April 19-20, 2010

T Course:
Spring Pea Soup
crispy pork belly and morel cream

2" GCourse:
Grilled Baby Octopus

white bean agnolotti and preserved tomato

3" Course:
Roasted and Braised Rabbit

fava beans and piquillo pepper

4" Course:
Apricot almond upside down cake

vanilla cream cheese and fresh blackberries

A8 nights



