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In 1876, Deadwood, South Dakota, it wasn't uncommon
for forfune seekers to consume beverages with names like
Deadwood Lightning, Red Eye and Coffin Varnish.

They also choked down foods like squirrel, rabbit, mutton,
and goat. Since then, fortune seekers continue fo flock to
Deadwood looking for good luck, great drinks and incredible
food. We're happy you can join us for the 12th Annual Forks
Corks and Kegs Food, Wine and Beer Festival.

Come eat, drink and be merry in the footsteps of
legends, and release your inner outlaw!
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Map locations: Go at your own pace, and your own order,
for the Appetizer Crawl and Dine Around! The numbers on the
map represent participating locations, and they are not in
any specific order. Go in the order of where your heart,
and stomach, take you!

Trolley: Forks, Corks & Kegs Festival Pass holders can hop on
the Deadwood Trolley and ride for free! Just show the driver
your lanyard and away you go!

No food or drink on the trolley.

Open Container: Feel free to bring your beer or wine, in the
official Deadwood open container cup, with you as
you walk from location to location! The City of Deadwood has
graciously relaxed open container regulations for this event.
You must stay in the open container zones which are
marked with signs.

Please return the favor by using ONLY the official open
container cup, and having beer or wine only in it!
Open container is permitted Friday, April 11 from

5:00pm to 10:00pm, and Saturday, April 12 from
11:00am to 10:00pm in designated areas. Enjoy!



FRIDAY, APRIL 11

WINE AROUND DEADWOOD
5pm-7pm
Locations around Deadwood each host
a different vineyard. Profile and pairing advice
will be part of the tasting.

DEADWOOD APPETIZER CRAWL
7pm-9pm
Sample bite-sized masterpieces, each paired with a
wine or beer sample, created by local chefs. Drop by
their respective restaurants located throughout fown.

SATURDAY, APRIL 12

DEADWOOD DINE AROUND
11am-3pm
Join participating venues around Historic Deadwood
in a Dine Around where local restaurant chefs will
prepare their favorite dish paired with wine,
beer or spirit.

® GRAND TASTING
4pm-6pm - Deadwood Mountain Grand
Pick up your commemorative glass, the perfect
accessory to enjoy a grand tasting of wineries,
breweries and disfilleries in one location. End an
exciting culinary weekend with some of the best
wines, beers and spirits in the region.
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FRIDAY « WINE AROUND LOCATIONS ¢ 5-7PM
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Best Brews at Four Points, from the Snitches wine list
at Tin Lizzie Gaming Resort
Blindfold - Sauvignon Blanc

Badlands & Brothel Bar
Selections from St. Clair Wines - New Mexico

The Celebrity Hotel
Assyritiko
Agiorgitko

Deadwood Social Club at Saloon #10
Fruit Farms Blackberry Orange
Fruit Farms Peach Passion Fruit

Legends Steakhouse at Historic Franklin Hotel
Justin Vineyards Cabernet
Elouan Rosé

Midnight Star:
Chateau Ste. Michelle Cabernet finished in Jake's
old fashioned barrels

The Landmark Casino
Belle Glos Balade Pinot Noir
Mer Soleil Chardonnay

Lee Street Station at Martin Mason
Meiomi Chardonnay
Zaccagnini Red

Rocksino by Hard Rock
Flowers Pinot Noir
A to Z Riesling

Dale’s at Deadwood Mountain Grand
Stella Rosa Black
J Lohr Cabernet



FRIDAY « APPETIZER CRAWL MENU ¢ 7-9PM

@ Mavericks Steak & Cocktails at Gold Dust Casino:

Hush Puppies with Cajun Tartar Sauce paired with a beer

@ Dale’s at Deadwood Mountain Grand: Elote Chicken

and Rice Bowl paired with Sonoma Russian River Chardonnay

@ Lee Street Station at Martin Mason: Homemade Green
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Chili on corn tortilla chips paired with Bell's Two Hearted Ale
Alaska Beer

Legends Steakhouse at Historic Franklin Hotel:
Dynamite Shrimp paired with Quilt Red Blend

Buffalo/Bodega: Breaded Ribeye Steak Tips paired with
Old Doods Stout by Odell Brewing Company

