
appetizers
crostini 

goat cheese, serrano ham, and cherries

salt cured torchon of foie gras
with pickled figs on brioche toasts

first
lamb tenderloin

lamb kidney milanese
ratatouille

basil oil, balsamic reduction

second
lamb sugo

fresh fettuccini

third
rack of lamb

corn, morels, walla walla onions
gremolata

sweet
frog hollow peaches

birite  ice cream
biscotti


