
rose geranium lemonade, hillside garden
nettle & hibiscus herbal elixirs, elderberry root

fire roasted gypsy pepper crostini, full belly farm
breakfast radish with spring hill sweet butter and fleur de sel, star route farm

endive with redwood hill goat cheese, knoll farm mission fig and honey glazed walnut
bee–hive pizza with kalamata olives, feta cheese and thyme

ashmead kernal apples
sonoma olives

manoomin, native harvest wild rice, with toasted pine nuts and parsley, white earth land recovery project
christmas lima beans with rosemary and olive oil, rancho gordo

 arugula with lavender honey vinaigrette, marin root farm
heirloom tomatoes with basil, people’s grocery
corn bread and native harvest maple butter

grilled marin sun farm chicken

muscat, thomson, bronx and fantasy grapes
vanilla and chocolate cupcakes

mission figs

cook and convener, ali ghiorsi
grill, luke macann

bee–hive pizza, gustavo evangelista
baker, dominique cortara
flowers, kathy ziccardi

To Start

Saturday September 6, 2008

Green for AllSavory Thymes

Dessert

Drink

Dinner

Happy Birthday Van


