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Eddy.

Left, a nook in the
extensive wine
cellar at Winvian in
Morris is popular
among guests who
want to enjoy the
stellar cuisine of
chef Chris Eddy in a
particularly
atmospheric setting.
Above right, the
Games Room. Right,
a rasphberry and
pistachio dessert
created by pastry
chef Gilles Ballay.
Facing page, top,
seating in the
solarium; bottom
left, bottles in the
wine cellar, and
bottom right, Mr.

Winvian Keeps Getting Be

n the Web site of the
Winvian inn. restau-
rant  and  spa in
Maorns,  chel Chris
Eddy. whose tech-
nmigue “1s heavily ingrained with
classic and  southern  French.”
olters a declaration of culinary phi-
losophy.  Every guest. he savs.

deserves to have meals prepared
with “integrity, crafismanship and
a whole ot of Jove ™

“If a chel takes this path.” he
goes on o say. "nobody ever leaves
the wable hungry or dissatsfied. ™

One declaration deserves anoth-
er: Mr. Eddy. who trained at the
French Culinary Institute and has

served as sous chel for both Alain
Ducasse and Daniel Boulud—two
of the top restauratcurs in New
York City—is the most under-
appreciated chef in Connecticut
Why? Because more than a year
after the upscale Winvian opened
its dining rooms to the general
public by reservation. the per-
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ceived exclusivity of the resorl—
vou have to get buzred through a
gate 0 get in—is unintentionally

preventing more area  residents
from getting acquainted with a
chel who simply wrns out utterly
fresh, inventive and delicious dish-
es.

On a recent Saturday evening,
Mr Eddy offered an eight-course
menu in which each  successive
dish seemed to be the most per-
fect. until the next one arrived.

His handmade gnocehi are unbe-
lievably  light and delicate, and
parrmg  them with morel mush-
rooms, peas and cubes of pancett-
like bacon made for a rich. earthy

chish (hat was never heavy.

The gnocchi checked in as the
third course. and about that time
you realize that the chef hasn't just
cooked a meal but has seripled a
culinary  drama—on a  gorgeous
“stage” like no other—that will not
only delight you as the flavors
dance along the palate but also
leave you exulted by the overall
tour de force performance  and
vowing to dig deeper into life and
its riches.

Actually, this feeling 15 launched
almost immediately when Winvian
manager Paolo Middei announces
the menu just before the arrival of
a split of fuscious Tattinger cham-

pagne and the house terrme o,
which consists of foie gras tor-
chon. ménage a tout and chicken
mousse.

Like stanzas in a profound
poem, each dish adds to the beau-
ty and complexity of the meal—
gralfiti cggplant salad with yellow
Iin tuni; roasted swordfish (unbe-
hevably moist. redolent of salty
seas) with warm corn salad and
Laudemio  olive oili a duo of
grouper and (heavenly) Maine
diver scallops Grenobloise; roasted
Pekin duck with tomato chutney
imd picholing olive jus, and (per-
feetly cooked,  full-flavored)  all-
natural beel tenderlem with b 22
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203-266-6902

Hengrs: Med -Sat. Dinner 5:30-9:00p ~ Sun. 5:00-8:00p
Sunday Brunch 11:00a- 2:30p

Prix-Fixe MENU
3 COURSES
$29.99
SERVING WEDNESDAY, THURSDAY AND SUNDAY
5:00 — 8:00p

Please visit our website for more information.

4 The Green, Bethlehem, OT  wwne.thewoodzvardhouse.com

OC’S
Trattoria
Brick Oven Pizza

Closed Mondays
Tuesday-Saturday Lunch 12-3p
Tuesday-Thursday Dinner 5-9p

Friday & Saturday Dinner 5-2:30p
Sunday Dinner 1-Bp
Call for Reservations

9 Maple Street ¢ Kent, CT 06757
860.927.3810 * www.docstrattoria.com

Doc’s and The Kent Film Festival
invite you to a complimentary
glass of wine after the 9pm show.
(Bring your ticket to redeem),
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Patio’s Opae- Dining al Sresco!
Cooking eith_sldrienne
Regrrrrenym Rt ol

