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Make a dinner reservation 
for any Wednesday in 
February and receive 

one free entrée
(with the purchase of one 
at equal or greater value).

Just mention the code 
words “DATE NIGHT” 

when you make your 
reservation.

Phone 608-661-6582
for Reservations

www.theedgewater.com
On Lake Mendota

Free Indoor Parking

Celebrate Love

Join us for the 3rd annual Madison Club Fire & Ice Soiree with a sleek 16 foot long 
Yahara Bay Vodka Ice Bar. Cast your vote for the best cocktail during the Bartender 
Challenge. Enter the TQ Diamonds Raffle to win some ice of your own. Yahara Bay 
cocktails, hors d’oeuvres and desserts will be served.

Donations Benefit:

Join us for the 3rd annual Madison Club Fire & Ice Soiree with a sleek 16 foot long 
Yahara Bay Vodka Ice Bar. Cast your vote for the best cocktail during the Bartender 
Challenge. Enter the TQ Diamonds Raffle to win some ice of your own. Yahara Bay 
cocktails, hors d’oeuvres and desserts will be served.

DATE:   Friday, February 25, 2011
TIME:  7:30pm - Midnight
 LOCATION:  The Madison Club, 5 East Wilson St
PRICE:   Donation of $45 per person includes hors d’oeuvres, 
  2 Yahara Bay vodka drinks and a special gift.
 REGISTER:  www.madisonclubfoundation.org

Sponsors: TQ Diamonds, Alec & Michelle Herring, Brad & Joelle Hutter, Twig’s, Johnson Bank, SVA,  
RateOasis, Madison Club, Design Circle, Community Change, Yahara Bay, Brava, Makin’ HEY!, Hilton Hotel

Chef’s Corner
Underground Kitchen
By Kailey Bender

From the sidewalk, it may be difficult to tell 
you’ve stumbled upon one of Madison’s 
most celebrated new restaurants. A neon 
sign simply reads “Kitchen” in the front 
window, while a stylish, unfussy inte-
rior awaits inside. But behind the scenes at  
Underground Kitchen, the energetic cooks 
have found a recipe for success.

Underground Kitchen’s menu is con-
stantly evolving so don’t grow too attached 
to your favorite dish. Nothing, not even 
the mouth-watering chocolate tart or the 
delectable potato gnocchi (pictured), will 
be safe from elimination. “We don’t want 
to let one single dish define us,” explains 
cook Jonny Hunter. 

Get ready for bit of culinary exploration. 
With every dish prepared fresh by a team 
of collective cooks—no head chef or owner 
here—any order that appears on your plate 
will likely be seasonal, innovative and a 
tasty adventure for your palate.  

Underground Kitchen is located at 127 
East Mifflin St., Madison; (608) 514-1516 
or undergroundfoodcollective.org. 


