


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 10th 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 14 from  
5:00pm to 10:00pm, and Saturday, April 15 from  
11:00am to 10:00pm in designated areas. Enjoy!



FRIDAY, APRIL 14
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 15 
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
7

13

5

Saloon #10:
Los Vascos Sauvignon Blanc
Los Vascos Cabernet Sauvignon

Lee Street Station
Federalist Cabernet Sauvignon
Federalist Chardonnay

The Celebrity
Clinker Brink Frarrah Syrah
Moselland Clear Night Riesling

The Midnight Star
Diora Chardonnay
Diora Rose

Legends Steakhouse:
Highland 41 Chardonnay
Highland 41 Black Granite Blend
Bisol Prosecco
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FRIDAY APPETIZER CRAWL MENU

Legends Steakhouse: Crispy pork belly with habanero 
bacon jam  paired with Torres Altos Ibericos Crianza or  
1000 Stories Pinot Noir

Buffalo/Bodega: Herb baked pita chips with black bean 
hummus & lemon glazed shrimp with mint paired with 
Puiatti Sauvignon Blanc

Maverick’s: Chipotle cream cheese stuffed elk bratwurst 
wrapped in bacon paired with Drumheller Merlot and 
Seven Daughters Moscato

Paddy O’Neill’s: Crispy, sticky, ribs paired with a 1265 
Pilsner and Left Hand Black IPA                                

Midnight Star: Fresh mozzarella Caprese skewer with fresh 
basil and balsamic glaze. Paired with Fracis Ford Coppola 
Claret and Relax Riesling                                                                                                                                      

Lee Street Station: Plump chicken wings with specialty 
sauce paired with George Killian’s Irish Red Beer

The Nugget: Poker Alice (mac and cheese pizza) paired 
with A to Z Chardonnay and A to Z Pinot Noir            

Saloon #10: New England clam chowder paired with 
Chateau de Monfort Vouvray                                                                                  

A&B Pizza: Barbecue pizza paired with Busch Light                                                 

Gem Steakhouse: Steak Bites w/ a creamy horseradish 
paired with a Tropical Blonde by Spearfish Brewing

Stan & Ollies: Meatball Arancini - Perfectly seasoned 
cheese-stuffed meatball, lightly tossed in an Italian 
breading,deep fried to a golden brown and drizzled with 
Cousin’s marinara sauce paired with Classic Italian Chianti
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1. FLYT AT CADILLAC JACKʼS
2. PADDY O'NEILL'S AT TIN LIZZIE 
3. GEM STEAKHOUSE 
    AT THE MINERAL PALACE
4. THE NUGGET
5. LEE STREET STATION
6. A&B PIZZA AT OYSTER BAY
7. SOCIAL CLUB AT THE SALOON #10
8. BUFFALO/BODEGA
9. MAVERICKʼS AT THE GOLD DUST
10. LEGENDʼS AT THE FRANKLIN
11. DALEʼS AT DEADWOOD MT GRAND
12. STAN & OLLIEʼS AT IRON HORSE
13. CELEBRITY HOTEL
14. JACOBS BREWHOUSE
15. MIDNIGHT STAR

MAP OF
PARTICIPATING

LOCATIONS
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SATURDAY DINE AROUND MENU
Legend’s Steakhouse: Steak tips with onion wisps  
and pepper relish paired with Unshackled Cabernet,  
Raeburn Cabernet and Eroica Riesling

Buffalo-Bodega: Breaded steak tips with ranch/
rorseradish ranch/BBQ paired with Gruner Sundance 
Blonde Ale                                                                                                             

Maverick’s: White lasagna with Andouille and elk 
sausage paired with Drumheller Merlot and Seven 
Daughters Moscato

Dale’s: Ricotta and roasted grape crostini paired with 
Chloe Rose Prosecco and Wairu River

Lee Street Station: Summer chicken salad with 
cranberries and red onion on a slider bun paired with 
Gordons Two Hearted Ale

The Nugget: Al Swearangen (spicy all-meat pizza) paired 
with Borne of Fire Cabernet Sauvignon and Chardonnay                                                       

Flyt: FLYT Steakhouse Mac N Cheese paired with Last Mile 
German Amber beer and Austin Cocktails Cucumber 
Mojito, Sparkling Margarita and Sparkling Ruby Red

Saloon #10: Deadwood Social Club chislic paired with 14 
Hands Unicorn Rose Bubbles                                                                                          

A&B Pizza: Four meat pizza paired with a Busch Light                                                    

Jacobs Brewhouse (Grocer section): Mini cupcakes  
paired with Spring Valley Frederick and Loveblock 
Sauvignon Blanc

Stan & Ollie’s: Meatball Lasagna stuffed with a five-
cheese blend, layered with meatball, ricotta cheese, 
Cousin’s marinara sauce paired with Classic Italian Chianti                                                                                                                         
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GRAND TASTING EXTRAS 
SATURDAY, APRIL 15

4pm-6pm - Deadwood Mountain Grand
Event Center 

RESERVE ROOM $50
Purchase your ticket to the exclusive Reserve Room 

during the Grand Tasting 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:



LARRY THE CABLE GUY
FRIDAY,  APRIL 14

8:00PM 

FORKS, CORKS & KEGS
FRIDAY & SATURDAY

APRIL 14 & 15

AARON WATSON
THURSDAY,  APRIL 27

8:00PM

FOREIGNER
SUNDAY, MAY 7

8:00PM

THREE DOG NIGHT
SATURDAY,  JUNE 3

8:00PM 

KOLBY COOPER
FRIDAY,  JUNE 30

8:00PM

RANDALL KING
THURSDAY,  JULY 6

8:00PM 

HAPPY TOGETHER
SUNDAY,  AUGUST 27

7:30PM 

JAY LENO
THURSDAY,  SEPT 29

8:00PM

HAIRBALL
SATURDAY,  NOV 11

8:00PM

WILLIAMS & REE
SATURDAY,  NOV 25

8:00PM

SCAN FOR
UP-TO-DATE

EVENTS:

2023 EVENT LINEUP






