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March 2010
WHATS COOKING IN OUR KITCHEN…SPRING SIZZLE SHEET

Twenty/20 Grill & Wine Bar is presenting new dining nights that don’t squeeze the budget and still offer unique food and wine happenings.  Named for its spectacular vistas of the Pacific coastline and easy transition between indoors and al fresco dining, Twenty/20 caters to a wide range of experiences from casual to elegant dining for cocktails, happy hour, business dinner, celebration and everything in between.

Tapas Makes A Comeback
Returning for an early springtime stroll through the flavors of Old Spain, Tapas Thursdays head outdoors to the expansive Twenty/20 patio to bask in beautiful SoCal weather while featuring small plates, wine specials and live music every week beginning April 1.  A budget friendly night out, the fresh and creative menu items change weekly based on what’s new and fresh at the market and are priced between $2 and $10 with special wines at $5 per glass.  Reservations are suggested and can be made by calling 760.827.2500.

What’s New? What’s Local.
Pre Fixe Fridays are Chef Reed Anderson’s newest excuse to indulge in his passion of scouring local farms and farmer’s markets for the best in seasonal and sustainable ingredients.  A part of the slow food movement, the restaurant regularly utilizes artisan producers and on Friday’s kicks up the flavor factor by offering an ever changing three-course menu based on only the season’s freshest--priced at $30.  Reservations are suggested for this culinary journey through the best Mother Nature has to offer Southern California.

Oenophiles, Welcome
Twenty/20 dedicates the second Wednesday of each month to hosting wineries and guest chefs to jointly present a special menu and this spring season offers an outstanding line up.  It begins April 14 at 6:30 p.m. with the Stonestreet Valley Mountain Estate Wine Dinner.  This 5-course menu will pair the unique and highly sought after Sonoma County Alexander Valley wines with specially created items all for $65 per person, plus tax and gratuity.  The Stonestreet winemaker will explore the making of the wines and Chefs Reed Anderson and Steven Patrick will present exquisite food to accompany the special selections.  The winemaker series continues with pairings with Hartford Court on May 12 and Murphy Goode on June 16.

Located adjacent to The Crossings golf course and the famous LEGOLAND California theme park as well as near Carlsbad’s beaches and town center, Twenty/20 Grill & Wine Bar is open daily from 6:30 to 10:30 a.m. for breakfast, 11 a.m. to 2:30 p.m. for lunch: 5:30 to 10 p.m. for dinner. The bar menu and wine bar are also available from 2:30 to 11 p.m. For more, call 760-827-2400 or visit www.twenty20grill.com.
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