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Chain restaurants
are for a~+haoles




"Towns block chain restaurants to save
charm - USATODAY.com

See.......WeTre not the only one’s that
think “Chain Restaurants” Suck!!!!

Click on the link to read this
article in USA Today........

ENERGY MAN!

Salt’s friend/ex-bartender Jim
Ward, who has moved from behind
the Salt bar on up to the big stage in
NYC is starring in an “Off-Broadway”
show this month. The show is at the
“Cherry Pit” theatre at 155 Bank
Street. info @
www.energymanplay.com

*Salt went to see Jim
Wed.....Bravo!

Saturday Sports

Baseball in its purest form....tune into
these little guys instead of the Roger
Clemens hearings!! Tom’s River is at it
again!!

NFL isbackin action....catch Eli and the
Giants Sat. night at 7pm ......

.
.lIIII I

August 13 b 29th
Tickets: $15 - $18.

Performance Schedule:

Monday 8/16  4:45 pm
Wednesday 8/18 9:15 pm
Friday 8/20 9:00 pm

Thursday 8/26  2:00 pm
Saturday 8/28 noon

THE LITTLE LEAGUE WORLD
SERIES STARTS THIS
SAT...BASEBALL AT IT'S PUREST!

NFL GIANTS V. PITT 7PM

PACKERS V. SEATTLE 10PM
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from the bar.....

This wine expresses lovely
aromatics of pear and
Hobnob Pinot Noir...... honeydeW. Brlgh‘[’ juicy
Chimay “Blue”..... flavors of citrus and apples
that lead to a sweet mineral

Rex Goliath Pinot Grigio.....

Weyerbacher “Merry Monks”..

.....and from the

kitchen

. HOBNOB PINOT NOIR
Risotto; creamy arborio rice with

grilled chicken, cherry tomato and baby
spinach topped with gorgonzola cheese

Interesting nose of berry

sorbet and bubblegum.
Cherry throughout.
Delicate mouthfeel.
Cherry driven, but an
interesting green apple
crisp acidity on the back
end. Nicely
balanced.Great Value -

and fresh herbs

Ginger/orange chicken; grilled
orange/ginger marinated chicken breast
atop creamy smashed potato with oven
roasted Jersey cherry tomato and a sweet

orange juice reduction

Salmon; creamy goat cheese and panko

crusted salmon served with local | Chimay Blue....The Grande Dame of
“Kentucky Wonder Beans” green beans ~ 1YPe€ to enter text \ Belgian Beers.....A top fermented

from Walnut Grove Farm in Augusta, atop | Trappist Beer that holds the distiction of
ones of Belgiums Best!

Jasmine rice with a lite lemon butter

Weyerbacher “Merry Monks”........
When you try this beer you're in for a
unique treat. The special effervescence
~ 'and creaminess are immediately
apparent when pouring. The pilsner
malts combined with the Belgian yeast
strains yield a remarkable and complex
flavor- perhaps you'll note subtle hints of
banana and cookie dough. The flavor is
nicely balanced and the finish moderate
to dry, begging for the next sip.

Vegetarian; Pasta grille, farfalle pasta

tossed with grilled LOCAL vegetables and
pignoli nuts in a light cream sauce finished

with tangy goat cheese.
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SALT

HONY SALT

SOME FUN!

1.

SALTIES HAVING FUN AT
THE “WHITE HORSE
TAVERN” IN NYC

JIM SIGNING SOME
AUTOGRAPHS FOR THE
FAN'S AFTER “ENERGY
MAN”

. ANGELINA IN FRONT OF

“SALT”

. A LOCAL FRIENDS

RESTAURANT DOWN IN
OKRACOKE NC

. “GOOD-BYE" FRIEND!

Salt in the “Wall Street
Journal”

Mimi Ritzen Crawford f
T ; or The Wall Street Journal
thhe restayrant sources as much as it can locally for creative dishes like
e curry-infused risotto shown here.




