
abita beer, mill valley beer works
mathis grenache 

medlock ames sauvignon blanc
scribe pinot

chocolate mint tea

roasted peanuts
red rome beauty apples

fried catfish and hush puppies
tarsis red pepper soup with dungeness crab

gumbo three ways  
served with 
jasmine rice 

eatwell farm collard greens 
three variety fresh milled terra farm cornbread

 
rabbit sausage prepared by joseph humphrey of cavallo point restaurant

seafood prepared by david johnson of davey jones deli
z’herbes prepared by mark goodger of front porch restaurant

georgian shrimp boil with potatoes and corn

pralines
mini pecan pies

seasonal fruit pies

cook and convener, ali ghiorse
catfish and hush puppie fry, david johnson and aswad steel

gumbo chefs, joseph humphrey, david johnson, and mark goodger 
shrimp chefs, kayne raymond and joel raas

baker, dominique cortara
flowers, kathy ziccardi

Savory

Drink

Sunday, October 10, 2010 (10.10.10)

gulf coast fund

Savory Thymes

Sweet

To Start


