
 
 
 

Join us for a special event 
 

Beers of Chimay Dinner 
  

Tuesday, June 5, 2007,    6:30 pm   
 

$68.00 per person (includes tax and gratuity) 
 

Dine on Chef Anthony Gray’s menu creations  
with beer pairings from Chimay Brewery in Belgium   

 
Hors D’oeuvres Reception 

Newsome’s Country Ham Rillettes                             
with whole grain mustard 

 
Smoked King Salmon Tartar 
   with Belgian endive and capers 

  
Chimay Triple Draft                    

 
First Course 

Potato Encrusted Jumbo Scallop                                    
with creamy sweet corn and fava bean succotash, 

house made andouille and Parmigiano-Reggiano                                             

 
Chimay Red                                                        

 
Second Course 

Tempura Fried Lobster Claw 
with Carolina Gold sticky rice, green curry coconut broth 

and micro wasabi greens 

 
Chimay Triple (white) 

 
Third course 

Charcoal Braised Beef Short Ribs                                         
with baby spring vegetables ragoût and  chanterelle braising jus                               

 
Chimay Blue 

 
Fourth Course 

Assorted Chimay Cheeses 
 

Chimay Grand Reserve 


