
Beer Dinner
November 11, 2008

You are cordially invited to our upcoming 
beer dinner featuring one of your 

favorite local breweries; Terrapin Beer Co. 
The event will take place in the private 

dining room of Taco Mac at Duluth.

We hope you will join us as we pair chef
 inspired dishes with the various brews of 

this georgia based brewery. 

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

Seat reservation is $50 plus tax, 
gratuity included.

Space is limited, please RSVP on the Beer 
Dinner website link at www.tacomac.com by 

Friday November 7, 2008.

Please review menu on reverse side. 

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

First
Jonah crab fritters 

with spicy caraway mustard
Rye Ale

Terrapin’s flagship pale ale uses copious amount of rye malt 
for a dry, nutty flavor that is quite unique and delicious.

Seconds
English “Turtle” Soup 

chopped deviled eggs & cream sherry
Imperial Pilsner

This All-American rarity is not your average pilsner. From this 
spring’s batch, this big lager has mellowed substantially.

Thirds
Slow roasted Spiced Pork Belly 
zucchini slaw & roasting liquid

India Style Brown Ale
this is what happens when hops and brown ales finally 

meet. A transcendental peace, love and hoppiness emerges.

Fourths
American Kobe Short ribs 

“Asian flavors,” roasted root vegetables &
Orange Ginger soy jus

Oak Aged Big Hoppy monster
This beer pretty much named itself. taste how oak aging 

adds a complimentary direction to an already complex beer.

Dessert
Bananas in a Blanket 

“foster style” cinnamon, walnuts & crepes
Gamma Ray

Never heard of a wheat-wine before? Well, this 
gigantic hefe hybrid, made with savannah bee co. 

honey will be impossible to forget.

MENU


