G,

Summer Farmer’s Market Lunch
Friday, June 21, 2024

Housemade Focaccia

with ﬂaky salt & olive tapenade

Wild Arugula Salad

with local stone fruit, sheep’s milk cheese, toasted pistachio & champagne vinaigrette

Crispy Roasted Potatoes

with garden chimichurri & creme fraiche

Citrus Glazed Chicken Quarters

with castelvetrano olives & fresh herbs

Meyer Lemon Cake Parfait

with fresh whipped cream & aperol strawberries



