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PINT NIGHTS
Pint Nights are held from 79 pm at all locations. Drink
a pint and keep the glass!
(while supplies last!)

06/30
07/01
07/04
07/08
07/15
07/22

Redbrick
Sapporo
Dales Pale Ale
PBR
Sam Adams Summer
Abita Purple Haze

ELECTROMATICS!!!
Beginning in July, Sandy
Springs will switch its live
music from Saturday to
Thursday nights at 9pm.
Along with the new night,
our new group will be “The
Electromatics” www.electromatics.net.
There is no cover charge...
Get a little blues and smile at
Summits on Saturdays.

New Beers!
Snellville

Mendocino Eye o t Hawk
Red Brick Summer
Thomas Hooker Irish Red Ale
Sweetwater Dubbel D
Terrapin Rye 2

Sandy Springs

Grottenbier
Loose Cannon
Sweetwater Hummer
Red Brick Summer
Sam Adams Summer
Paulaner Savator

Cumming

Loose Cannon
Sierra Nevada Summer
Sierra Nevada Scotch
Sam Adams Summer
Red Brick Summer
Sweetwater Hummer

A View from the Summit
What’s New at the Summit?
4th of July Celebration!

All day on Tuesday, July 4th Summits will offer a $2.06 plate with two
hotdogs and fresh, homemade potato chips! Kick off your Independence Day
festivities with Summits! While supplies last available for dine in only, please.

Summits and Atlanta Brewing Company
Celebrate July with Sausage Month and Red Brick Ales! Summits will be featuring specialty sausage sandwiches during the month of July! Don’t miss out on
these fantastic treats - andouille, spicy Italian, chorizo, Polish, bratwurst, duck
sausage and more! These will only be available during the month of July so
join us!

Own RedBrick Brewery for a day!
Every time you drink a Red Brick Summer brew or any Red Brick ale on draft OR
order one of our specialty “Sausage Month” Sandwiches you can enter your
name in a drawing to win a party at the Brewery for you and 25 of your closest
friends!

Rogue Ales “Rogue 15th” One Day Only Promotion!
Join us Saturday, July 15th for a special Rogue Brew! Served only on the 15th!
Ales have been brewed in Germany for 3,000 years and ALT is the ale that has
long deﬁned Dusseldorf. Alt means “old bier” and describes an ale dermented
cold with ale yeast, then aged near the freezing point. This ALT is brownish
amber in color, medium-bodied with a ﬁrm malt character, and backed with
High Hop bitterness.
(...continued on page 2)

July 4th Special!

July Beer Tastings!

Summits is at it again! Join
us Tuesday, July 4th for an
Independence Day Hot Dog Plate!
While supplies last - you can
have 2 juicy hot dogs with homemade potato chips for only $2.06 !
Celebrate the holiday with Summits!
This special is for dine in only.

JOIN US FOR SUMMITS UNIVERSITY!
Mon - 7/10 - 7 pm - Cumming

July is Kid’s Month!
During the entire month of July
every time your child orders one
of our Summits Kid’s Meals they
will receive a FREE chocolate
wafﬂe-wich! Bring your family in
to Summits and cool off with our
special signature dessert!

Tues - 7/11 - 7 pm - Snellville
Wed - 7/12 - 7 pm - Sandy Springs
We will be
serving...
Sam Adams
Summer, Sam
Adams Hefe,
Redbrick Summer, Clipper City:
Oxford Hefeweizen, Small Craft
Warning Uber Pils, Red Sky at Night
Belgian Saison, Loose Cannon Hop x3
Ale, Peg Leg Imperial Stout
We will also be serving dinner! All for
only $10.99. Sign up today. Seats go
quickly!

