
 

	 Chef Chad’s Blog		
      Spring is in full swing - morels, ramps, 
wild salmon, Alaskan halibut, squash blos-
soms, and so much more.  The hardest part 
�D�E�R�X�W���E�H�L�Q�J���D���F�K�H�I���W�K�L�V���W�L�P�H���R�I���\�H�D�U���L�V���À�J�X�U-
�L�Q�J���R�X�W���K�R�Z���W�R���À�W���V�R���P�D�Q�\���D�P�D�]�L�Q�J���S�U�R�G�X�F�W�V��
on one menu: as always, we’ve let the season 
guide us through writing our menu.  Gone are 
the rich braises and reduced sauces of colder 
weather, replaced by herb purees, light vin-
aigrettes, and a more seafood and vegetable 
focused menu. 
     In our kitchen we’re always trying to 
�À�Q�G���W�K�H���E�D�O�D�Q�F�H���E�H�W�Z�H�H�Q���W�K�H���F�O�D�V�V�L�F���Á�D�Y�R�U��
combinations that are so comforting, and the 
modern preparations that keep our food excit-
�L�Q�J���D�Q�G���I�U�H�V�K�������2�X�U���V�H�O�H�F�W�L�R�Q���R�I���À�U�V�W���F�R�X�U�V�H�V��
shows many examples of this philosophy.  
Delicate squash blossoms are paired with a 
lighter interpretation of a French ratatouille 
�D�Q�G���À�Q�L�V�K�H�G���Z�L�W�K���D���S�H�V�W�R���P�D�G�H���I�U�R�P���Q�D�V�W�X�U-
tium leaves.  The “Goat Cheese Terrine” is 
accompanied by the classic pairings of beets 
and pistachio, and the not so classic whipped 
lavender.
     Entrée selections run from delicate skate 
wing with anise hyssop to duck with smoked 
chickpeas.  My favorite is the “Roasted Pous-
sin”.  The breast of the chicken is  prepared 
en sous vide with sage and butter; the leg 
gets stuffed with brioche and pan roasted.  To 
�À�Q�L�V�K���R�I�I���W�K�H���G�L�V�K���Z�H���D�G�G���I�U�H�V�K���I�D�Y�D���E�H�D�Q�V����
a poached hen egg, and unctuous summer 
�W�U�X�I�Á�H�V�«���O�R�W�V���D�Q�G���O�R�W�V���R�I���W�U�X�I�Á�H�V��
     Our tasting menu is an opportunity to 
�V�D�P�S�O�H���P�D�Q�\���L�Q�W�H�Q�V�H���Á�D�Y�R�U�V���D�Q�G���W�H�[�W�X�U�H�V������
For Spring we’ve taken the familiar com-
�E�L�Q�D�W�L�R�Q���R�I���V�K�H�O�O�À�V�K���D�Q�G���I�H�Q�Q�H�O���D�Q�G���W�X�U�Q�H�G��
it on its head with a dish of Scallop “Esca-

beche” with a fennel pollen marshmallow.  
Lemon Balm Pasta with smoked clams and 
sea urchin, octopus with pickled potatoes, 
�O�D�P�E���Z�L�W�K���D�V�S�D�U�D�J�X�V�����D�Q�G���I�R�U���D���V�Z�H�H�W���À�Q�L�V�K��
an olive oil cake with Meyer lemons.  From 
�V�W�D�U�W���W�R���À�Q�L�V�K���W�K�L�V���P�H�Q�X���S�U�R�Y�L�G�H�V���Y�D�U�L�H�W�\���D�Q�G��
surprise for any palate.
     Because spring is so abundant with unique 
and delicious vegetables, we have added an 
entire vegetarian menu (no small feat for 
someone who loves pork as much as I do).  
This menu is similar to our regular dinner 
menu, progressing from milder to stronger 
�Á�D�Y�R�U�V���������5�H�I�U�H�V�K�L�Q�J���À�U�V�W���F�R�X�U�V�H�V���O�L�N�H���D���V�D�O�D�G��
of “Compressed Watermelon with black rad-
�L�V�K�����I�H�W�D���F�K�H�H�V�H�����D�Q�G���J�D�]�S�D�F�K�R���Y�L�Q�D�L�J�U�H�W�W�H�µ��
are featured, as are bold entrees like “Grilled 
Artichokes with smokey eggplant, haircot 
vert, and muhammara sauce”.  
     Between all of our spring menus, we have 
managed to offer no less than fourteen dif-
�I�H�U�H�Q�W���Y�D�U�L�H�W�L�H�V���R�I���I�U�H�V�K���À�V�K���D�Q�G���V�K�H�O�O�À�V�K����
too many fruits and vegetables to count, and 
an array of herbs and greens from our or-
ganic farm.  As always, all of our ingredients 
are harvested at their peak of ripeness and 
handled with the utmost respect; with the end 
result translating to a delicious dining experi-
ence.

