
delapierre clÁssic seco, spain
surrond cabernet sauvignon
drinkwell nettle softer

acornbread baked by sue chin
caramelized spring onion, green garlic and thyme crostini, star 
route and full belly farm
fennel soup, star route farm
good faith kalamata olives

hass avocado with pacific sun olive oil and fluer de sel, brokaw farm
lamb prepared a three ways
	 braised hind shank 
	 roasted shoulder 
	 grilled loin chop
turtle black beans simmered with rosemary over an open fire, tierra vegetable
spring vegetables:  
carrots, russian fingerling potatoes 
asparagus with lemon, chervil and spring hill butter
della fattoria brick oven epi bread with calendula butter

san andreas sheeps milk cheese, bellwether farm
acapella goats milk cheese, andante dairy
served with: 
candied komquats, hillside honey and  
full belly farm walnuts; hartly, ser, tehma

lemon short cake with lavender cream and early strawberries
blue bottle coffee and numi tea

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