
Blue Scorcher Bakery Cafe
-delicious food, joyful work and strong community-

1493 Duane Street Astoria, Oregon 97103    g   503.338.7473    g    www.bluescorcher.com

     

 

 B l u e  S c o r c h e r  B a k e r y  C a f é  P r e s e n t s :

Provence
A  s p r i n g  f a r m h o u s e  d i n n e r  f o r  t h e

 f e a s t  d a y  o f  S a i n t  M a r k  

S a t u r d a y  A p r i l  2 5 ,  2 0 0 9

Menu
Aperitif

 Anise  s eed  fougas se  and  pain  r ust ique  s er ved  with  a  quartet  o f 
tradit ional  spreads :  tapenade,  tomato - fennel,  a io l i  and  chickpea

Ser ved with:
 Saint-Hilaire -  2004 Blanquette de Limoux 

F irst Course
Onion  tart  with  f iddleheads  s er ved  with  a

 sa lad  of  sp inach,  ar ugula,  french  sorre l  & mint  drizzled  in  
l emon -bas i l  o l ive  o i l 

Ser ved with: 
J.  Vidal  Fleur y -2006 Cotes,du Rhone

Center Plate
Crespéou   d ’Asperge -  a  layered  gateau  of  eggs  with  savor y 

f i l l ings  and   Provençal  tomato  sauce 
 s er ved  with  a  tr io  o f  g nocchi : 

goat  chee se,  sp inach - sorre l  & l emon saffron 

Ser ved with:
Costieress  de Nimes  -2005  1753  Campuget 

Dessert
orange  lavender  a lmond cake  with  lavender -honey  i ce  cream
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