“Gluer--Jrec fone Carb”
Scittuelay., Avgost 111 - 2 pin

“focal Procliee”
Sedrirelay., Tigust 15010 at - 2 pi

A Recovery Dinner $25

Jues,-Sal., 3-Course Meal Inclucing Wine
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Fine American Dining

St vur website for specal evenis and menus www.adnenneTestourant com
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The Hopkins Inn
on Lake Waramaug

jfine Q)ining
and Lodging

For reservations. please call 860-868-7295

22 Hopkins Road, New Preston, CT 06777
5:30-10:00

Tuesday thru Friday 6:00-9:00 ¢ Saturday
Sunday 12:30-8:30
Tuesday thru Saturday Luncheon 12:00-2:00
Reservalions Suggested

WITH TAPAS AND BRUNCH MENUS, WINVIAN OFFERS GREAT VALUE

421
wine,

And each of those courses—just
ihe right size to let you savor each
bie  without  overindulging—is
complemented  with  the  perfect
wine. Standouts in our tasting din-
ner included the 1995 reserve
chardonnay  from  Ferrari-Carano,
which has incredible fruit and
depth. the Three Rings Shirz
from Australia. which is dense and
purple and full of black fruit. and
an  Amarone that Mr. Middei
deseribed ke this: “Aromas ol

oxtail and foie gras in red

carth, tobacco and distinet herbs
like sage. thyme and bayleal.

defintely black fruit and licorice:
greal with lamb and game dishes.”

Dining like this is the best way
o experience Winvian, but it

doesnt come without cost. The
cight-course tasting menu without
wines is S100 per person. and with
wines it starts at S160 per person,
depending on the level of wines
chosen. Also. evervone at the table
has 1o participate in the with-wines
approach. A three-course  dinner
without wine—allowing guests to
choose a bottde from the extensive
cellar—i1s 585 per person.  Mr
Middei recommends starting with
a halt-bottle of white and then a
bottle of red with dinner.

New Tapas Menu
In a show of sensitivity 1o our
times and to help moare of its
neighbors discover and enjoyv ity
charms  on a regular  basis,

Winvian has debuted new menus
and features that offer very afford-

wOooD'S
PIT
BBQ

o Martoan Gafie

“Heaven must be like a Box of C

OPEN FOR LUNCH & DINNER
TUESDAY-SUNDAY  Closed Mondays

“Seriousiy good ribs - meaty, aromatic and fean.”

“Mexican food strarghit from the Sonoran Desert of Arizona.”

123 Bat{'ltarn Lake Rd., Bantam, CT
(B60) 567-9869 « (860) 567-YUMY

Bt Lagpe WORS DY}

Pt Hunes ovne i hed

Bantam Cinema)

colates

from Belgique™-Boston Globe

Voted “Best Desserts” &
“Best Chocolates” in Litchfield County
--Litchfield County Times

“Where the Ice Cream
is Homemade”--New York Times

sserie ¢ Chocolatier

in the yellow Victorian carriage house

near the Monument at rts. 7

& 341

Kent, C-T
(860) 927-3681

able options
The most intnguing in terms of
a combined culinary and lifestyvle

experience, perhaps, is the new
tapas  menu  bemg  served n

Winvian's bar and solarum. The
atmospheric  setting.  near  the
Games Room. is the perlect
accompaniment for a roster that
features marinated olives (54). a
selection of fine cheeses (512) 1o
pair with the artisanal breads (54)
and chicken terrine with grilled
bread (56)

Add 1o that gnocchi with wild
mushrooms  ($8). a brandade-
stufled piquillo pepper ($7). roast-
ed chicken with oot vegetables
($7). black nocchette pasta with
scallops (SX)) and vou can see that
the appeal of dining in this ele-
mental way at this magnificent
place should be obvious. Add in
some drinks or wine—by the bot-
tle or glass—and guests can have
all the Mavors of the full Winvian
experience at a lraction of the cost
of the prix-fixe options.

Offering an entirely  different
experience, Winvian is also featur-
ing a Sunday brunch menu avail-
able to members of the public by
reservation.  Guests  ¢an choose
hetween hreakfast- or lunch-style
options. Anomelet with mush-
rooms. asparagus  and - Swiss
cheese. for example. is $12. while

2 handmade pappardelle  alla
Bolgonese entrée is $16. making

the brunch another affordable way
to connect with Winvian.

