
the jibe, pinot noir
red guitar, rosÉ

five hills blue, chardonnay
lemon verbena tea

all star organic cherry tomatoes
rancho gordo runner cannellini beans with heirloom tomatoes, basil and olive oil

eggplant and roasted red pepper gratin, all star organic and happy quail farm
saffron basmati rice

romano, yellow wax and blue lake string beans, all star organic
arugula salad with red wine vinaigrette

brickmaiden bagette with spring hill sweet butter

french macaroons with scharffen berger bittersweet chocolate grenache
fennel flower and honey shortbread

lavender and honey shortbread
peach and raspberry mini pies

baserri sheep cheese, barinaga ranch
mission and kadota figs

cook and convener, ali ghiorse
baker, dominique cortara
flowers, kathy ziccardi

Drink

Tuesday, September 21, 2010
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Savory Thymes

Sweet

Savory


