
The Weekly Beast
DINING FROM HEAD TO HOOF

August 26th and 27th:  The Lamb 
Bellwether Farms

Lamb Tongue & Cheek Terrine
lamb sweetbread “ravigote”

Zacherle Rose of Pinot Noir/Syrah, Napa, 2008   5.00/9.00

Braised Lamb Neck and Belly
gnudi, mushrooms, chard

Frog’s Leap Chardonnay, Napa, 2008 7.50/14.00

Roasted Lamb and Merguez
“bayaldi” vegetables, olives

Kaesler “Avignon” Rhone Blend, Barossa, 2006    7.25/14.25

Strawberry Trifle
whipped cream, candied almonds, orange sugar cookie

4 course tasting menu $45, add $18 for wine pairing
wines listed are examples only and subject to change

some items may be available a la carte, please inquire

N e x t  F R I DAY  & S AT U R DAY:  O f f a l  We e k e n d ,  S o n o m a  C o u n t y

C h e f / P a r t n e r :   M a r k  D o m m e n ,  P a s t r y  C h e f :  P a t t i  D e l l a m o n i c a - B a u l e r


