farmstead

RESTAURANT

The 231°* Meeting of
THE WINE & FOOD

SOCIETY OF SACRAMENTO
SAN JOAQUIN

July 21, 2012

Salmon rilette on crostini
Mini ham sandwiches with fesno pepper jelly

LMR meatballs with tomato marmalade

W&F Cellar Sparkling Wine
Long Meadow Ranch Sauvignon Blanc 2011

Scholium Project “Rhododactylos” Cinsault California 2011

FOR THE TABLE
Caramelized beets with goat cheese crema & greens
Cheddar biscuits & potato rolls
Albert Morot les Teurons Burgundy 2004

“Brick” chicken with salsa verde
Broccoli with grana & garlic
Rancho gordo beans

Paloma Merlot 2007

DESSERT

Little scharffenberger chocolate pies with whipped cream

Chef Stephen Barber



