tartlets 

Wild Mushrooms / Decade Old Balsamic
Stone Oak-Aged Arrogant Bastard

The sensual assault of the lovable Bastard is mellowed by 
some toasty oak notes.

THIRD
Pastrami Spiced Scott ish Salmon 

Local Spring Beans / Fingerling Salad
Stone Sublimely Self-Righteous Ale

More incredulous than an arrogant bastard, this black IPA is ready 
to get on his soap box and demand att ention.

FOURTH
Adobo Laced Hanger Steak

Charred Sweet Pepper and Chayote “Chow-Chow”
Stone Smoked Porter Cask with Chipotle Peppers

This cask of Smoked Porter was dosed with smoked jalapeños especially 
for this event. A food pairing match made in heaven.

DESSERT
Strawberry and Cream Cannoli

Ricott a Cream / Strawberry Coulis / Bitt er Chocolate / Hazelnuts
Stone 12th Anniversary Bitt er Chocolate Oatmeal Stout

This batch, from 2008, was the hit of Stone’s Atlanta release in September. 
The name is self-explanatory, with one omission: Awesome.


