BRASSICA

MAY 15 & 16, 2009
~1~
DHARMA RIDGE SPINCH GREEN SALAD
~2~
GRILLED OREGON COUNTRY RIBEYE

Served with Crescent potatoes and Corona Farm Asparagus
Finished with a Rosemary Red Wine Demi

PAN SEARED CAPE CLEARE SALMON

Served with a warm Lentil Salad and Midori Baby Bok Choy
Finished with a Fennel Beurre Blanc

PAN ROASTED CHICKEN
Served with a Moonhill Shiitake Mushroom and Wheat Berry Risotto

SPINACH AND ONION CRISP

Served with a Cassoulet of Flageolet and Hand Harvested Jewels
~3~
SWEETNESS
RHUBARB-WALNUT



