
mumm napa, cuvée m, napa valley, ca 
chinon, cuvée terrior 2007, france 

clos du bois, chardonnay 2008, north coast, ca 
rose geranium lemonade

mixed sonoma olives 
chilled sweet red pepper soup 

knoll farm turkey figs wrapped in prosciutto

bee–hive pizza 
shitake, trumpet and oyster mushrooms, goat gouda and thyme 

mozzarella, cherry tomatoes and basil

wild alaskan sockeye salmon, wild alaska salmon and seafood co. 
manoomin, native harvest wild rice with toasted pine nuts and parsley,  

from the white earth land recovery project 
jerry draper heirloom tomatoes with basil, balsamic vinegar and extra virgin olive oil 

marin root farm little gems and wild arugula with red wine vinaigrette 
della fattoria epi bread

chocolate brownies 
nonnie j’s biscotti with anise seed 

mini fig galettes 
red flame grapes

cook and convener, ali ghiorsi 
salmon bake, bradley marshall and gustavo evangelista 

bee–hive pizza, joel raas 
petite sweets, dominique cortara 

flowers, kathy ziccardi

To Start

Dinner

Saturday, September 26, 2009

heyday institute - a reading with gary snyder and tom killion

Savory Thymes

PetiteSweets

To Drink