Sealing the deal with regard to
any of Winvian's menus are the
desserts  of pastry  chel Gilles
Ballay. For brunch, it might be a
cookie plate with ice cream ($8),
and with the more formal. eight-
course dinner, the accompaniment
can be a plate of distinguished
cheeses (0 pair with wine or a
sampling of desserts that includes
chocolate souffl¢ like you've never
had it before, citrus baba and
almond cherry clafoutic.

However you choose o experi-
ence Winvian—the gourmet din-
ner, brunch or the tapas menu—
check out 11s Web site and make a
reservation. For all of is beauty
and Juxury., Winvian and its stall’
are friendly and approachable. and
all guests are treated with equal
regard no matter if they are stop-
ping by for an omelet and coffee
on a Sunday or staying for a week.

The Web site, which has lots of
information  about  dining  at
Wmvian, is  www Winvian.com.
and the phone number for reserva-
tions s 86(-567-9600. |

22 LCT AUGUST 2009



Above, the Forty Winks Suite in the spa at Winvian in Morris.

A PRE-DINNER RITUAL
FOrR MAXIMUM EFFECT

appiess  is  about

the night combina-

Hons—cream in

one’s coffee, break-

fast in bed, reading
into the night with a glass of
wine never out of reach. Some
pairings are obvious. while oth-
ers may not be.

Dining out  on any evening
from Thursday through Sunday
makes perlect sense. but even
most gourmets would need a
prompt to realize that their dinner
experience can be enhanced by
one particular type of prelude—a
wiy 1o relax mto the cvening. scl
the 1ome and slow things down. A
massage.

Savyvy schedulers can optinnze

their experience at Winvian in
Morris by calling the spa and
makmng a date Tor a pampering
pre-dinner treat.

While the Winvian Spa—which
15 happily taking reservations
from arca residens—provides a
Tull range of body-soothing serv-
ices, the ultimate experience s
the “Couples Massage in the
Forty Winks Suite.”

Tucked away within a  spa
building whose architecture and
attitude 15 light. soothing. supple
and calm. the suite 15 a picce of
heaven outfitted with blond wood
foors. two massage beds. walls
of windows bedecked with Tow-
ing translucent draperies and two
ample slipper chairs cozied up

A PRIVATE DRIVER,
AND MERCEDES STYLE

ust when 1t seemed that
the expenence ol dining
at Winvian was as luxurn-
ous as it could get. the
owners  of the nn are
offermg a further enticement to
indulge in the form of a new car
service
Guests who come 1o enjoy the
restaurant’s mulg-course dinners,
complete with a roster of per-
fectly paired wines. can now be
picked up and driven home in the
comfort of a shiny. spotless
Mercedes.

The car—a roomy but sleek
silver coupe. perhaps—arrives in
the driveway at the appomnted
time. and the driver’s congenial
courtesy is the first hint of the
pampering about to unfold. And
after dinner, the moment you're
ready to depart, the car is wail-
ing

The service 18 complimentary
for those who linve within a 10-
mile radius. and the fee beyond
that depends upon distance.

For the details, call Winvian at
H60-567-9600

front ol 4 massive sfone
hearth.

Against the  backdrop
of a  soundtrack that
includes  thunderstorms
that  somechow  seem
soothing. Winvian's
experl massage therapists
coax stress, kinks and the
residue of the dav out of
the bodv—Tlor 60 or 90
minutes.  Swedish  or
Deep Tissue—and  then
leave couples alone  for
30 minutes W enjoy
Pommery “Pop” cham-
pagne minis. lelt on ice
in a silver bucket next to
a plate of pear slices. bis-
cotti, and  truffles.
Flowers brighten the dis-
play and a fire brmgs heat
il desired.

Coordinating  the  massage-
before-dinner experience is casy.
thanks to the spa’s Tuxurious
changing rooms, and the views
offered by the magmficent, 13-
acre property will entice you 1o
stroll letsurely 1o the main house
for dmnner.

The cost lor two for the 60-
minute massage experience in the
Forty Winks Suite is $425. which
includes the gratuity. A basic 60-
minute Swedish massage, without
the amenities of the soite for cou-
ples, is $130 for cach guest.

