


CI’I },MGH‘ TLompson is 'I'lne Execui‘we CL‘I J(a'l' 214 Martin Street’ in Downtown RL’J|EI3L Nnr'l'l'l Carolmu 2 ,4

His passion anc‘J extensive experience in using l’ngl’n qua|n+y, )(reslﬂ r:m:J Iccu| mgred:enfs to create snmple yet

"nfru tin “&t: ‘el

ex'l'morc.linar:,r clislnes is wlnclf sets Lﬁm apart Jrom ofLer CLE)('s cmcl creates Lis unique Sﬂufhem S'I':,r[e...




1 LIKE TO COOK SIMPLE FOOD AND MAKE IT CLE)F MD‘H‘ Lcs Laeen in |ove
GREAT!' FAVORITE FOODS TO EAT, 'SIMPLE :

STUFF, THINGS | CRAVE WOULD BE FRIED Y R o IOF with the food industry for os
CHICKEN, PIZZA, A GOOD BURGER TACOS s 2 lowig 6 s eoti tarienibier.
FRENCH FRIES, A GOOD SANDWICH, SUSHI ' | -

AND FRIED RICE * LT beenpemn

Grnwing up in a |crge l'l'uliun

)rﬂmi’y. )[-DOC] was c:|wc:ys a
)ror.:ul point at amily
gqueriﬂgs. Frnm 'rLere. I’IE

worLecj in restaurants at a

young age Le{nre r::’r'renc]ing
Jolivson & Whles University

in prcvic]ence. DLDC‘IE |5|cmc].
It was +|nere ’rl«mf CLE)[-MGH'
|eurnecJ lncw to Ioe a
prn]ressionc“
Coml::ining ’ere ](orma|

training wi’rlq Inis creative
roots, Le was al:ale to create

-tLe increcli[ale prccjuc’r 'I'lna’r Lis

guests enjoy 'I'ncjayl




RALEIGH BREWING COMPANY

DINNEIR 1.22.2015;

HIRST COUIRSE

Tiﬁe )Crs* course cansls‘fecl o)(rousiecl pear,

upp|e, [:mef. arugu|o, spicy wnlnuts, E|0Jia
I:nrms Gnu’r CLE‘ESE pnlrecj waL Mnfuvian

r\}lncps:rcly Czec]n pr]sner TLle suluJ was
cln||g!n+)[_u[ Tl-le mgmclienh :omp|eman+aJ
enl:!ﬂ nfl‘ner | fLuugLi il‘le Leefs were a great

IJ(JL‘IHIEIH- TLlE LEEF. I’”JJ a rm]t:ler |Ei$ LEEF

taste, wlniv:ln was great )(::r

my pnleﬁa.

SECOND COUIRSE

T|'1E secnncl course was a NnrfL Cnmllnu

F|ﬂum:ler. caoLeJ to per)(e:’ri-on. |emun ricotta

iorfeulm. Ler!’: su|u:l. parsnip puree, Clpu“m-
anion pulre:l wi+|r1 Heu Yes Ma'am Ee[giun

S'ryie Golclen. TL'E parsnip puree cmrJ i!ﬁe
Clpu"ln- anion cnmplﬂecl +Le ﬂouncjer uncl
+Lm oil‘aer ingraclianfs. It was & Ln! wifl’t +Le
-h:l;!e. Sim:e | am not an uv:cl l:eer connoissaur,
iLe Em] Eoy uncl flﬂe u+Lars at iLe +c||::]e rc-.recl
nl:aut t!:e great taste u)ﬂlna Ee[gran Laer.
Snme at flﬂe h:rl:|e even Lul:l 5econcls
O{fLﬁ' IJBG‘I‘

Tlna iLircI course was a Hermnga Farm po:‘L
fem:ler|oln pnrr;!ne’r’ru. wrupper:l in l:cu:an It was
a gus'rmnnmlcal Jellth comp|emen*e:l wliln
cnoizecj greens, wl!cl musl-nrnorm. -:urnLuraa:l uncl
o Cider Jus, which was the perfect touch to
te u“ u)(+|'he lngrecjuenis mgefLer TLla L&er
was a E|nil\ars!(i+e Sanlslﬂ f:".|e. Tlnis Laer was
also o hit with the toble. It wos

very hoppy

HINAL COUIRSE

3

TLe )(_inal Course was o spucaJ
chocolate cake with o chocolate ganache,
ginger-sweet potato puree, su|+er:| ccrumel mﬂ’ee
wH‘L an orange satht WL-le I nnrma“y Lam
sweet pototoes, shitosred very guncl. The
clnﬂcalme cuLe was moist cmcl ilne gcnaclﬂe wWas
just +|na rig[ﬁ sweetness T]ne orange sarLet was
the mgreclienf that pu"e:l averyil:ing mge1|ner
It was pulreJ w-fln *Lle Ml”er's Tn“ |mperm|
Ouimeul Stout. |t was tao Lappy J::n‘ e, Lui fine
athar I:ImEts ]Celi it compliman’recl the dessert

Course WE”
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ACCOLA

'™MATT IS ONE OF THE MOST PROFESSIONAL
CULINARIANS | HAVE EVER WORKED WITH. | STILL
REMEMBER THE DAY | FIRST INTERVIEWED HIM. |
KNEW THEN HE WOQULD ONE DAY DO GREAT
THINGS. HE IS INCREDIBLY GIFTED AND
EXTREMELY HUMBLE' - Chef Patrick Kearney
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Cutinary Dhractor. Cutinary Inatitute of Wirginio

- - '-*;-ar‘

Jimmy V. Classie - 2010, 2011, 2012
Holt BrmLers Clmrl’r;.r Event - 2011
President Bill & SEcreiur}a 0{81‘01‘& Hi |l_‘:|r:r Clinton
Govarnor pui iv}i:‘:mry

Governor Jim Hunt
S+y|e - New Souilnem wi+J'| an |in|icm ﬂnir... A pluy on Snufl-lem Cuisine - )rcncl im:ligennus to +l1e Snuflw

" iy - =

|
¥ ol \