�5�R�V�p���'�D�Q�J�H�U�À�H�O�G
�����������5�R�V�p���L�V���W�K�H���5�R�G�Q�H�\���'�D�Q�J�H�U�À�H�O�G���R�I���Z�L�Q�H�«
it gets no respect in America. Rosé has been 
scoffed at, dismissed and overlooked by 
sophisticated wine drinkers all over America.  
Why ?  Many wine consumers have been 
conditioned to believe Rosé is sweet, syrupy, 
wimpy & worst of all - pink.  The meteoric 
rise in popularity of White Zinfandel during 
the 1980’s and 1990’s lead many wine drink-
ers to overlook pink wine in favor of red or 
white.  But, wine lovers around the world 
know that Rosé is a wonderful, refreshing, 
interesting & versatile wine. 
     This Spring SideBern’s is offering a 
wonderful, fresh and lively, dry Rosé from 
the Russian River Valley by SoloRosa.  
SoloRosa’s entire production is dedicated to 
Rosé-styled wine.  The 2008 vintage, com-
posed almost entirely Syrah and Pinot Noir,  
is fresh, lively & thirst quenching. Rosé is a 
very versatile wine that pairs well with every-
�W�K�L�Q�J���I�U�R�P���V�K�H�O�O�À�V�K���W�R���E�D�U�E�H�T�X�H�������6�R�����M�R�L�Q���X�V��
this Spring for a dish of Scallop Escabeche or 
�5�R�D�V�W�H�G���3�R�X�V�V�L�Q���D�Q�G���H�Q�M�R�\���L�W���Z�L�W�K���D���J�O�D�V�V���R�I��
Rosé!                

       

     
            Cheese Talk
     March, April and May are beautiful 
months. By now we have established that the 
seasons are very important to everything we 
do at SideBern’s. Our artisanal cheese menu 
is no exception; like Chef Chad’s culinary in-
gredients, different cheeses have their season 
to shine. 
     Springtime is especially beautiful for 
cheese; pastures are lush & this rich diet cre-
ates a season for milking & cheese making 
�H�Q�M�R�\�H�G���I�R�U���V�H�Y�H�Q���P�R�Q�W�K�V���G�R�P�H�V�W�L�F�D�O�O�\�����,�Q��
addition to the plentiful diet, the sheep, goats 
and cows that were bred in the fall gave birth 
in early spring & Mother Nature guarantees 
that these new babies have the best.  Now, 
the ratio of milk solids are higher so the baby 
lambs, kids & calves get the fat and protein 
�W�K�H�\���Q�H�H�G���W�R���J�U�R�Z���D�Q�G���D�V���D���U�H�V�X�O�W�����Z�H���H�Q�M�R�\��
tasty cheese! 
     Daily, we offer twelve seasonal cheeses 
made from a variety of milks in a variety 
of styles.  Currently we have Wabash Can-
nonball, a delicate, ripened goat cheese from 
Capriole Farms in Indiana. This little chevre 
�L�V���S�D�L�U�H�G���Z�L�W�K���D���O�R�Y�H�O�\���À�J���F�K�X�W�Q�H�\���	���O�D�Y�H�Q�G�H�U��
foam.  Another spring treasure is Rouge Et 
Noir Brie. This naturally ripened triple cream 
is produced in California. The quality Jersey 
cow’s milk used to create this cheese can be 
savored in every bite. Chef Chad has paired it 
with delicious Florida Honeycomb for a sat-
isfying East meets West combination!  One 
of our favorite blues is also here, Roaring 
Forties. From King Island in Australia, this 
full-bodied cow’s milk is laced with notes of 
honey. The texture & moisture content pair 
perfectly with a variety of wines & micro-
brews.  Roaring Forties is paired with black 
�F�X�U�U�D�Q�W���M�D�P���P�D�G�H���E�\���R�X�U���F�X�O�L�Q�D�U�\���W�H�D�P�������$�O�O��
of our cheeses are constantly monitored,  
ensuring that they breathe & mature so they 
are consumed in their prime.  

