
a selection of wines from the slow food nation wine pavilion 
herbal elixir, elderberry root, tamara wolfson

french breakfast radish with spring hill sweet butter and fleur de sel, full belly farm

fatted calf charcuterie 
terrine de volaille 

pÂtÉ maison 
mortadella 

salumi - sicilian, saucisson sec, pepperoni

grilled lamb leg served with native harvest bergamot and rose hip jelly, sonoma direct 
mayacoba beans with pather ranch bacon and thyme, rancho gordo 

haricots verts beans and early girl tomatoes with mint and olive oil, dirty girl farm 
roasted yellow finn and purple majestic potatoes with rosemary, river dog farm 

rosa pablo lettuce with honey and meyer lemon vinaigrette, blue heron farm 
della fattoria epi bread

sally jackson’s sheeps milk cheese 
la clarine’s sierra mountain tome, goats milk cheese 

mt. tam, cow girl creamery 
served with 

hillside honey, june taylor’s damson plum preserve and della fattoria walnut currant bread

west county wildflower honey pound cake 
petits macaroons chocolat 

nonnie j’s biscotti with anise seed

red flame, fantasy and thompson grapes 
sekal and warren pears 

black beauty and rome beauty apples

cook and convener, ali ghiorsi
grill, luke macann

baker, dominique cortara
flowers, kathy ziccardi
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