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PINT NIGHTS
Pint Nights are held on
the days below from
7-9 pm at all locations.
Drink a pint and keep
the glass! (while
supplies last!)
08/20
08/26
08/27
09/03
09/10
09/17
09/24

Lindemans
Ace Pear Cider
Leffe
Terrapin
Highland All
Brooklyn Brewery
Sapporo

Where Are YOU??

Here’s John Grainger
enjoying Cozumel in his
Summits Hat. What a dude!
Have a photo of yourself
in Summit’s Gear? Wanna
share and earn some
Condors??

A View from the Summit
The Beginning...

By Kevin - Sandy Springs, Manager

Typically, my monthly article is comprised of some sort
of recap of the beer tasting. Although August’s tasting
was a resounding success with record participation at
all three stores, I am going to take this opportunity to
write about the topic that is just now starting to gather
steam… the upcoming NFL season.
This is the time of year it when it all begins, when news
from training camp starts to ﬁlter in, when fantasy football magazines line the kiosks, and you just know that if your team gets a few
breaks they could be in the big dance on February 5. Even with the heat index
cracking triple digits, you can some how detect a hint of autumn in the mornings.
At this time of year you just ﬂat out believe it’s going to be a great year (unless
you’re an Eagle fan of course).
This year, Summits will again offer a full
slate of NFL as well as college games
and also continue our weekly tradition
of football pools. However, new to our
line up is that each week we will feature
a new menu item that is a traditional
cuisine from the city that Atlanta is
playing. For example, the special menu
will get kicked off with old school style
Philly cheese steaks, “Cheez Whiz” and
all. Crab cakes and clam rolls will be in
town when Seattle and New England
are and of
(...continued on page 2)

Summit’s Beer Offerings

Email Jan:
snellville@summitsonline.com

TUESDAY POKER!!!
Play Poker on Tuesdays at our
Sandy Springs Summits!
Sign up is at 7 pm. First and
second place winners will
receive Condors (Summit
money) !!
See you there!

Snellville

Brook. Summer Scorcher
North Coast Red Seal
Bridgeport IPA
Ace Pear Cider
Marston’s Pedigree
Old Dominion Lager

Sandy Springs

Marston’s Pedigree
Old Dominion Lager
North Coast Red Seal
Dale’s Pale Ale
Old Chub
Abita Select

Cumming

Carlsberg
Bridgeport IPA
Dale’s Pale Ale
North Coast Red Seal
Abita Select
Sam Adams Summer
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Beginnings... (continued from page 1)
course brats will be served for the Packer game.

“At the Summit - the e-zine of
Summits Wayside Tavern” is
published weekly by Summits
Wayside Tavern®, a restaurant chain in the southeastern US, head-quartered in
Snellville, Georgia serving
quality food and beverages.

So, go ﬁnd that lucky jersey that saw its best days in eighties; drudge up all the
arcane adages: never bet against Detroit on Thanksgiving, the Super Bowl loser
never does well against the number the following year, a Dome team has never
won a Super Bowl, rookie wideouts are lousy fantasy picks, never bet teasers and
parlays, etc; and bring your “A” game to Summits Tavern.
Now if I can just ﬁnd my Boddington’s tray.

Editor’s Note: Each week, we’ll bring you a column featuring a thought, story, or
even prose by your favorite people at Summits! And don’t forget, you too can
be published! Contact snellville@summitsonline.com for details!

Summits Gear - Available At Any Summits!

Publisher: Andy Klubock
Editor in Chief: Jan Smith
Design: Cindy Svec, Relevant Arts

Shortsleeve T-shirt

“At the Summit” is free to
anyone who subscribes to our
mailing list at:

Longsleeve T-shirt

summits-online.com/maillist.html

Anyone wishing to be unsubscribed from the newsletter
may do so via our website:
summits-online.com/maillist.html

Articles, artwork, and other
materials are copyrighted by
their respective authors or by
Summits Wayside Tavern®. All
rights reserved.

Find your Summits!
Locations
Summits Wayside Tavern® - Sandy Springs
5830 Roswell Road
Sandy Springs, GA 30328
Phone: 404-257-0735
Fax: 404-257-1298

summits-online.com/sandysprings/
Summits Wayside Tavern® - Snellville
3334 Stone Mtn. Hwy. (Hwy 78)
Snellville, GA 30078
Phone: 770-736-1333
Fax: 770-736-0041

summits-online.com/snellville/
Summits Wayside Tavern® - Cumming
525 Lake Center Pkwy.
Cumming, GA 30040-2752
Phone: 770-886-4374
Fax: 770-886-4376

black
gray
black
gray

Polo shirts long
$14.99
$14.99

black
green

$16.99
$16.99

Denim shirts

Hats
khaki

denim

$33.99

Fleece Pullovers
$14.99

black

Polo Shirts short
black
green
burgundy

$29.99
$29.99

$26.99
$26.99
$26.99

$39.99

Jackets
black

$200.00

Spotlight on Beer!
Fullers ESB
First brewed in 1971, ESB is unrivalled in terms
of its ﬂavour and balance. A powerful 5.5%
a.b.v. in cask (5.9% a.b.v. in bottles and kegs),
it is brewed from Pale Ale and Crystal malts,
and from Target, Challenger, Northdown and
Goldings hops. But don’t ask us for the actual
recipe - that’s a closely guarded secret.
Andrew Jefford, the respected UK drinks critic,
sums up ESB’s ﬂavour thus: ‘’an ample, grainynutty aroma and a broad, authoritative ﬂavour,
with lashings of dry marmalade-like bitters’’,
whilst ‘Beer Supremo’ Roger Protz describes
‘’an enormous attack of rich malt, tangy fruit
and spicy hops in the mouth, with a profound Goldings peppery note in the long
ﬁnish and hints of orange, lemon and gooseberry fruit’’.
http://www.fullers.co.uk/frames.phtml

summits-online.com/cumming/
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Beer Connoisseur

Cooking With Beer!