Visit us on the web at www.summits-online.com
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“This Month at the Summit”

(cont. from page 1)

Join us every Saturday for Summits buy-the-beer- and-keep-the-glass!
Every Saturday is a different beer and a different glass! Starts at 7 pm and
goes while supplies last!
“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.
Publisher: Andy Klubock
Editor in Chief: Jan Smith
Design: Cindy Svec, Relevant Arts
“At the Summit” is free to
anyone who subscribes to our
mailing list at:
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

summits-online.com/cumming/
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July 1

Sapporo

July 4 (Tues)

Oskar Blues Dales Pale Ale

July 8

Pabst Blue Ribbon

July 14 (Thurs)

Kronenbourg

July 15

Sam Adams Summer

July 22

Abita Purple Haze

July 29

Hoegaarden

All-you-can-eat Crab Legs
Join us for your ﬁll of crablegs, homemade Shrimp and Poblano chowder,
homemade jalapeno coleslaw, bread and french fries! All for the $19.99!
All locations: Every Wednesday from 4:00 pm - 10:00 pm + SANDY SPRINGS
NOW OFFERS SATURDAY NIGHTS FROM 4-10PM. Bring the gang and ENJOY!

July is for Kids at Summits!
During the HOT month of July your child will receive a FREE Summits WafﬂeWich ice cream sandwich with the purchase of a Kid’s Meal!

Beer Spotlight
Klaster Dunkel: Dark Draught Beer
Clear, sweety
taste, with carameliness and
slight hop bitterness. 4.0 ABV, Cave Aged Beer
Klaster (Monastery) is traditional Czech
lager beer brewed since 1570. The
beer’s unique characteristics come from
fermenting and aging in caves dug in
the rocks 60 feet beneath the brewery.
The traditional production process has
been preserved. Klaster beer is brewed
in strict compliance with the original
16th century recipes using top ingredients - ﬁnest barley malt, world famous
Saaz hops, Pilsner style yeasts, and pure
deep-well water.
Strong adherence to the medieval
brewing recipes together with unparallel fermenting and maturing process
makes this award winning beer one of
the best traditionally brewed beers in
the world.

CONGRATS JAN!!!
Matthew Donald Smith
Born: Saturday, June 24, 2006
5:23 pm
7.07 lbs 19 inches
Jan and Mike Smith are proud parents
at last and doing well!

Rewards to GO!
This program is designed to reward
loyal customers for their Call In and
To Go business. Membership to
the program is FREE! Each time a
member of the REWARDS TO GO
program places an order for Take Out
the dollars spent are translated into
points. These points accumulate and
are converted to Condors. For every
$1 you spend on take out food or
retail items you earn 1 point.

http://www.klaster.com/

Visit us on the web at www.summits-online.com
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Cooking With Beer
Beef & Guinness Stew Recipe

cover and cook gently for about 5 minutes.

Ingredients
2 pounds lean stewing beef
3 tablespoons oil
2 tablespoons ﬂour
Salt and freshly ground pepper and a pinch of
cayenne
2 large onions, coarsely chopped
1 large clove garlic, crushed (optional)
2 tablespoons tomato puree, dissolved in 4 tablespoons water
1-1/4 cups Guinness stout beer
2 cups carrots, cut into chunks
Sprig of thyme

Transfer the contents of the pan to a casserole, and pour
some of the Guinness into the frying pan. Bring to a boil
and stir to dissolve the caramelized meat juices on the
pan.

Instructions
Trim the meat of any fat or gristle,
cut into cubes of 2 inches (5cm) and
toss them in a bowl with 1 tablespoon
oil. Season the ﬂour with salt, freshly
ground pepper and a pinch or two of
cayenne. Toss the meat in the mixture.

Pour onto the meat with the remaining Guinness; add
the carrots and the thyme. Stir, taste, and add a little
more salt if necessary.
Cover with the lid of the casserole and simmer very
gently until the meat is tender -- 2 to 3 hours. The stew
may be cooked on top of the stove or in a low oven at
300 degrees F. Taste and correct the seasoning. Scatter
with lots of chopped parsley.
Yield: 6 to 8 servings
http://homecooking.about.com/library/archive/blss129.htm

Heat the remaining oil in a wide frying
pan over a high heat. Brown the meat
on all sides. Add the onions, crushed
garlic and tomato puree to the pan,

Beer Geek

The Passport Club

Trois Pistoles

Take a trip around the world with 100 different draft
beers from our extensive draft list and you’ll receive a
personalized 20 oz. dimpled mug from Summits Wayside
Taverns®.There is a $2.00 registration fee, but 100% of
that is donated to Habitat for
Humanity. Isn’t that reason
enough to join? The Passport
Club works like this:

Trois Pistoles was launched
in June of 1997. It contains
9% alcohol and is brewed
with roasted malt. Its rich,
smooth texture, and the
presence of yeast used for
in-bottle refermentation
give it a very distinctive
ﬂavour.

