COOKINg at Kate’s

aweekend beachside culinary experience
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Ahi Funa with Cogstathzed Ginger and Toasted Pine Vets
Bect Satad with Goat Cheese, Candied Pecans, and Cumin Uinaigrette
Viman Ranch Pork Tendertoin with Sweet Corn Jus and Roasted Forest Meashrooms
Sennel Pollen Dusted Malibut with Roasted Fennel. Sweet 100 Tomatoes
Mand Rolled Vitmeg Grocchi with a Broun Butter Sage Sauce
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