JUNE 2010

Reality BITES

Welcome to the Inner Circle

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

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

Wine Cellar-

West End-

A SIDEWALK CAFE without CARS?
AND great people watching2 Who has THAT?
Main Dining Room- MONTI’S in Montgomery Village!

Piano Lounge-

STARK'S STEAKHOUSE WILLI'S SEAFOOD
& RAW BAR

MONTI’S WILLI'S WINE BAR

I

INE BA%

PARTY LINE 4404 Old Redwood Hwy. 714 Village Court 403 Healdsburg Avenue 521 Adams Street & 7"
Expert wine country party planning. Santa Rosa 526.3096 Montgomery Village Healdsburg 433.9191 Santa Rosa 546.5100

Inspired selections from all 4 menus. Santa Rosa 568.4404

707.576.9610 Sonoma County CA USA
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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

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 "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.
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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.

I BRAKE FOR STEAK

- Lots of Spaces -

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 Carrillo 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

- No Time Limit -

STARK’S STEAKHOUSE in RAILROAD SQUARE






