menu is the addition of composed cheese siesta from the hot listlessness of the
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The Bounty of SuMMeEr your meal with a sweet dessert or a cheese ing your cravings.

Masi, Robert Foley, Bell Cellars, Cake plate, then you can try the Great Hill Blue No one knows a siesta better than the
bread, the list could go on and on. We've Cheese Terrine, with glazed cherries, pista Spanish, whose talent for relaxing is toppe
had the honor of hosting many dinners at  chio crisp and honey Dijon ice cream. | knownly by their talent for producing some of
Sidebern's and Bern's Fine Wine & Spirits  DQRWKHU ZHLUG LFH FUH D A&3tiinthstic! chEefed) Shusages and

looking for a more traditional bowl of frozen 5 ms Two sheep’s milk cheeses often en
refreshment, our pastry chefs are also-mak ;

) : : oyed in the Mediterranean will appear on
ing melon sorbet, roasted pineapple ice Cregdﬁ/r list this summer. One of my favorites
and Meyer lemon frozen yogurt.

is Torta de la Serena from Extremadura.

Summer Cocktails This very creamy cheese is cooked at a lo

sSummer is here and | need a drink:  temperature with cardoon rennet. The resu
something that will cool me down and is an unctuous paste with a fresh, woody

refresh my palate. One that erases the heaf DY R U /RUWD GH _O D 6 H U

and delivers me to that comfort zone foung€rved with the top cut off and its pudding-

only in the presence of a perfect cocktail. I téxture exposed so it can be scooped
showcasing some of the best wines in the We have looked to the summer bounty of With chorizo. Chorizo is a cured pork sau
world complemented by our cuisine. This fruits, and to the past, to write a new list of VDJH \_R X FDQ AQG R Q R_X
month Sidebern’s will begin our “A Seasonalibations for your summer enjoyment. accompan|eq by a tart, golden raisin fehSh.
Taste” series of dinners. For July’s dinner, th&he One Eyed Bee blends Tombo Sochu, !diazabal is our second sheep’s milk
stars of the show will be the amazing produgauddled raspberries and a house cardamRfese (not the ninth named storm of the
of summer. By starting with the food as our honey served over ice. Sochu enjoys-suc $€2s0n) and hails from the Pais Vasco.
inspiration, wine director Kevin Pelley, has cess in New York and California and has Although made year round, the best-pro
been able to source an array of uniqueand AQDO O\ IRXQG LWV zZD\ WRCHPRIF when 18a-shgen gyageon
bold wines from around the globe to compleThe 249 alcohol of this spirit creates a VSULQJ SDVWXUHV 7KLV
ment each course. We hope you'll be able light, bright and perfectly refreshing ode tol0 the States right about now, making it a
to join us July 16th in our Brick Room fora ¢\ mer A truly unique libation. summer treat for us! Idiazabal smells of
night of outstanding food and wine. Our Sapphire SideStep will make you SOft Smoke and fudge. It has a sharp acidit

The Menu _rethink your (_)pinion of gin; its po_pul_ar hD (g tG S D_L UJV S I-:bU '_H FWO ;I ZL
Watermelon bay scallop, ham, poppy seed !ty 'S on the ”S.e! Bomb_ay Sapphlre s the ark. 0 Guihlrs Jamon (oo Clﬁrren ty i
vinegar ’ ’ jumping off point combined with lemon ma ngan applzargncg OndOLI{r ¢ arcul ene
-2003 Juve Y Camps Cava Brut Nature juice and a simple Syrup made of blueber megu' 3mog . (Ijs'a tet,;lcacy oY il
Reserva, Spain ries, lavender and cinnamon. You know tHgrOduced in spain and just became aval

1 gin is there, but your palate is too busy to able in the United States in 2008. Real

Heirloom Tomato- black olive, cucumber, ) ) i i
ot ice cream notice, as it works through all the wonder 'P€rico has a smooth texture and rich -
-2006 Vatistas Assyrtiko, Greece IXO ERWDQLFDOV DQG U XY RES g he Plgh consumption ¢

) j ) tet of the PatpNegra (black
Sweet Corn — black bass, squid, coconut $QG ZK\ A[ ZKDW LV Q- fFOR8RNes .
saffron A the lighter, sweeter cousin of Campari,  footed pigs) used to make this ham.
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Chanterelle Mushrooms roasted quail, foie P b by 10y

gras chicken liver “rillete”, tarragon cheese and charcuterie selections! Turn the

-2004 Gianfranco Alessandria Barolo, Italy word “cone” into a plgzasurable experience
Pole Beans — cold smoked wagyu skirt steak, DJDLQ DQG AQLVK \RXU H
black garlic, paprika potato of frozen blackberry yogurt, green apple

-2005 Catena Alta Cabernet SauvignorL sorbet or sweet corn ice cream. We are su

Argentina to electrify your taste buds while providing

Cherry, Porcini, Fig- cana de oveja, tomme shelter from the storm.
de crayeuse, saint agur

