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INSIDE

Coffee coincidence

Two engaged couples open two new Austin
coffechouses — east and south — both featur-
ing panini. Food Matters, E3

THURSDAY IN LIFE & STYLE

Let it snow

A fantasy of looking comfortably chic in cold
weather arrives with fashion week and a New
York blizzard.
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FOOD MATTERS

Kitty Crider and Dale Rice

| and warm with wood and stone, right,
1 and the lattes have ‘moon milk.’

At Clementine’s, make a lunch of the
tomato, basil and mozzarella panino

and macchiato coffee, below right.

Two new places to go
for coffee and panini

Call it a coffee coincidence. There

. are two new coffeehouses in Austin —
one south and one east — that share a
striking number of similarities.
Clementine’s Coffee Bar (2200 Manor
Road) serves panini, which are
Italian-style grilled sandwiches, and
pastries from Russell’s Bakery. Sum-
mermoon (3115 S. First St.) also
serves panini and pastries from a
bakery, the 1886 Cafe at the Driskill
Hotel. Both have a modern, welcom-
ing ambience and both have free,
wireless Internet access. Finally, each
is owned by an engaged couple. Clem-
entine’s proprietors are Wade McEl-
roy and Karinne Thornblom and
Summermoon’s owners are Justin
Terry and Amanda Karnes, whose
parents own the Summermoon cafe
in southwest Travis County. One
thing is different, though: their spe-
cialty coffee drinks. The Summer-
moon latte is a combination of
espresso and “moon milk,” a concoc-
tion of seven secret ingredients de-
vised by Karnes’ father and brother,
while the Clementine is a mocha with
orange syrup for a chocolate-orange
combo.

kerider@statesman.com; 445-3656;
drice@statesman.com; 445-3859




