
2009 grÜner
2009 chÂteau pesquiÉ
lavender lemonade

full belly farm breakfast radish with spring hill sweet butter and fluer de sel
spring vegetable and beef stew, fallon hills ranch

spring vegetable and cannellini bean stew, rancho gordo
roasted new and purple potatoes with rosemary and caponetti olive oil

mix of star route and marin roots farm lettuce with 
mustard blossoms and meyer lemon vinaigrette
brick oven epi bread from della fattoria bakery

a selection of andante dairy cheese
alto, cows milk, washed rind
andantino thyme, cows milk 

acapella pyramind, goats milk 

mini lemon meringue pies
brownies

chocolate macaroons

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

Drink

Saturday, March 19, 2011

spark! speaker series 
with jenni williams

Savory Thymes

Cheese

Sweet

Savory


