


In 1876, Deadwood, South Dakota, it wasn’t uncommon 
for fortune 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 to flock to 

Deadwood looking for good luck, great drinks and incredible 
food. We’re happy you can join us for the 8th 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!

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



FRIDAY, APRIL 9:
Registration 2pm-8pm: Deadwood Mountain Grand

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 8pm-10pm 
Sample bite-sized masterpieces, each paired with a 

wine or beer sample, created by local chefs. Drop by 
their respective restaurants located throughout town. 

SATURDAY, APRIL 10
Registration 9am-Noon: Deadwood Mountain Grand 

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 distilleries 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
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Saloon #10:
A selection of red and white wines

His & Hers:
Familia Torres De Casta Rosado (Rose)
Four Virtues Bourbon Barrel Aged Zinfandel

Legends Steakhouse:
Wild Horse Merlot
Exitus Red Blend

Snitches:
Buck Shack Zinfandel
Sea Pearl Sauvignon Blanc

Six String:
14 Hands Merlot

The Nugget
Carnivor 2017 Cabernet Sauvignon
Columbia Merlot
Darkhorse Chardonnay

The Midnight Star
J. Lohr Paso Robles Cabernet Sauvignon
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FRIDAY APPETIZER CRAWL MENU

Legends Steakhouse:
Dynamite Shrimp paired with Kris Pinot Grigio 

Buffalo/Bodega: Deviled egg topped with smoked salmon 
and dill with Mt. Rushmore BH Gold Lager

Mavericks/Gold Dust: Chef Mark’s dry rub bone-in wings 
paired with Remedy Hefeweizen

Snitches: Buffalo Tenderloin with a heart of palm micro salad 
and a blood orange vinaigrette, paired with a 2018 Buck 
Shack Zinfandel - Lake County, California

Six String: Bacon wrapped shrimp paired with Stella Rossa 
Moscato 

His and Hers: Chilled chicken spring rolls with house-made 
spicy thai peanut sauce and paired with Aggressive Goat 
Bock from Spearfish Brewing

Nugget Saloon: Chislic paired with a Prophecy Pinot Noir

Oyster Bay: Oyster shooters paired with a beer

Jacobs Brewhouse: Dry rubbed smoked chicken wings 
paired with Hay Camp Dunkel Baby Billy Dark Lager

Gem Steakhouse: Fried green tomato topped with shrimp, 
and a remoulade sauce, paired with Spearfish Brewing 
Termes Wheat beer 

Paddy O’Neill’s: Loaded mashed potato bites paired with 
Crow Peak 11th Hour Pale Ale

Stan & Ollies: Soft pretzel bites paired with Mt. Rushmore 
Buffalo Snot beer cheese, paired with Ollie’s Lunchbox, Crow 
Peak Canyon Cream and Amaretto & OJ 

The Midnight Star: Cajun shrimp tortellini paired with J. Lohr 
Arroyo Seco Monterey Chardonnay

Lee Street Station: Plump chicken wings with specialty 
sauce paired with a choice of domestic beers and seltzers
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1. FLYT AT CADILLAC JACK’S
2. SNITCHES AT TIN LIZZIE 
3. GEM STEAKHOUSE 
    AT THE MINERAL PALACE
4. THE NUGGET
5. EAGLE BAR & STEAKHOUSE
6. OYSTER BAY
7. DEADWOOD SOCIAL CLUB 
   AT SALOON #10
8. BUFFALO/BODEGA
9. MAVERICK’S AT THE GOLD DUST
10. HIS & HERS WINE AND ALE HOUSE
11. LEGEND’S AT THE FRANKLIN
12. SIX STRING AT DMG
13. STAN & OLLIE’S AT IRON HORSE
14. LEE STREET AT WOODEN NICKEL
15. JACOBS BREWHOUSE
16. PADDY O’NEILL’S AT TIN LIZZIE
17. JAKES AT THE MIDNIGHT STAR

MAP OF
PARTICIPATING

LOCATIONS
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SATURDAY DINE AROUND MENU

Gem Steakhouse: Chicken Enchilada Pinwheels paired 
with Spearfish Brewing Copper Midge Lager

Legend’s Steakhouse: Bruschetta pear paired with Flag 
Red Zin

Buffalo Bodega: House marinated and hand-breaded 
steak tips, sriracha ranch and BBQ sauce, paired with 
Apothic Red Wine 

Maverick’s: Monterey Jack white chicken chili, paired with 
Starling Castle Gewurztraminer

Six String: Buffalo chislic with huckleberry BBQ sauce and a 
fried haystack paired with J. Lohr Cabernet

His & Hers: Bulgogi beef (Korean BBQ beef) served over 
steamed rice, paired with Aggressive Goat Bock from 
Spearfish Brewing  

Eagle Bar: Smoked prime rib sandwich paired with a 
Firehouse Rushmore Riesling

Flyt: Bacon blackberry grilled cheese paired with 
Va’Knockers Blonde Ale from The Knuckle Brewing company

Saloon #10: Pig wing, glace tropicale huli huli pico, kona 
rice, paired with High Heaven Riesling

Oyster Bay: 1/2 shell oysters paired with a white wine

Jacobs Brewhouse: Wild boar bolognaise in a 
housemade mini bread bowl, paired with Hay Camp Czech 
Please Pilsner

Stan & Ollie’s: Reuben flatbread: tender corned beef, 
sauerkraut, swiss and our three cheese blend on a base of 
our housemade 1000 Island, paired with Ollie’s Lunchbox, 
Crow Peak Canyon Cream and Amaretto & OJ

Paddy O’Neill’s: Teriyaki kabobs paired with a peach 
citrus Riesling

Snitches: Scallops, chili lime butter and edamame 
succotash, paired with a Sea Pearl 2020 Sauvignon Blanc

Lee Street Station: Summer Chicken Salad with cranberries 
and red onion on a slider bun, paired with a choice of IPA 
beer and domestic seltzers
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GRAND TASTING EXTRAS 
SATURDAY, APRIL 9

4pm-6pm - Deadwood Mountain Grand
Event Center 

RESERVE ROOM $25
Purchase your ticket to the exclusive Reserve Room 

and taste some of the finest wines on the market today. 
From succulent reds, to smooth whites, you’ll have the 

opportunity to experience full flavored vintages without 
the cost of buying the bottle.
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SPECIAL THANK YOU TO:



TICKETS ON SALE 
NOW!

The Spotlight Box Office: 
605.559.1188 or 

ticketmaster.com

LARRY THE
CABLE GUY
FRIDAY, MAY 14

DEADWOOD 
RED DIRT
CASEY DONAHEW
IAN MUNSICK
RANDY BURGHARDT
SATURDAY, MAY 15

UNDER THE 
STREETLAMP
SUNDAY, JUN 20

HOME FREE: 
2 NIGHTS!
FRI & SAT, JUL 16 & 17

HAPPY TOGETHER 
TOUR
SUNDAY, AUG 29

KANSAS
SUNDAY, SEPT 26

TANYA TUCKER
WEDS, SEPT 29

RODNEY
CARRINGTON
SATURDAY, OCT 16 

HAIRBALL
FRIDAY, NOV 12

THREE DOG NIGHT
SATURDAY, NOV 13

NITTY GRITTY DIRT 
BAND
THURS, NOV 18

WILLIAMS & REE
SATURDAY, NOV 27

BRULÉ
FRIDAY, DEC 3

THEORY OF A
DEADMAN
SATURDAY, DEC 11






