
solear manzanilla sherry
saint martin, chablis, 2006 - courtesy of cannon wines 

pickled herring in wine  
broiled endive 
french green lentils marinated in fresh minced herbs, tarragon 
vinegar and walnut oil 
onions simmered in bone marrow beef broth 
duck liver pate 
epi bread

grilled trout seasoned with dill blossoms and thyme
boiled new potatoes
melted butter with cream and chive 

little gems with red wine vinaigrette
buche goats milk cheese
figs and grapes

apple tart
coffee and cream
ermain, robin fine alambic brandy - hand distilled 
	 on an antique cognac still in mendocino county, ca

cook and convener, ali ghiorsi
trout griller, kayne raymond
baker, anne walker from birite creamery and baked goods
gardener, kathy ziccardi

To Start:

Drink

Sweet

Saturday, September 12, 2009

Savory Thymes

Dinner

Salad and Cheese

word for word reading of 
‘define this word’ by mfk fisher 1936


