J beautifully with 1998 Simon Bize & Fils ‘Lescheeses like Pleasant Ridge Reserve from
Chef Chad’s B|Og ourgeots’ Sauvigny-Les-Beaune ($30). StIBSODQGV &KHHVH &RPSDQ
By Chad Johnson, Executive Che KXQJU\" 7U\ WKH &KDUUH Gn@ WNoddsy, gralidy RudnZels bf iaditional
As with every menu, we take our inspira- 2005 PIumpJaCk Cabernet Sa.ungnon ($1(_)3)10untain style cheeses pair well with
tion from the ingredients of the season and AAnd after dinner, what about a trio of Spanisghocolate. Pumpkin is also a holiday staple
the classic preparations of the Mediterraneaf1€€Ses — Idiazabal, Zamarano and AragongR Yy ERWK +DOORZHHQ DQ
with a couple of twists and turns along the ZLWK WKH FRPSOH [_ V Z HHWoki&Gf %%Wu\mﬁkm Buktst fHéhs-
way. Autumn comes with its own setof 2004 Alvear ‘de Anada’ Pedro Zimenez 5165 through a pairing with a hard cheese
unigue ingredients; an array of wild mush- o f DOl E_R WW OH V D O O Rige \rBa?(lté?Yéﬁ Baftn |La|n§k%b|¥¥|é) At
rooms, orchard fruits, hard squashes, wild 0 Pair the perfect wine with the dish of youry, e o5 me time, the pumpkin rounds out the
game and the list could go on and on. As chollce and it’s a convenlen.t way to sample LQWHQVH ADYRUYV
DOZD\V LW LV GLIAFXOW AWPgMoshmapngidhare rigdbgiqrg, but 6R DV IDOO ADYRUV E
amazing items on one menu. e.lt half the price of.a full b?ttle. SO next . _body naturally starts to crave these per-
Our dinner and tasting menus will be time you dine at SideBern’s, please ConSIde¥ectly matched indulgences, remember
showcasing many of these ingredients in a choosing from the half bottle list and make SideBern's is the place to sélvor cach ex-

YDULHW\ RI SUHSDUDW LR Q" "ARIFCRORYSAILLGIRIFRUT DA, 2 ant. delicious calorie.

fectly!

Tickets Still Available For | Fall Cocktails

> . By Dean Hurst, General Manager
» . . . . pa
emsFme{Vmeségpaiﬂts-‘ 7KH VHDVRQ RI DXWXPQ
l-v‘

established 1993' o

we’ll be offering everything from a simple

tic shift in our day-to-day lives. In a single

Fall Wine Classefeaturing evening, a jolt of cool, dry air reminds us
Sommelier Trey Christy that we have a beautiful patio with comfort

able furniture and strengthens our desire t¢

&KHHVH 7D O Nseit. $ov@aD|dNe itk to usher in this

. N . : : ) refreshing state of atmosphere? Let's take
preparation of Day Boat Scallops with en- Made in SideBern’s look at what we have to work with.

dive and blood orange grenoblaise, to amore By Kijra Jefferson, Manager/ 7KH ERORUV RI DXWXP
complex and assertive dish of Oxtail Ravioli Cheese Director orange earth tones, so pink drinks are out,

W(laitrn()[nrcioni m r , II " ( :()()le h r h h but tl e prOduce baSket iS Wllat | am |e|e|
,. " f I weathe iS a roac in | Wlt -
somme Our entrees will feature pp g W V V

everything from grilled spiny lobsters to elk the decreasing temperature, our biologi- . o L
sirloins and a dish showcasing three differeral cravings for foods with higher fat and A Prime new addition to our cocktall list is

preparations of Ellington Ranch Lamb. ADYRU LQFUHDVH )DYRUMWKd $tEHH vRENPWHQ £
Another exciting addition this fall is our quire baking and toppings of rich cheese |HDWXUHV D SHUIHFW IDO
new vegetarian tasting menu. Just like our are resurrected from cookbooks that were C@lvados, an apple brandy made in the
normal six course tasting dinner, the menu  stored away during the hot summer monthQ RUWK R1 JUDQFH  7KH Z
will progress from lighter to more aggressiveranciful daydreams of beautiful holiday ~&PPIe and subtle hint of winter spice plays
ADYRUV 7KH YHJHWD U LD gheRéd @EérIibrReifNoR Ydthefibgy RHUIHFWO\ ZKHQ EOHQGH
refreshing salads like our autumn ‘Coleslaw’yv wWDUW WR A OO RXU W KR @MY uireyandw ikwidiaBsrd Kk D

ZLWK VDYR\ FDEEDJH A JVoRRGs BuMpkih Psdudsh Qpple, potato Pimento dram.

RI &KDUUHG .LQJ 7UXPSHWyAXMKLR at‘éra%&%é?heartierfare,' RU D\VL[WK \HDU 7KH 3
smoked parsnip, aged Gouda and autumn’s cheeses are more lush and decaP RGLAHG WR WKH SRLQW
horseradish. . really! Pear Puree, Absolut Pear vodka, St
JRU D VZHHW AQLVK RXU SDVWU\ FKHIV KDYH Germain and a dash of cinnamon makes
created a beautifully balanced dessert menu for a sweeter welcome to the cool weather,

showcasing the bounty of autumn’s harvest. We have tried all kinds of vodkas (twist my
For the chocoholics our Chocolate Marquis arm) and this is the best version yet.