     Next time you’re in, ask for me, Kira, and 
I will create a selection composed uniquely 
�I�R�U���\�R�X���S�D�L�U�H�G���Z�L�W�K���W�K�H���À�Q�H�V�W���D�F�F�R�P�S�D�Q�L-
ments available.  Dean or Kevin can assist 
in pairing the perfect beer or wine with your 
cheese plate.

           Serious Beer	
      It should be no surprise that our staff 
drinks beer and, as you might suspect, re-
ally good beer.  From Belgian Trappist Ales 
to Domestic Micro Brews, we like them all.  
Our love of good beer manifests in Side-
Bern’s beer list which offers a wide range 
of styles from around the globe that is sure 
to please anyone’s palate.
�����������)�R�U���V�W�D�U�W�H�U�V�����O�L�J�K�W���K�H�D�U�W�H�G���+�H�I�H���:�H�L�]�H�Q��
�À�Q�G�V���L�W�V���Z�D�\���L�Q�W�R���W�K�H���P�L�[���Z�L�W�K���V�H�Y�H�U�D�O��
styles to choose from, all with varying cit-
rus notes.  Dunkel Weiss is a slightly darker 
variety that remains citrus-y light, with an 
added complexity that pairs well with a 
variety of foods.  The Gordon Biersch Dun-
�N�H�O�Z�H�L�]�H�Q���D�Q�G���W�K�H���0�H�U�J�X�H�]���6�O�L�G�H�U�V���I�U�R�P��
our Lounge Menu would be a great combi-
nation offering a great balance of spice and 
citrus.
�������������)�X�O�O���Á�D�Y�R�U�H�G���E�H�H�U�V���J�R���I�U�R�P���K�R�S�S�\��
pale ales to rich, dark brews.  Try Great 
Divide’s Denver Pale Ale with Butter 
�3�R�D�F�K�H�G���6�K�U�L�P�S���I�U�R�P���R�X�U���D�S�S�H�W�L�]�H�U���P�H�Q�X����
�W�K�H���E�H�H�U�·�V���E�R�O�G���K�R�S���Á�D�Y�R�U�V���V�W�D�Q�G���X�S���W�R���W�K�H��
popcorn puree and charred spring ramps.  
�$�Q�R�W�K�H�U���Z�D�\���W�R���H�Q�M�R�\���W�K�H�V�H���F�R�P�S�O�H�[���E�H�H�U�V��
is with cheese.  A nutty, malty brew like 
Unibroue’s Don de Dieu pairs nicely with 
California’s Cypress Grove Cheddar  - but 
watch out!  Neither one will back down!
      Enough beer talk!  Let’s talk about 
barbecue.  We know they go together like 
spring peas and carrots, but you might think 
�6�L�G�H�%�H�U�Q�·�V���L�V���W�K�H���O�H�D�V�W���O�L�N�H�O�\���S�O�D�F�H���W�R���À�Q�G��
this pairing.  Since our Grill & Chill patio 
barbecues were great successes last summer 
�²���Z�H���E�U�R�X�J�K�W���W�K�H�P���E�D�F�N���������7�K�H���À�U�V�W���L�V���0�D�\��
21, 2009, and will feature a worldly mix 
from Pepin Distributing paired with Chef 
Chad’s next level Florida Seafood  
barbecue!  Don’t miss it! Get tickets at:  
�K�W�W�S�������Z�Z�Z���E�H�U�Q�V�À�Q�H�Z�L�Q�H�V���F�R�P��
      The Grill & Chill series runs through-
�R�X�W���W�K�H���V�X�P�P�H�U�����&�R�P�H���H�Q�M�R�\���I�D�Q�W�D�V�W�L�F��
handcrafted beers from all over the country 
including Oregon’s creative Rogue Brew-
ery paired with Spanish style Barbacoa to 
Canada’s Unibroue Belgian-styled beers 
complementing Chef’s favorite – pork!!!

CONTACT
We are open:

Monday- Saturday 6 - 11pm.
813.258.2233

please visit our website
www.sideberns.com

We hope to see you soon!


