
2006, sauvignon blanc, paul dolan vineyards, mendocino county
2005, deep red, paul dolan vineyards, mendocino county

 
smoked salmon mousse crostini with chive,  
	 cap’n mike holy smoke, tomales 
nettle soup with crème fraîche, star route farm, bolinas
baby radish with spring hill butter and fluer de sel, 
	 marin roots farm, petaluma
crushed fava bean with apollo olive oil and della fattoria bagette,  
	 star route farm, bolinas
apollo california mission olives, oregon house

grilled lamb chop and braised lamb shank from the beehive,  
	 sonoma direct, valley ford
baby carrots, turnip and asparagus with butter and parsley,  
	 full belly farm, capay valley
roasted yukon gold potatoes with rosemary,  
	 little organics, petaluma
eureka lemon granita, off katherine’s tree, mill valley
red and green bib lettuce with rangpur lime vinaigrette,  
	 marin roots farm, petaluma
irish soda bread 
mint jelly, hillside garden
 
 
 
 
strawberry shortcake, swanton berry farm, davenport 
lemon verbena tea, hillside garden

cook, ali ghiorsi
beehive and grill, kyne raymond
baker, domenique cortara
flowers, kathy ziccardi

Hors d ‘Oeuvres

Drink

Dessert

Saturday, April 12, 2008

Roots of Change Spring Dinner

Dinner
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