1. Tell your server you’d like
to join the Passport Club.

This dark beer and has an
aroma of ripe fruit and a
pleasant aftertaste that
lingers like old port wine.

2. Your server will bring you a form to ﬁll out and your
own personal beer list. The beer list stays at Summits
for your convenience.

Trois Pistoles can be
enjoyed before a meal or after, and is excellent with
pasta as well as game meat and wild fowl.

That’s it! Your server will provide your own draft menu on
which we’ll keep a record of your beer journey. Each time
you stop in, just ask for your passport list.

It also enhances the ﬂavour of desserts like chocolate
mousse and fruit salad, and can even replace coffee as
an after dinner drink.

Already got your mug? Try for Passport Club Tier II! This
time you get to tour our bottled beers.

http://www.unibroue.com/products/3pistoles.cfm

3. Fork over the two bucks and order a draft.

For more information about the adventure, go to our
website:
summits-online.com/passport.html
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Spotlight on Food

Did You Know?

Try a special sandwich during Sausage Month!

Beer is deﬁned as a staple food
in Bavaria.
Duke Wilhelm IV of Bavaria
decreed in 1516 that beer could
only be brewed from barley
malt, hops and water. This
Rheinheitsgebot (purity law)
was the world’s ﬁrst consumer
protection law.
At the 1893 Chicago Fair, Pabst beer won a blue
ribbon, and was called ‘Pabst Blue Ribbon” beer
from then on.
Ale is the primary style of beer consumed in
England. Lager beer is the dominant beer style
throughout the rest of the brewing world.

Sausage Month is all of Julyget ‘em while you can!

Greek Sausage Sandwich.
Freshly made Greek Sausage
topped with chopped green
olives, feta cheese, and
chopped cucumbers- served on
a fresh hoagie roll. Tzat-ziki sauce is served on the side,
with homemade potato chips and a pickle!

USA Sausage Sandwich
Freshly made andouille sausage topped with grilled
green peppers, onions, and our own spicy jalapeno cole
slaw- served on a fresh hoagie roll with a side of homemade potato chips and a pickle!
For a full look at our menu, click on www.summitsonline.com and let your food adventure begin.

http://www.foodreference.com/html/fbeer.html

Quote of the Week
“The problem with the designated driver program, it’s not a desirable job. But if you ever get
sucked into doing it, have fun with it. At the end of the night, drop them off at the wrong house.”
-Jeff Foxworthy

Your Weekly Summits Calendar
Sunday

Monday
25

Tuesday
26

Wednesday
27

28

Thursday

Friday

29

2

FREE
Waffle-Wich
for kids all month
ask for details

9

3

4
Oscar Blues
Dale’s Pale Ale

10

11

Summits Univ.
Snellville

17

SS Free Blues 9p

7 7-9p

8

PBR

12

18

SS Free Blues 9p

14 7-9p

13

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

double!

19

ALL CRAB
SANDY SPRINGS!

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

double!

Summits Univ.
Sandy Springs
All You Can Eat
CRAB!!

SN Poker!! 7:30 p
SS Poker!! 8p
C Trivia 8p

16

6

All You Can Eat
CRAB!!

SN Poker!! 7:30 p
C Trivia 8p
SS Poker!! 8p
Summits Univ.
Cumming

Jul.1

ALL CRAB
SANDY SPRINGS!

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

double!

5

30 7-9p
Redbrick Summer Sapporo

All You Can Eat
CRAB!!
SN Poker!! 7:30 p
SS Poker!! 8p
C Trivia 8p

Saturday

20

15

ROGUE
15!!!
Sam Adams
Sum.
SS Free Blues 9p

21 7-9p

22

Abita Purple Haze
All You Can Eat
CRAB!!

SN Poker!! 7:30 p
SS Poker!! 8p
C Trivia 8p
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double!

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

ALL CRAB
SANDY SPRINGS!
SS Free Blues 9p

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

