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lt’s that time of year again when Summer is og:iciauy onit’s way and gracluation season is in full swing,
Forus that means we are VI RY busg. Besides gracluations, we have many new tl’n’ngs going on at the
restaurant. Sundag, Mag %1% we have our first Becr Fairing Dinner, Par‘tnering
with HarPoon Brcwcry, Fathcﬁs Dag, June 21 we are holc{mg our most PoPular
coo‘(mg class: Rustlc ltallan anc{ WCJus’c started our week mg]']t wine dinners for
TWO We aPPrcclate evcrgone s excitement about our Sprmg menu changcs
and encourage you to check back as we intend to continue to update the menu
rcgularly. So, there’s all kinds of great reasons to come in! T reat ourself and

come in for one of these great events... we Promise 3ou’” be glacl you didi E_rjog!

PHANTOM
GOURMET

-

WINE@FOOD PHEST

Quite Simply... it was NUTS!

6000 people attended and we could swear that
every single one of them came to our booth!
What we do know is that we gave away over 4500
tastings of our famous Eggplant Rollups and had a
lot of fun doing it! Some of you may
have seen the Phantom Gourmet
Shows leading up to the event or
caught us on other episodes of their
show making gnocchis or other
things, but the weekend of May 2™
we were at the Bayside Expo with
29 other selected Phantom favorite
restaurants and 30 of
their favorite wines for
an event that was non-
stop! But don't worry...
if you missed this event,
keep an eye out for
news on their Septem-
ber Festival in Boston
where we’ll be giving
away some other
delicious item for thou-
sands of people to try!
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COOKING CLASS

Back by popular demand

our Rustic Italian Cooking Class!

Join in the fun and walk away with the secrets to
making delicious gnocchi, chicken cacciatore and
more. The class is June 21%, 4 — 7pm...
a great Father’s Day gift to share.
It’s $45 per person with a $15
non-refundable per person deposit
required to hold your spot. This class
will fill up...so HURRY, call and make
your reservations today.

It's Graduation Season!

¢ That’s right...it’s that time again and
our catering calendar is already filling
up! If you are planning on having
Peppercornz help with your graduation
party, do call and reserve your spot today!
Although we don’t have to finalize the menu
or guest counts immediately, it’s our busiest
time of year and we want to make sure our
good customers have a secure spot on the
list. So, we highly recommend you call us as soon as you
have a date for your event so we can get you on the cal-
endar! Call Linda at 781-331-9931.

PAIRING D

have plenty of great pairing dinners to attend, so why not the dedicated beer
drinkers. So we’re holding our first Beer Pairing Dinner at Peppercornz next
week on Sunday, May 31 from 5pm — 8pm. It’s a 5 course dinner where every
course is paired with a different brew. Harpoon Brewery is bringing their beer
and their expertise for the event and we’ve put together a menu that we're
sure you'll love. See the details on our website or stop by. Reservations are required
along with a 50% non-refundable deposit. Cost is $60 per person and includes all beer,
food, non-alcoholic beverages, taxes and gratuity! Call today, seating is limited.

That’s right! We thought the wine

drinkers of

the
world
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Wine Party Host and all

garéar around nut! That’s our

Barbara! Barbara is one of the many fine staff we inher-
ited from the previous restaurant and we are thrilled to
have her on board.
She’s Dorchester born
and raised but lives in
Quincy now with her
son Mike and signifi-
cant other of 10 years,
Rob. Barbara is the
kind of person it’s im-
possible to have a
bad day around.
She’s always quick
with a one-liner or a
burst of infectious
laughter that can
make anyone in-
stantly smile. She’s
a great bartender
with a passion for
wines that shines through. To satisfy that passion, she
spends some of her free time conducting in-home Wine
Tasting Parties for The Traveling Vineyard...l can just
imagine how much fun they have at those! When she’s
not teaching others about her love of wine, you'll
likely find her on the sidelines of her son’s Boston
Parks League baseball game. So if you're ever feeling
down or just need a night out, stop in to the bar on
Wednesday or Thursday night and you’ll see for your-
self why Barbara has such a regular following.

Waitress, Bartender,

gty WINE
DINNERS
For Two

Come in any Tuesday through Thursday
Night and enjoy a 3 course pre-fixe
dinner for 2 for only $49.99 plus tax and
gratuity. Choose from a whole list of
starters, entrees and desserts and
accent them with your favorite house
wine. If only

one of you _ \ _\
likes wine, no

worries! You
can have beer
or any other
non-alcoholic
beverage of
your choice in-
stead! Visit our
website to see the
full menu choices or

just come in and ask

the host for the

Wine Dinner Menu.

We guarantee } |
youllbeglad =~ "ri" ;
you did! ——

Introducing our
new Weeknight
Wine Dinner for 2!

Red meat is not bad for you.
Now blue-green meat, that’s bad for you! ~7ommy Smothers
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