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Chef Dave is back with great stories, fabulous wines and
delicious menu ideas he experienced during his recent sojourn to
California's Napa and Sonoma Valleys. Both our websites
(halyardsrestaurant.com and tramicirestaurant.com) have a photo
journey of his fun week, including pictures from tastings and tours
at beautiful wineries, a kayak trip down the Russian River, the jaw
dropping Farmers' Market in San Francisco, meals at restaurants
like Bouchon, and even a trip into the kitchen of the famed
French Laundry.

And Chef Brandon at Tramici and Chef de Cuisine Adam have
responded, blending California-inspired ideas with fresh, local
ingredients for our menus while keeping great new wines in
mind. The goal, as always, is to offer you strong value with bold
flavors whether it be a crisp salad, a mouth watering fish dish or a
rich dessert.

Both Tramici and Halyards are now presenting some
wonderful new wines Dave tasted and wants to share with you.
Look for Miner Sauvignon Blanc, Jordan Cab, Laird Pinot Grigio,
and Cliff Lede Chardonnay just to name a few of his new finds.

Recounting his trip, Chef Dave had this to say: “l am incredibly
lucky to have experienced the sights, sounds, flavors and smells
from one of the world's food Mecca's. Everywhere from
Chinatown to the Russian River Valley, we found the lightest

(And he brought you something!)

croissants, the juiciest plums, the crustiest breads and a culture
dedicated to healthy living paired with delicious food and wine.

| am excited about bringing some of that vision here by sourcing
more local ingredients and continuing to challenge our staffs!"

Halyards Catering is Now
Up the Creek! (ona thatf’s good!)

Halyards Catering is excited to announce its newest venue:
Halyards at Village Creek Landing!

Halyards Catering is ready for you and your friends to have an
unforgettable gathering with spectacular marsh vistas as the main
course at this historic, landmark location. Substantial physical
improvements to the structure are only the beginning of a
wonderful new era here that will not only include a sensational
event venue, but also a delightful “Fishing Village” feel that will
include fishing charters, kayak excursions, dolphin tours, art classes,
and, in the future, a fishing school.

Celebrate life, family, and friends with a low country boil, an
oyster roast, or a sit down dinner for up to 300 at what is arguably
our Island's most spectacular peninsula.

Watch for more details at halyardscatering.com soon.
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634-2202 tramicirestaurant.com

HALYARDS

638-9100  halyardsrestaurant.com

HALYARDS AND TRAMICI ARE BOTH LOCATED AT 55 CINEMA LANE (ACROSS FROM ISLAND CINEMAS) ON ST SIMONS ISLAND, GEORGIA.
FOR RESERVATIONS, VISIT EITHER RESTAURANT'S WEBSITE AND CLICK ON THE OPENTABLE.COM LINK, OR CALL US.



Fol

from cel
the new

great ne

“»

News from the Halyards
and Tramici Crews

New to the Halyards Crew: Carey Todd, Cook; Freddy Torres, Server
Assistant; Antonio Garcia-Perez, Steward
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New to the Tramici Crew: Ben Wolverton, Server; Lee Powell , Server;
Mario Raudales, Server Assistant; Shannon Robbins, Host

And Congratulations to: Sandy Brewer, Halyards, on the birth of her
son, Dominik; Jessica Smith, Halyards" Catering Manager, is engaged to
Scott Owens; Christian Hattemer, Executive Chef of Halyards, is engaged
to Grace Kim, Halyards" Hostess.
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RETURN SERVICE REQUESTED

Our
Tenth Anniversar
is Coming Soon!

And we'd love your ideas on
how to celebrate.
Email your thoughts to:
info@halyardsrestaurant.com
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Lovin
New Look!

From new seating and ship’s sails and

ks are
Our

ling to floor, come experience
Halyards dining room decor!

Mary Bryan Peyer Designs
(mbpeyerdesigns.com), has created a

w feel and energy throughout
the room with dramatic color
schemes, comfy booths, a
floor to ceiling wine rack, and
beautiful Maple table tops.
We invite you join us and see
(and taste) all that is new at
Halyards!

And while lingering in the
bar, be sure to note the new

artwork from resident

botanical watercolor artist,
Hillary Parker, whose
available works feature finely
detailed, indigenous shore
life of Coastal Georgia.
(hillaryparkerwatercolors.com)
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