-2001 Beronia Rioja Gran Reserva, Spain - W DO\-V ELWWHU OLTXH é“ﬂi‘?%@& \;volrgllng'rﬂQ/t Nﬂﬂr'
Peach — pine nut chew, mascarpone, Marsafgred in the Aperol Spritz. Aperol's signa- LOring You In For a Glass
white chocolate , ture cocktail. Prosecco adds personality This summer we are thrilled to offer
-2006 Maculan ‘Dindarello’ Moscato, ltaly R WKLV WHUULAF VX P P Hevemsinglelvineyard BImLNosdoral W
You can purchase tickets for A Seasonal Tafttr foie gras rillete and you are in for a by-:[he glass selection, from one of Califor
onlineatzzz EHUQVAQHTdkasH VVIHHVDZ RI ADYRUV DQG WH$ Yest 8nd most giitsalpacqamer o
are $125 per person all inclusive. the bitter, sweet backbone of this Europeafiucers — Brian Loring and the Loring YV|_ne
favorite. Comp’:emy. Loring is a self-professed “Pinot
SideBern’s Summer Menu Also this summer, bartenders across thE"eak” who caught the bug in college while
t turning th f hist working at a wine shop and tasting great red
Normally when | change the menu for theCountry are turning the pages or history Buraundy. After learning from his mentor
restaurant it's a gradual process, a couple ofor new found inspiration. America was, gundy. g .
9 P ’ P e . at Cottonwood Canyon, Brian began making
dishes one day, a few more the next. Our pre-Prohlbltlon, the center of the cocktail KLV RZQ ZLQ H' IURP VRPH R
newest menu came about much differently. world; where the foundation of modern est vineyard sites including Santa Rita Hills
Renovating for a week meant walking into amixology was laid. One creation from the ’
HPSW\ NLWFKHQ QR PHDWI18QOR if\dalied erDisyL @theEoX the
bare shelves. Sidecar, Margarita and Cosmopolitan. This
We've taken this opportunity, to change adlocktail consisted of a basic mix of a spirit,
of the dishes: 57 savory courses, 12 cheesesliqueur, fruit juice and simple syrup. Most
and 6 desserts in total at my last count.  cocktails stem from this timeless formula.
As always, the products of the season drive e give a wink at these cocktail elas
our menu, but with summer, the way we  sjcs with drinks like our Cherry Naugle:
prepare them also plays a large role. Cold 5 yyist on the Sidecar, with 44 North's
preparations, light vinaigrettes and crispy  Rainier Cherry Vodka replacing Cointreau.
vegetables have all found their way on the %UDOQG\ DOG FKHUU) ADY BahM LOciAHi AN
) gRIAvddQd ORYoRIWil-
PHQX L,Q ﬁ X PH ? R ;( v D SI}S, O LtEd%M’e R @y kitchgw, SMV nbtih'aV lamette Valley. During the summer months,
Egz;sﬁlfe""l\jer; r? c?;'zngaﬁ;efv itlr?%lz(;nc]:r;rt])a PDUWLQL JODVV" )UHVK GiteBaRG will KfleFgthsSSabaditerentG
araan oil and radish 2 routs. or a simple ' ity, which beckons the next sip, and a hous#gle vineyard Pinot Noir by Loring from
9 . P ' ) P made maraschino cherry will have you-rachighly sought after vineyards such as Garys’
Peach Salad with almonds, sheep’s milk . ,
ricotta cheese and tender butter lettuce ing to the bottom. Rosella's, Shea and Clos Pepe.
' When you think of a Daiquiri, most of Brian Loring believes great wine is made

For entrees, nothing is a truer expres : 1o ) . , : .
sion of the season thag the Big Eye g’una 4 Us usually think of a frozen libation with ~ from great fruit. Part of his philosophy is

OD 30DQFKD ZLWK VTXD VKIrepisa fruitjang W?:W'!&@Et\ﬁh@H g allowing the vineyard owner to choose when
with a pureé of aromatic herbs from our farn@riginal Daiquiri is nothing like the modernthe fruitis harvested. Usually winemakers

GD\ YHUVLRQ 7KH Auvw "pKeriis agqisionphowaypy\eachy yees Bria

with grenadine and fresh lime juice. That m_akes about twe_lve different smgle_vmeyard
is it! For our seasonal Daiquiri, we have wines and he believes that by allowing the

VXEVWLWXWHG UHG &xUDEBYRY Hﬁ"?zebd%dr‘?ﬂe ity pregpgticall

. , ifferent wines and an intéresting experience
dial list for the grenadine and used Mount g exp
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layered with molasses, citrus and hints of \y;o Spectator magazine in 2006. Join us

. . island spice. A perfect summer libation! i symmer for a glass of one of Brian Lor
Few things remind me more of summer than  Come join us in the Lounge or on the ing’s unique and delicious wines!

the smell of a charcoal grill, our Skirt Steak patio for some red hot cocktails this
with braised pine nuts, tomato and trumpet gymmer!

UR\DOH PXVKURRPV LV D UHAQHG WDNH R WKH
classic backyard barbecue. Storm’s A-%FGWII’] CONTACT

This is also my favorite time of year to This time of year, afternoon downpours We are open:
ZRUN ZLWK ITUXLWYV FKHU Unilafmiésof o€ atobdhhldvEnys sukhH Monday- Saturday 6 - 11pm.
all at their peak of perfection. Ournew  as picnics and barbecues. And sadly, the 813.258.2233
desserts showcase all of these items. The ord “cone” reminds us all too easily of please visit our website
‘Cobbler’is a modern spin on the classic  pejng glued to the TV to see exactly where www.sideberns.com
comfort food, with sweet blackberries and - e next hurricane is projected to hit, We hope to see you soon!
blueberries ggrnlshed with a br.own butter instead of inspiring a craving for SideBern's
crumble, basil and sweet corn ice cream. homemade ice cream. This summer at

Yes, | said corn Ice cream: trust me you I SideBern’s, we are intent on providing a
be hooked. A unique change to our dessert




