
PARTY LINE 
Expert wine country party planning. 
Inspired selections from all 4 menus. 

707.576.9610 
jenny@starkrestaurants.com 

 

 

      Reality BITES 
Welcome to the Inner Circle 

 
Monti’s ● Stark’s Steakhouse ● Willi’s Seafood & Raw Bar ● Willi’s Wine Bar 

 

DAD - It’s A TIE! 
      

STARK NAKED 
news  

“When Life Hands You Lemons” 
BATTLE OF THE HIGH SCHOOL 

CHEFS results on back 
● 

“MY GRILL” 
Did you catch Mark and Terri in 

May 18th’s Press Democrat? 
Includes great recipes from 
Willi's Seafood & Raw Bar 

● 
 

DUDE DRINKS 

 
It’s a man thing – The McQueen 
Cocktail and Bro-mosa recipes 

 

 

New Dad News - Stark’s 
Steakhouse General Manager 
Chris Wisner and his “Boss.”  

See reverse for baby talk   

 

      Reality BITES
Monti’s 

 Deciding is the hardest 
thing he’ll do all day 

 
WILLI’S SEAFOOD  

& RAW BAR For the Dad 
who likes it fresh and  

fun. Lobster rolls  
anyone?    

WILLI’S WINE BAR 
Small plates and 

adventurous flavors  
from around the  

world. Forty wines by  
the glass. Cheers Dad!   

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Get a Room 
For special events this time of year: 
graduation celebrations, reunions 

and rehearsal dinners.  Four 
beautifully appointed spaces in 

Stark’s Steakhouse accommodate 
your needs beyond expectation. 

 

Wine Cellar- Enjoy cool privacy 
downstairs among the wine 
barrels and cobblestone walls. 
This exclusive dining retreat is 
ideal for groups up to 14.  
West End- A lighter ambience, 
with windows along three sides 
of the room. Accommodates up 
40 guests.  
Main Dining Room- 
Available for luncheon banquets 
up to 100 guests. This space is 
flexible enough to 
accommodate the specific 
needs of your event. 
Piano Lounge- 
Semi-private areas are available 
to reserve for groups over 10 
Select hors d’ oeuvres, full bar, 
beer and wines are all available 
off our bar menu. We also offer a 
wide selection of single malt 
scotches and whiskeys. 
 
BUSINESS MEETINGS? 
Enter this on your smartphone 
“Note to Self: Great food, 
impeccable service, convenient 
free parking, Stark’s Steakhouse.” 
Talk to us about reserving space. 
No one can make you a better 
meal and a better deal.  Smart. 

 
 
 
 

Summertime is the season to shine. That’s why we love to open 
up our splendid outdoor seating at Monti’s, Willi’s Wine Bar 
and Willi’s Seafood. Come soak up the warm rays during the 
day. Star gaze long into the night. And if it rains (enough 
already) we’re covered. Savor the abundant seasonal flavors 
and local color of Sonoma County.  

-Mark & Terri Stark  
realitybites@starkrestaurants.com  

 

 A SIDEWALK CAFÉ without CARS? 
AND great people watching? Who has THAT? 

MONTI’S in Montgomery Village! 

 

 
 

Sonoma County CA USA 
www.starkrestaurants.com 

 

All the news that’s fit to eat. Subscribe today. 

 
 

4404 Old Redwood Hwy. 
Santa Rosa 526.3096 

 

521 Adams Street & 7th 
Santa Rosa 546.5100 

 
 

714 Village Court 
Montgomery Village  

Santa Rosa 568.4404 

403 Healdsburg Avenue 
Healdsburg 433.9191 

     

JUNE 2010 

 

Suits Dads of all sizes.   
A perfectly tailored fit.   
 
STARK’S STEAKHOUSE 
House aged prime for the 
best steaks and burgers  
in the county. Classic 
comfort. 
MONTI’S Enjoy the 
patio, perfectly crafted 
brunch selections, off  
the hook cocktails and  
the buzz of Montgomery 
Village.  

& RAW BAR 

of all sizes.  
fit. 

S STEAKHOUSE
House aged prime for the 
est steaks and burgers 

in the county. Classic

patio, perfectly crafted 
brunch selections, off 
the hook cocktails and 
the buzz of Montgomery 
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  New Father Chris Wisner and son, Noah 
When Chris Wisner moved from New York City with his wife 

Erica, they weren’t sure they could imagine the life change from 
freewheeling Manhattenites to California Mom and Dad. 

Chris, who acted in New York and now manages 
Stark's Steakhouse, says fatherhood is 

the best role ever. From waking up with his 
smiling boy every morning to reading 

“Goodnight Moon” every night, Chris says, “Being a Dad is 
awesome! Watching Noah learn and 

discover every day is the joy of my life.” 
When the grownups sit down to eat, Noah is 

particularly interested in the wine Chris is drinking. 
But for now, he thoroughly enjoys the rice cereal Dad feeds him. 

At just 6 months old, Noah already has his first word: “Hi.” 
Just like his Dad, friendly and welcoming. Come on in soon and say, “Hi” to 

Chris. If you want to talk about kids, he 
just might have a picture or two in his wallet to show you.  

 
 

The “Bro”Mosa and The McQueen -  It’s a Guy Thing 
 

The "Bro" Mosa 
 Monti’s answer to the Mimosa. Why 

should the ladies have all the fun? Easy 
to make your own at home for the man 

in your life.  Serve in short “bucket” 
glass. 

  
3/4 oz Smirnoff Vodka 

2/3 full glass w/ PBR  
(Pabst Blue Ribbon)

Top w/OJ. Orange wedge garnish.   
 

  
  

        While we pride ourselves 
 on crafting classic cocktails 

 at our restaurants, 
                    we often get the urge to play around. 

                      A traditional Manhattan is made with rye, 
and we make our House Manhattan 
with rye, but in the McQueen we use 
bourbon.  We decided to take it one 

step further by adding a high end 
sweet vermouth and some non-

traditional bitters. 
 

 
 

The McQueen 
Named in honor of Steve McQueen and our favorite 

McQueen movie - Bullitt. 
2 oz Bulleit Bourbon 

1 oz Carpano Antica Sweet Vermouth 
Dash of Fee Brothers Whiskey Barrel Bitters 

 
Fill shaker with ice and combine ingredients. 

Stir for a good 30 seconds to a minute 
Strain into a chilled Martini glass. 

             Drop in 2 brandied cherries

Stark’s Battle of the High School Chefs 
1st Place - Maria Carril lo High School
Chef Coach - Hunter Bryson, Willi's Seafood 

Instructor - Mary Schiller 
Students - Jose Anaya, Alex Johnson,  

Jesse Lucia, Grant Mitchell 
 

2nd Place - Piner High School 
Chef Coach - Paul Schroeder, Monti's 

Instructor - Rob DiLillio 
Students - Naomi Fernandez, Lauren Henry,  

Kameron Rose, Sergio Torres 
 

3rd Place - El Molino High School 
Chef Coach - David Zimmerman, Stark's 

Instructor - Rochelle Rose 
Students - Clay Adair, Ruben Alvarez,  

Leah Lahey, Hector Lope 

- Lots of Spaces -         - No Time Limit -  
STARK’S STEAKHOUSE in RAILROAD SQUARE 

 

I brake for steak 

THE FUTURE IS BRIGHT - Maria Carrillo 
takes the cake at the Starks Battle of the 
High School Chefs after the Rose 
Parade. The secret ingredient?  Meyer 
Lemons. Participants received prize 
packages and paid internship at one of 
the Stark’s Restaurants. 




