February 27, 2010

Andante Dairy Rondo; Owari satsuma, frisee and hazelnut salad
Served with Acme pain epi with Straus butter

Lucien Albrecht Crémant d’Alsace Rosé Brut NV, Alsace ¢
Abppetizers

Yellow finn potato, green garlic and leek griddle cakes with smoked mozzarella,
fontina and chives. Served with salsa verde and herb salad

Vevi Verdejo 2006, Rueda ¢

Grilled asparagus with meyer lemon vinaigrette and shaved Andante Dairy Etude;
warm Italian butter beans; roasted broccoli romanesco with pepper flakes and mint

shaved Andante Dairy Etude

Santadi ‘Villa Solais’ Vermentino 2008, Sardegna ¢

Wilted spinach salad with avocado, pumpkin seeds, roasted shallots,
shaved Lamb Chopper, sherry vinegar and hot olive oil

Lioco ‘Indica’ 2007, Mendocino ¢

Three beet and pink lady apple salad with walnuts, mache, cider vinaigrette
and warm bleu d’Auvergne crouton

Beckmen ‘Cuvée Le Bec’ 2007, Santa Ynez Valley ¢

Curried cauliflower soup with toasted coconut and chilies
Bella Valle Gewurztraminer 2008, California ¢

Entrees

Artichoke and sunchoke gratin with peppers, leeks, asiago, manchego, thyme
and goat cheese custard. Served with roasted pepper garlic sauce,
grilled Delta asparagus with lemon oil

Jermann Chardonnay 2008, Fruili~Venezia Giulia ¢

Rosemary crepe with rainbow chard, savoy spinach, leeks, goat cheese and meyer
lemon cream. Served with roasted fingerling and mountain rose potatoes, grilled
artichoke with Regina olive oil and mint

Storybook Mountain ‘Mayacamas Range’ Zinfandel 2007, Napa @

Wild mushroom ravioli with chanterelle, hedgehog and maitake mushrooms,
savoy spinach, spring onions, herb butter and grana padano
Vision Cellars Pinot Noir 2007, Sonoma County

Choice of Desserts

Selection of Paired Wines by the Glass
Thirty Dollars
Also Available by the Glass

@ Organically Farmed

* % %

Our beautiful private dining room is available for parties and events.
Speak with your server for details.

18% service charge for parties of six or more.



