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Summer Winter is a top pick for all seasons
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Sumirsr Winler is an al-saason graal place for dinrsar,
especialy on Friday nights, "Dale Night.™ with a prx fixe
miari (535 each) and sarvice by e finest wakstall (look
far Dave, the tall waites, for great menu suggestions .
Located in tha Burfington Marmot at 1 Mall Rasd, ance
imside., wallk past the raw bar and get seaied, then be sure
b0 ieke A walk Though e greennouss, accasainle o
patrons for & seb-guided tour. The smedls of riperang herts.
and fruil snd vagalables o dune i whel your appaise lor &
dinner cooked with these same, fresh-picked ingredients.

Summer Winier offers year-round fresh-grown ingrediants
— Bnd 1o highlgh! [Pesr greenhouss goodies, on Thursday
Mg, 8, 67 p.m., theyl host their thind session of the
angeirg Summer Club secas. highlightng the
|ate-summeer bounty af tomatoes. The evening will include
a varety of lomato laslings from vinaigreltes to Blocdy
Marys from scraich, along wih a guided four of the
on-premiss Tour seasen gressnhouss, cusmantly bumling a
e seams with an akparsive amowni of herbs, mcro lettuces, beans, edible fowers and tomatoes
Ingluding Selid Gold Chesry, Paragon and Tax. for only 515, with 10 percent off whan Summar Club
guesis stay for dinner. Faor reservations, call TR1.221 6643
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Masiar Garderar Ryan Faney will ghare Te muliphe vanstas of lomalo plangs growing n the
or-peemise greenniouse along with insight aboul the vareties of wmata planis growing n her
at-home ganden

Bar Supervsor Dave Greekwood will demansiraie how 1o use fresh lomBloses o create &
greenhouse Bloody Mary, using muliple varisties of iomatoes and fresh parsiay fram the
OF-prEmids greenfouse

Chef Tysan Podolksks wil demonstraie haw b prepare twa tomalo-inspired lake-summer dishes
Vermen] Bufak Mozearells Satad with 8 Smoked Tomato Vinaigreite and Purple Cherches
Tomato Gazpacho with ‘Walermedon Garnish

Slay ler dinmar And anjoy YAm frigs wilh &cli sawce, the best crab cales you can magine, and a
homemade baked macaroni and chesse dish (piclured above| = with added Maire lobster tail ard
claws on lop. Eat hall and 1ake e other half homs for tamormo’s linch — 0 you can have deasert!
The dessert pictured below is for true chocolate fovers = and is filing enough for a able of four o
shang! Haps yaur hungry!

Upcoming svens at Summear Winter:

Curing Beston Rasisurard Week Summer 2009, maks an efor 0 resers your space 8l Summesr
‘iindar, who will be ofenng a lunch and dinner menu af thres courses (320008 for lunch; $33.09 for
dirner) Aug. 10-14, For kinch try & firt coure of heifkaam lomalo gazpacho with greenhouse basi
cream and avocada crosr. then a griled tuna burger with wasabs mays - and %o top off dessen, a
wihcapis ple wilh raapbarry mil. Far dinner. iry Te baby apinach ard haton salad wilh paaches.
maple bacon vinsigrese and shawed parmesan, then the hall-coasted Vermont chickan basted with
greanhouss basil bufler. safved wilh crispy polénta fies and griled red anion satsa. Oh, and kar
dassart, hlack plum and strawbermy crisp wih house-made sirasbaemy koo cream

Trursday, Aug. 27, “Wachuselt Beer Dinner,” T p.m. {545 per person not inc. tasgratuity). Enjoy
thres pourses of an extensiealy thowght of menu oflenng. For more infarmBton, wail
wwoi Summerinter e stawand cam