Lion Heart Stout

Damper Beer Bread

7.6% ABV
“Taste the
pride, feel the
strength.” Lion
Heart Stout is a
truly exceptional
stout brewed in
the traditional
Jamaican Style.
This stout is rich
and complex and
characterized
by slight coffee
notes and hints of
chocolate.
Lion Heart Stout
is brought to you
by the folks at
Big City Brewing
Co located
in the heart
of Kingston,
Jamaica, the only
Brewery in
Jamaica owned
and operated by
Jamaicans.

Have you reached your Summit?
Have you reached your
own personal Summit?
Are you on the track of getting
there? We want to hear about
it! Let us share in your victories. Write us an article for the
Summit E-Zine about…anything! If chosen, your article
will be published in our weekly
newsletter and you will receive
$20 in Condors! We look forward to hearing from you!
Submit all photos and articles to attn.: Jan at:
snellville@summitsonline.com All articles submitted
become property of Summits Wayside Tavern.
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Ingredients
225g/8oz wholemeal ﬂour
275g/10oz self-raising ﬂour plus 1 tbsp for dusting
1 tsp salt
45g/1½oz butter
175ml/6ﬂ oz light ale or bitter
175ml/6ﬂ oz milk
225g/8oz mature Cheddar or gruyère, coarsely
grated
4 spring onions, trimmed and thinly sliced
cayenne pepper
Method
1. Sift the ﬂours and salt together in a bowl. Rub
in the butter until
the mixture looks
like ﬁne breadcrumbs.
2. Make a well in
the centre, add
the beer and milk
and gradually mix
together to make
a soft dough.
3. Turn out on to a
clean surface and
knead brieﬂy until
smooth. Shape
into a 25cm/10in
round and place
in the centre of
a large, doublethickness sheet of
oiled extra-thick
foil.
4. Score the top of the bread in a criss-cross pattern
and sprinkle with 1 tbsp of ﬂour. Bring the edges
of the foil together loosely to seal.
5. Place the foil parcel on to the barbecue rack and
cook over medium-hot coals for 10 minutes on
each side.
6. Open the foil parcel and fold back the edges.
Sprinkle the top of the loaf with the cheese,
spring onions and cayenne pepper and leave for
another 5 minutes until the cheese has melted.
Remove from the foil and serve cut into thick
wedges.
http://www.bbc.co.uk/food/recipes/database/
damperbeerbread_5272.shtml
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Spotlight on Food

Did You Know?

Harvest Bowl

There is a cloud of alcohol
in outer space with enough
alcohol to make four trilliontrillion drinks. It’s free for the
taking. . . but it’s 10,000 light
years away from Earth.

The best of all worlds!
Grilled shrimp and chicken
are combined and sautéed
with broccoli, carrots, mushrooms, garlic, red peppers,
green peppers, and sesame
seeds! All are tossed in a
spicy garlic ginger soy sauce
over a bed of freshly made
brown saffron rice.

The Mayﬂower, well-known for
bringing the Pilgrims to the New
World, ordinarily transported
alcohol beverage between Spain
and England.
Wine has about the same
number of calories as an equal
amount of grape juice.
All taken from-

For a full look at our menu, click on www.summitsonline.com and let your food adventure begin.

http://www2.potsdam.
edu/alcohol-info/FunFacts/
AlcoholTrivia.html

Quote of the Week
An intelligent man is sometimes forced to be drunk to spend time with his fools. - For Whom the Bell Tolls,
Ernest Hemingway

Your Weekly Summits Calendar
Sunday

Monday
14

Tuesday
15

Wednesday
16

17

Thursday

Friday

20

Lindemans

SS POKER!! 7p

SN Trivia 7:30p

21

19 7-9p

18

ROGUE
15!!!

Saturday

22

C Trivia 8p

23

C Trivia 9p
SN Trivia 10p
SS Trivia 10p

double!

24

25

SS Trivia 9p

26

7-9p

27

Ace Pear Promo Leffe

SN Trivia 7:30p

28

C Trivia 8p

SS POKER!! 7p

29

30

C Trivia 9p
SN Trivia 10p
SS Trivia 10p

double!

31

Sept. 1

SS Trivia 9p

2

7-9p

3

Terrapin

SN Trivia 7:30p

4

C Trivia 8p

SS POKER!! 7p

5

6

C Trivia 9p
SN Trivia 10p
SS Trivia 10p

double!

7

8

SS Trivia 9p

9 7-9p

10

Highland All
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SN Trivia 7:30p

SS POKER!! 7p

Summits U
7pm
Cumming

Summits U
7pm
Snellville

C Trivia 8p

double!

SummitsVisit
U
7pm
Sandy Springs

C Trivia 9p
SN Trivia 10p
SS Trivia 10p

SS Trivia 9p

us on the web at www.summits-online.com

