
 
 
 
 
 
 
 
 

Lowcountry Oktoberfest Beer Dinner 
 

Wednesday, October, 24, 2007 
6:30pm 

 
Join us for a special fall event featuring Maverick cuisine by  

Chef Tim Armstrong paired with hand crafted, domestic, high gravity beers  
selected Maverick wine and beverage director Patrick Emerson 

 
 

Hors d’oeuvres Reception 
 

Goat Cheese Fritters 
 

Curried Chicken & Apple Salad 
 

Allagash White Ale, Portland, Maine 
 

 
First Course 

 

Coriander Crusted Scallops 
braised fennel, steamed mussels, saffron emulsion 

 

ACME Indian Pale Ale, Fort Bragg, California 
 

 
Second Course 

 

Steamed Local Clams 
house made sausage, chili flakes, onion butter 

 

Brooklyn #1, Brooklyn, New York 
 

 
Third Course                                                                                          

 

Beer Braised Beef Short Rib 
Autumn root vegetables, crispy onions 

 

Rogue Hazelnut Brown Ale, New Port, Oregon 
 

 
Dessert Course                                                                                        

 

Caramelized Banana & Chocolate Tart 
espresso anglaise 

 

Terrapin Coffee Oatmeal Imperial Stout, Athens, Georgia 
 
 
 

$ 68.00 per person includes tax and gratuity           Reservations required 843-388-8935 
101 Pitt Street, Mt. Pleasant, SC 29464 


