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ONION TART
GUANCIALE [PORK JOWL], “OSO SWEET” ONION
HONEY, THYME

PORK BABY BACK RIB BBQ
BALSAMIC, GARLIC, CAYENNE, ROSEMARY
BROWN SUGAR GLAZE

SPINACH SALAD, ROAST ASPARAGUS
WITH BACON ACCOUTREMENTS

“KAHLUA” PORK
[20 HOUR PROCESS]
SEA SALT, LIQUID SMOKE

PORK ADOVADA
DRIED CHILI, WHITE ONION, GARLIC

BRAISED PORK
[4 DAY PROCESS]
SOUR ORANGE GLAZE
CILANTRO SERRANO SAUCE

DONUT
MAPLE BACON APPLE

BACON PEANUT BRITTLE

APRICOT COINTREAU SHORT BREAD

SATURDAY, 9 APRIL 201 1

ANDY & KATE

ERIC & WHITNEY [HOSTS]

JACK & SUSIE
JOHN & KIM

JOHN & CHARLIE

APERTIF
ROSE OF PINOT NOIR

BOURGOGNE, REGIS BOUVIER
“EN MONTRE CUL”
2009

PINOT NOIR, SPLIT ROCK VINEYARD, SONOMA COAST
“TIGHT LINES”
2008

PINOT NOIR, DUTTON ESTATE, RUSSIAN RIVER
DUTTON-THOMAS ROAD VINEYARD
2009

PINOT NOIR, ECHELON
VIN DE PAYS DE L'ILE DE BEAUTE
2006

PINOT NOIR, CARR VINEYARDS & WINERY, SANTA RITA HILLS
“THE YARD”
2008
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