Montauk Seapoocl Gri”

Presents T he Big Peers, Bclgians & Barlcgwines Festival
First Annual Prewmasters’ Dinner

January 7, 2005

Aggetizers
Marylan& Crab Cakes with Whole (Grain Mustard Aioli
Duck Trap River Smoked Salmon with (reme [Traiche
and | oasted [Tocaccia
Crispg Fried Calamari with T omato Capcr \/inaigret’ce
Pairecl with
Avcrg: Old Jubilation Dog)cish Head: 60 Minute [P A
Averg: Hog Heaven Barlegwine Dogmcish Head: 90 Minute ]FA

Salad Course
chgc of ]ceberg | ettuce with Amish Gorgonzola,

Appicwood Smoked Pacon and Grapc ] omatoes
Pairccl with

Doggish Heac]: Raison D' tre Averg: Salvation Belgian Golden Ale

Fish Course
Wild Mussels & Littlcneck C]ams ina Sagrcm Cream with Vine Ripe '] omatoes
and Praised | eeks
Pairecl with

Avcrg : The Kaiser Oktoberfest Dogmcisl-l Head: Chicorg Stout

I ntrée
Natural Black Angus Filet Mignon with Brandg Mustard Cream)
\/\/iltcd Eabg Spinaclﬂ and Houscma&c S’teak [ries
Pairecl with

Dog\cisl-l Head: Olde School Barlcgwinc Avcrg: The Reverend Bclgian Quadrupcl

Desscr’c
C}wocolate Lava Cake with Lush Chocolate Sauce, Raspberry Coulis
and Toastc& Almonds
Pairecl with

Avcrg: The Czar ]mpcrial Stout Dog{:ish [Head: Vintagc World Wide Stout

“Cog;nac” Course
Assorted Checscs

Paired with
Dogfish [Head: Vintagc 120 Minute [P A Avcrg : The Beast Grand Cru

Adam Averg, Avcry Brcwing ComPang Sam Calagione, DogFish [Head Craft Brcwcrg

[ xecutive Chef Dimitri Souvorin



