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P A S S E D  C A N A P É S  

 

Brooklyn Brewery, “The Manhattan Project,” New York 

 

W H I T E  T R U F F L E  O I L - I N F U S E D  C U S T A R D  

"Ragoût" of Black Winter Truffles 
 

Brooklyn Brewery “Local 2,” New York 

 

S A L V A T O R E  B R O O K L Y N  R I C O T T A  " A G N O L O T T I "  
Sautéed Squash, Heirloom Tomatoes and Fino Verde Basil 

with Castello di Ama Extra Virgin Olive Oil Emulsion 
 

Brooklyn Brewery “Sorachi Ace,” New York 

 

B U T T E R  P O A C H E D  N O V A  S C O T I A  L O B S T E R  
Confit of Fennel Bulb, Rainbow Swiss Chard 

and Niçoise Olive Tapenade with "Mousseline au Citron" 
 

Brooklyn Brewery “Brooklyner-Schneider Hopfen-Weisse,” New York 

 

A L L  D A Y  B R A I S E D  H O B B S  S H O R E ’ S  P O R K  B E L L Y  
"Choucroute Garnie" 

 
Brooklyn Brewery “Local 1,” New York 

 

H E R B  R O A S T E D  R I B - E Y E  O F  S N A K E  R I V E R  F A R M S ’  B E E F  
Smoked Bone Marrow "Pain Perdu," Creamed Arugula 

and Trumpet Royale Mushroom with "Sauce Bordelaise" 
 

Brooklyn Brewery “Reinschweinsgebot,” New York 

 

 M E A D O W  C R E E K  D A I R Y ’ S  "G R A Y S O N " 
Celeriac "Rémoulade," Compressed Granny Smith Apple 

and Mustard Cress with Green Apple Mustard 
 

Brooklyn Brewery “Wild 1,” New York 

 

"M U D  P I E " 
 Dark Chocolate Mud Cake, Liquid Caramel, Chocolate "Crémeux" 

and Caramel Parfait with Sassafras Ice Cream 
 

Brooklyn Brewery “Black Ops,” New York 

 

"M I G N A R D I S E S " 
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