
etude 2005 pinot noir
truchard vineyards 2006 roussanne

herbal elixir, elderberry roots, tamara wolfson

marin root farm breakfast radish with spring hill sweet butter and fleur de sel
grilled lamb leg on a skewer served with native harvest bergamot and rose hip jelly

mayacoba bean with savory, thyme, meyer lemon and olive oil, rancho gordo
roasted huckleberry potatoes with rosemary, little organics

dirty girl early girl dry farmed tomatoes with blue lake green string beans with olive oil and mint
little gem lettuce with honey vinaigrette, marin root farm

epi bread, della fattoria

petite macaroons français chocolat
dulce de calabasa pumpkin cookies
nonnie j’s biscotti with anise seed

mt. tam, cow girl creamery
red hawk, cow girl creamery

tomme, goat milk cheese, pugs leap
pave, goat milk cheese, pugs leap

cashal blue cheese, ireland
served with 

hillside honey and damson plum preserve

cook and convener, ali ghiorsi
grill, kayne raymond

baker, dominique cortara
flowers, kathy ziccardi

Dinner

Saturday, October 4, 2008

Spark!Savory Thymes

Cheese

To Drink

Petite Sweets