For a full List of services and
more nformation. see the Webh
site gt www winvian.com or send
an ¢-mail 10 spa@winvian.com. l

Fresh
From
;
'é‘he Sea  p.,
Celebrating
30 YEARS +
Pi

Restaurant

Spectalizing in Lobster,
King Crab Legs, Clas, vte.
Abso servang the best of
Steaks, Chicken, Pasta...

860-355-2255
Open evenings at Spm
Closed Mondays
www.jocyssealeodrestaurant.com
Rre. 7, Southoern New Milford

4 mules North of Four Coruers, Brookficld
1 mide South of Bie Y, hew Milford

SALERNOS
Import & Deli

Breakfast & Lunch Daily
Catering for all occasions

597 Main Stree
Torrington, CT 06790

Brian & Kim Brennan
Owners
(860) 482-9144

Woeb Fimep Piria & GEiLL

An Italian Trattoria

o Fresh P Muade Dacly © Waed Frredd Proza o A Desseres Made o1 Previses
* Dacly & Weekend Specahs v Full Liguor Servecer s Cappincinn < Espresso

TUESDAY-FRIDAY Lunch. 11:30-2:30 « Dinner: 4.30-10:00
SATURDAY 4:00-10:00 SUNDAY 4:00-9:00

=

Jor reservutions caff: (203) 264-7878
220 Main St So , Southbury
www julioswoodfliredmzzagrill.com

Located at the
Old Johnnycake Airport,
Rt. 4, Burlington
Featuring Fine Wine & Liguor
A Casual Place With Great
Atmosphere & Great Food

03 GR_ILLE For The Whole Family,
Serving only the Best Since 1996

Fly in For a Drink Anytime!
Over 100 Fine Beers « 10 Micro Brews on Tap
Also Available Wine and Spirits
Late Night Menu Available

Just to name a few items: Alligaton Tenders, Sautéed Garlie Artichohe Hearts
Garlie Herb Baby Luckenechs. and Kenwehy Bourbon Souhed & Smohed
Barbecue Ribs Wood Grilled Southwestern Chili. In-house Roasted Beef
Bone, Caramelized-Onion French Onion Soup. Our Own Rbode Island,
New Eugland and Maohatton Clam Chowders

APPETIZERS:
Joseph's Landing Zone Crab Cakes + Escargot = Exotic Wild Mushrooms «
Mussels Meredith + Squid Red + Handmade Spring Rolls + Jeseph's World-
Famous Wings

SALADS:
Over 12 Compesed. mudy e e safids wicfuding
Fresh Boeconeini Mozzarella Salad « Tsland Palm + Artichoke Salad + Fried
Calamari Salad « Joe's Mediterranean Salad

SANDWICHES, WRAPS & QUESAIDILLAS:
Midnight Express Wrap: Grilled clicken, carmelized onjons, plum wnuitoes.
elives. chee oasted peppers anven balhed
Burgers: Sante Fo Chili Bacon Mushroom & Blivkened
Artichoke & Shrimp Quesadella

ENTREES:
Wood-grilled Rib-Eye Steak Dinner: Cut o otder rubbed with fresh garle and
Joe s flavortul mild Landimg Zone wb.
Joseph’s Northern Halian Bistro: Thinly shoed prosemtie., hdeneck clams mus-
selvosqud entacles & cehichen sauteed with capers, kalamata olives, garhic. lom-
toes & peppers. hinshed with white wine kemon & hime juice oier pasia
Swamp Medley: Spicey Southwestern Sauté of shimp, allizator. crawiish tatls,
Trog™s legs with shalluts. parlic. omons, peppers. capers, omatoes, anchu-chipotle &
Temon jmee served over nee
Northwest Salmon Filet; Topped with sinteed shrimp, garhie. tomatoes and capers
Fenshed with white wine and jiice of balt lemon Served with mesclun greens

[ Rated 3 stars in the Hartford Courant and the Hartford Advocate |

Waoodfire Grill! Try our steaks, safmon, chicken, shrimp, burgers, elc.
Call altcad. Vegetarian dishes avaitable. Al items available for take ont.

Litchfield County's Favarite lunch and dinner spot!

860-485-2733 * Closed Mon. & Tues. * Open Wed. thru Sun. Tlam-9pm
Always Aceepting Applications
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