Pie Ranch

San Mateo County, CA
Saturday, November 29, 2008

gruyere & goat cheese crostini
with marinated baby beets

2007 Vin Gris de Cigare
o

local steamed mussel soup
prosciutto, potatoes & jalapenos

2006 Le Cigare Blanc
o

local black cod
foraged mushrooms & wild nettles

DEWN Pinot Noir “Normale”
o

mesquite grilled lamb
heirloom beans & roasted autumn squash

2004 Le Cigare Volant
o
variety of pies
pumpkin, squash, apple, elderberry
& madrone berry

2007 Le Vol des Anges

Outstanding in the Field would
like to thank:

Jered Lawson, Karen Heisler,
Nancy Vall
Pie Ranch

Chef Morgan Mueller & Friends
Bacar, San Francisco

Randall Grahm
Bonny Doon Vineyard

Andre LaFleur
Forager

David Chambers
Forager

H&H Fresh Fish
Watson Farm

and the OITF crew

Cheers!