Deadwood Social Club at Saloon #10: Fruit Tartlet paired
with J. Lohr Wildflower Valdiguie

Durty Nelly’s: Smoked sausage bites paired with a
Busch Light

Badlands & Brothel Bar: Badlands Wontons paired with
local craft beer

Provided by Snitches, served at Brew Brews at
Four Points, Tin Lizzie Gaming Resort: Ceviche by
Snitches paired with Cadillac Couch Mexican Lager

Gem Steakhouse at Mineral Palace: Honey Siracha
Pretzel Bites served with beer cheese dip and paired with

a Spearfish Brewing’s Thoil by Combat (IPA) and Yellow Jacket
(Blond Ale)

Rocksino by Hard Rock: Stuffed Cherry Tomatoes paired
with Lime Garage Beer
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PARTICIPATING
LOCATIONS

1. FLYT AT CADILLAC JACK'S
2. SNITCHES ATTIN LIZZIE

3. BEST BREWS IN FOUR POINTS
ATTIN LIZZIE

4. GEM STEAKHOUSE AT THE MINERAL
PALACE HOTEL & GAMING

5. LEE'S LOUNGE AT EAGLE BAR

6. BADLANDS & BROTHEL BAR

7. CELEBRITY HOTEL

8. A&B PIZZA AT OYSTER BAY

9. DURTY NELLY'S

10. SOCIAL CLUB AT THE SALOON #10
11. BUFFALO/BODEGA

12. MAVERICKS AT THE GOLD DUST

13. LEGENDS STEAKHOUSE AT THE
HISTORIC FRANKLIN HOTEL

14. MIDNIGHT STAR

15. LANDMARK CASINO

16. LEE STREET STATION

17. JACOBS BREWHOUSE

18. DALE'S AT DEADWOOD MT. GRAND
19. ROCKSINO BY HARD ROCK
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SATURDAY ¢ DINE AROUND MENU ¢ TTAM-3PM

Buffalo/Bodega: Crab & Bacon Stuffed Shrimp with Scampi
Sauce with Francis Coppola Diamond Collection Pinot Grigio

Jacobs Brewhouse & Grocer: Wild game chili paired
with Freixenet Cordon Negro Sparkling Cava and Two Hands
Cabernet Sauvignon Sexy Beast

Lee Street Station at Martin Mason: Chile Con Carne
made with Modelo Negra paired with Odell Brewing Lagerado
and Fernson Brewing Curio Sour Ale

Midnight Star: Chicken Perigord with Wild Mushroom Demi-

Glace paired with 14 Hands Sweet Red Blend finished in Jake's
Old Fashioned barrels

Legends Steakhouse at Historic Franklin Hotel:
Duck Wings paired with Sean Minor Pinot Noir

Mavericks Steak & Cocktails at Gold Dust Casino:
Cajun Sausage Alfredo paired with a white wine

Deadwood Social Club at Saloon #10: Mini Osso Bucco
paired with J. Lohr Pure Paso Propriety Red Wine

A&B Pizza at Oyster Bay: Ribs paired with a red wine

Badlands & Brothel Bar: Badlands Brazilian Kabob with
Madame's Gin & Juice

Flyt Steakhouse at Cadillac Jack’s Gaming Resort:
Crispy Chicken Sriracha pasta paired with Cohort beer

Snitches at Tin Lizzie Gaming Resort: Pork carnitas street
tacos paired with a Bombay Fiesta drink

Lee’s Lounge at Eagle Bar: Geo's Famous Gumbo with
Relax Rosé



GRAND TASTING EXTRAS

SATURDAY, APRIL 12
@ 4pm-6pm - Deadwood Mountain Grand
Event Center

RESERVE ROOM $50
Purchase your ticket to the exclusive Reserve Room
during the Grand Tasting and faste some of the finest
wines on the market today. From succulent reds,
fo smooth whites, you'll have the opportunity to
experience full-flavored vintages without the cost of
buying the boftle.

SPECIAL THANK YOU TO:

14/ HANDS

WINERY



THEORY OF A DEADMAN RODNEY CARRINGTON

THE DRIFTERS HAIRBALL
FREE SHOW ON THE PATIO

THE GATLIN BROTHERS
LARRY THE CABLE GUY