with lemon verbena ice cream is as rich and 2UD Q JH MXLFH A Q GV
decadent as you can get. If chocolate isn’t %HUQ-V RULJLQDOV +DU

yo#r thing:(, t.hen try qu; spi(rjl or_ltrt]he traditttionald FKXV 5LVLQJ ZKH +DUYH
coTiee caxe, ours Is Infused with amareto an of last year’s sleeper hit made with vanilla

served with pears and glazed chestnuts. . . .
For me, the most exciting aspect of our newdent too. When longing for these indulgent/0dka, spiced pumpkin consomme and

menu isn't the preparations: its whereour WUHDWYV ~ GRQ-W A JKW L {iEsh @4 ¥ \gvadd »and fakwashel
products will be coming from. With the end the perfect autumn cheese plate with indi-\We had no idea how anyone else would fes
of summer’s blazing heat, our organic farm igidual accompaniments. about it, but here we are for round two!
back in full swing. In addition to showcasing Our accompaniments are deserving of ~ Bacchus Rising is a test of our creative
the work of our farmers, we'll also be serv- WKHLU RZQ DWWHQWLRQ Sig¢k PUrisdny theYinqsPergzshernyx
ing herbs and vegetables from Urban Oasised to the cheeses they adorn. Some chee§8Cktail competition, we reached down
)DUPV DQG &DKDED &O XE Vtddted Kedt withi hbhieyl,. Rartbra aimonds deep into our bag O_f tricks to create this
It's not always the easiest thing to let farm- or quince paste (We use them a")’ but the treat. Bern’s selection of rare liqueurs led
ers and nature dictate our cooking, but | thinkrsenal of ingredients and techniques in Me to use Atholl Brose and a very rare Red

you'll agree the taste is worth the hassle.  our kitchen allow us the opportunity to go XUDFDR ~ 6WDUWLQJ ZL
beyond the traditional. EXLOW RQ WKH ADYRU SU

Half Bottles As the perfect autumn cheeses start ~ ¢reating a perfect aperitit. Made with food
By Kevin Pelley, Wine Director to appear on our menu, so do the beauti- pa'l_””hgs |rf\ m'”bd’f"y tz'_s one with seafood
+DYH \RX VWUXJJOHG DwWUEESYsUNgyRalages copseyegapd O "M er 1are betore canner
that will bair i : ' mostardas that scream FALL! Instead of  Justone more... Fire & Ice. | had to
pair with your chilled oyster appe : - ith soffave one straightforward, ultra refreshin
tizer AND Lamb Sirloin entrée? Or a perfecf10n€y, maple syrup will be paired with so : g ' g
wine to complement a seasonal complemengheeses like Bellwether Farm’s sheep’s cocktail for those days when we are re-
an Autumn Coleslaw Salad to start and a  Milk ricotta. For soft ripened cheeses like Minded we still live in Florida. Pomegran-
Clam Fricassee for course two? While it the Spanish Leonora, a rustic, oil packed &€ gives this one a bright red appearance
seems impossible, there is a delicious and fghn-dried tomato pairing offers an acidity and a tart punch. We balance it with the
VROXWLRQ 2 RUGHU KDOI EfRipnwiles\balaneeria tHevvalyetyzeggéamy texture of Diamond vodka, fresh
ing a good selection of half bottles on a winef this goat's milk selection. Creamy, moisfiM€ juice and a dash of rhubarb bitters. |
OLVW LV VRPHWLPHV GLIA & @aprRdin@yRathdeVdaves, valdeendare you to have just one!
atall. At SideBern’s, we are proud to offer blue is delightfully paired with sugar- *UDE WKH QHDUHVW SHU
over forty half bottle selections from around crusted praline bacon; a match providing &/r Patio and celebrate the day al fresco!
the world. unforgettable textural contrast, and a sweef . __. : -
Whether you are looking for a Napa Cabpeppgry twist that is truly addictive. Limited SeatlngAgllable For
ernet SZUVignﬁ_n, (éregon:inot Ngif, Al\ma- Autumn is also the ideal season for t P
rone, red or white Burgundy or a Spatlese ogompotes of poached pears or apples witt = ) .
Auslese Riesling from Germany, SideBern’sCinngmon ang nutmegF.)Not only g?e the 1de erns

offers both an interesting and diverse selec-Sensory memories of these ingredients
tion of white, red and dessert wines in the

. o 3
enchantingly satisfying they also create a 4
ha";lb?]ftée It?rmat' ot for snale g, VZHHW DQG VDYRU\ SURA OH w RUisHay Qetoper 43y 200
alt bottles are periect Ior single din- o mi soft cheeses such as Etorki, a sheep’s &217%&7

ers, those watching calories or an affordable__. ; .
consideration in place of a full bottle. A milk from France (one of Chef Chad’s ‘H DUH RSHQ

half bottle contains 375ML of wine or 12.7 favorites because of its doughy, caramel Monday- Saturday 6 - 11pm.
RXQFHV 7KLV LV WKH SHUMPFAWE PPRXOW IRY WZR S s

or three people to enjoy a glass. If you have | 7KH D X X P_Q R OLGD\V DU HpS&SeU{SH BUMY €

decided to start your evening with the SearefPSIONS to experiment with festive cheese www.sideberns.com

Day Boat Scallops, why not try pairing it Pairings. For instance, what would Hal- We hope to see you soon!

with a half bottle of 2002 Latour Meursault- O RZHHQ EH ZLWKRXW FKRFRODWHR;j8KRFRODWH A J

Blagny ($43)? Next up, Grilled Duck HeartsCake or cocoa nibs are the perfect accompa-
with Hen of the Woods Mushrooms paired himents for the more pungent Alpine-Style

Autumn’s Harvest




