
 

 

 

 

 

 

 

 

 

 

 

 

 

 
                                                                
 

 

18 September 2019 

Whiskey Tasting & Eight-Courses of Historical American Cuisine  

Meet & Greet @ 5:30 pm 

Tasting Menu & Whiskey Pairing @ 6:00 pm 

$95 Tasting Menu 

$25 Whiskey Pairing 

          ________________________________________________ 

 

 

Curator of Cuisine: Chef Rob Corey, ‘SEASONED ~ An American Bistro’ 

 

Executive Bourbon Steward & Musicologist: 

Harris Cooper 

 

Flight Attendant: 

Beth Cooper 

 

          ________________________________________________ 

 

 

 

 

“Too much of anything is bad, but too much good 

whiskey is barely enough.” — Mark Twain 
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American History Through a Whiskey Glass 

1770’s: A New Nation is Born… 
“There should always be a Sufficient Quantity of Spirits with the Army… it is so 

essential that it is not to be dispensed with.” – George Washington 

Dinner at Mount Vernon with George and Martha Washington 

Whiskey Selection: George Washington’s Rye Whiskey 

 

Bacon & Succotash 

Lima Beans/Corn/Squash/Cherries/Bacon Fat/Braised Smoked Bacon/Parsley 

Early 1800’s: …and Bourbon Follows Shortly 
“…I returned home to my family, with a determination to bring them as soon as 

possible to Kentucky, which I deemed a second paradise…” - Daniel Boone 

Dinner at Lebanon, KY with Elijah Craig and the Traveling Church 

Whiskey Selection: Basil Hayden Kentucky Straight Bourbon Whiskey 

 

Pan-Fried Venison Loin 

Corn & Scallion Cakes/Blackberry Compote/Pecans 

1860’s: A House Divided and Reunited 
“When the commanding officer gave out whiskey, I yielded to his better 

judgement” – Abstentious Union soldier 

Dinner at the White House with Ulysses and Julia Grant 

Whiskey Selection: Old Crow Original Sour Mash Bourbon Whiskey 

 

Grilled Catfish 

Cornmeal-Crusted Fried Green Tomato/Grits/Pickled Watermelon/Tomato 

Vinaigrette/Hot Sauce 

Late 1880’s: Whiskey Ho! 
“[Wyatt Earp], having tried and failed to invent a better future for himself, in the 

end he invented a better past.” - Andrew D. Isenberg 

Dinner at the Grand Hotel (Big Nose Kate’s Saloon) with Wyatt and Josephine Earp 

Whiskey Selection: Bulleit 95 Rye Frontier Whiskey 

 

American Bison 

Sage-Smoked Roasted Tenderloin/Sunchoke Puree/Blueberries 

1920’s: Banning Booze and Shunning Strangers 
“To prohibition…it is better than no liquor at all” - Will Rogers 

Dinner at the Cotton Club with Duke, Louie, and Billie 

Whiskey Selection: Old Forester 1920 Prohibition Style Bourbon Whisky 

 

Oysters Rockefeller 

Island Creek Oyster/Spinach/Lemon Cream/Parsley/Crispy Shallots 

 



1950’s: America (and Whiskey) Take Flight 
“Whiskey is by far the most popular of all remedies that won't cure a cold.” - Jerry Vale 

Dinner at Burk’s Springs Distillery with Bill Sr. and Marge Samuels 

Whiskey Selection: Maker’s Mark Kentucky Straight Bourbon Whisky 

 

Spaghetti & Meatballs 

Semolina & Egg Pasta Noodles/Pork & Beef Meatballs/Marinara/Parmesan 

1980’s: Maybe Dad was Hipper than I Thought 
“At a profit if we can, at a loss if we must, but always fine bourbon” - Julian P. Van Winkle, Sr. 

Dinner at the Stony Hill Mansion with Elmer T. & Libby Lee, and Albert Blanton 

Whiskey Selection: Blanton’s Kentucky Straight Bourbon Whiskey 

 

Pesto Pizza 

Olives/Fried Capers/Smoked Salmon/Basil Pesto 

2000’s: Bourbon with a Man Bun 
“It’s a good time to be a glass of whiskey in America” - Colin Spoelman & David Haskell 

Dinner in Colorado at Mike Myers’ home (Owner @ ‘291 Colorado Whiskey’) 

Whiskey Selection: 291 American Whiskey 

 

Frozen Food 

Liquid Nitrogen Dippin’ Dots & Frozen Caramel Corn 

 


