Gatl‘nering Together Farm
Dinner Menu

Fcaturing the wines of Tgcc Wine Cellars
The E_vcning of August 10,2007

Tomato Water with Assortccl Gougéres

Tgee Finot Blanc, 2004

Farmers Salad
Warm Finger]ing Fotato with Golden Beets, Comci’ced (sé¢sier and
(areen Peansin a Mustard Dressing

Tﬂee (Gewurztraminer, 2004

(hinook Salmon ina Crepe Net
Newpor’c (Chinook Salmon and Zucchini Mouse wrapped in Chard | _eaf and Lac9 Crepe
served over Melted Leeks ina Chardonnag Cream Sauce
Tyee Chardonnay, 20054

Lemon Coriander Sorbct

R abbit with Chickpeas
Grilled | oin and Braise& ch of Rabbit with Cl’xickpcas, T omato and Orcgano

served with Babg (arrots, Ciponini Ohnions, and Yellow Wax Beans
Tyee Finot Noir, 2004

Feach Galet’ce
Feaclﬁes and Almond Cremeina f:lakg Ga]ette with House Made
Toastcd A]mond lcc Crcam

CHCFJC Mcrsmann and the I:arm Crcw thanks you for

joining us this evening



