
BREWMASTER’S 
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DINNER IX: 
Desserted Island

April 13, 2011

“Grilled Cheese Salad”
radicchio, griddled mozzarella, maple 

ancho dressing, candied pepitas

paired with Easy IPA
American-style IPA with notes of grapefruit, 

pine, and bread; 7.0% ABV

“Candy-Corn Dog”
4505 Meats Dog or Field Roast vegan 

apple-sage sausage, snickerdoodle 
black-eyed peas, Kool-Aid pickles

paired with Old Time Alt
Düsseldorf-style Alt ale with notes of toast 

and black pepper; 4.5% ABV

sweet potato pie, honey mustard 
greens, sweet scallions and green 

garlic, pink peppercorns

paired with “The Pickled Plum”
Beer Cocktail with Moulin Rouge, vodka, and 

Japanese umeboshi pickled plum puree

Nutella egg rolls

paired with The Big Lebowski 
White Prussian

Unfiltered coffee golden ale with notes of 
honey, cream, and coffee liqueur; 9.2% ABV

$40


