Table 128...... At The Boonville Hotel

a weclcliNg meNu for Cara & Dave
Monda}j, Ma9 12, 2014

passed appetizers in the meadow

roasted eggPLanT & chicKPea puree,
fried Pita, Piment dwille, maldon sea salt & mint
STUH:CCI claTes. ..bacon wraPPed goat cheese & thyme

SPRiﬂg Pﬁa & miNt Sl‘IOOTCrS with a liTTle nuTmeg cReam

the ﬁrst course ﬁsh

bakKed souTheRn caLifoRnia halibut
Picklcd red onion, fennel bulb & mojo verde

a salad course

iTTle gefvl salad

savory bread salsa, reggiano & mustard tarragon vinaigrette
Y , reggl e 2

the main course

sTufed laMmb sHouldEr
seared asparagus bread Pudcling, steamed kale, chimichurri & black olive

tapena&e

sweet ﬁ nales

devil's food cake, chocolate ganacl’)e & ice cream

along with coffee & tea service






