SUPPER JULY 2%, 2022

A LA CARTE

Gazpacho Andaluz

Mixed lettuce salad with garlic croutons
Baked goat cheese with mixed salad greens
Caprese salad with olive toasts

Tuscan chicken liver paté with pickles

Weiser Farm melon & figs with mint and basil
Wild mushrooms on garlic toast

Pasta with zucchini and squash blossoms
Vermillion rockfish in tomato broth

Peads & Barnett pork loin alla Toscana

Stemple Creek Ranch steak with peppers & chiles

Apricot crumble

Chocolate paveé with creme Chantilly

Vanilla ice cream with berries

Rosmary scented polenta cake with strawberries

SMALL BITES

Clark Street bread & cultured butter
Potato chips with rosmary

Roasted almonds

Dates, almonds, and Parmesean
Feta and olives

Salumi plate

Cheeseboard
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