
LOCALLY GROWN ON OUR OWN FARMS

Tank House Farms is a source for our family of brands. Our farmers work closely with our 

chefs to provide seasonly inspired menus and serve only the freshest and most flavorful 

produce and eggs. 

Menu 2 Spring + Summer 2024



p a s s e d  a p p e t i z e r s
3 Selections $18 Per Person            5 Selections $30 Per Person

s t a t i o n a r y  a p p e t i z e r s b r e a d  s e r v i c e

Orange Tarragon Glazed Shrimp

Rosemary, Chives, Grilled Shrimp, Orange 

Tarragon Glaze

Smoked Salmon Tart (+$2)

 Fried Capers, Fromage Blanc, Chives, Petite 

Basil, Phyllo Shell

Bao Buns  

Crispy Pork Belly, Hoisin Glaze, Cilantro, Pickled 

Daikon Radish, Cucumber, Carrot

Pupusas

House Made Masa, Tajin Lime Slaw, Petite 

Cilantro, Charred Padrón Chile Crema, Cotija, 

Avocado (V)

Avocado Toast  

“Street Corn” Style

Roasted Corn, Queso Fresco, Chili,  Lime (V)

Vegetable Arancini

Squash, English Peas, Mushrooms, Parmesan,  

Truffle Aioli (V)

Goat Cheese Empanadas

Chamomile Apricot Chimichurri, Chives, Cypress 

Grove Purple Haze Cheese, Cracked Tellicherry 

Pepper, Brik Pastry (V)

Crispy Deviled EggS

Eggs, Potato Flakes, Pickled Mustard Seed  

Lavender Relish, Prosciutto Crisp

Ahi Tacos (+$5)

Taro Root Shells, Avocado Yuzu Mousse, Sesame 

Seeds, Pickled Chiles, Daikon Radish Sprout

Black Truffle Hand Pie

Fresh Herbs, Mushrooms,  

Truffle Butter Crust (V) 

Add Chicken (+$2)

Lobster Roll (+$6)

Butter Poached Lobster, Tarragon, Chive, Lemon, 

Hawaiian Roll, Butter Lettuce

Artichoke Fritter

Spicy Romesco, Midnight Moon Cheese, Braised 

Artichoke, Chives, Scallions, Aji Verde Aioli

Pickled peach + Burrata skewers

Tank House Farms Honey, White Truffle, 

Prosciutto, Petite Basil

Beef tartare

Smoked Soy Shoyu, Quail Eggs, Chives, Capers, 

Yuzu, Potato Nest, Tenderloin

Goat cheese + Pepper Crostini

Jimmy Nardello Peppered Jelly, Marinated Goat 

Cheese, Roasted Garlic & Chive Foccacia, 

Marcona Almond Crumble

Yogurt chicken lettuce cup

Yogurt Marinated Chicken Breast, Feta Mousse, 

Avocado Tzatziki, Roasted Garlic Hummus, 

Pickled Red Onion, Heirloom Tomato,  

Butter Lettuce

Crispy rice cake (+$5)
crab or tuna

Crispy Purple Sticky Rice, Furikake, Spring Onion, 

Lump Crab, Soy Ginger Glaze

Cheese + Charcuterie 

Artisan Cheese, Charcuterie, House-Made Crackers, Local Fruit, 

House-Made Preserves, Focaccia, Estate Honey

$30 per person

seafood Bar 

Oysters, Crab Claws, Shrimp, Crab Legs, Shrimp Ceviche, Tuna Poké Mignonette, 

Cocktail Sauce, Fresh Horseradish, Lemon

$60 per person

Warm Mozzarella Station

Grilled Bread, EVOO, Aged Balsamic, Heirloom Tomato 

Chef Attended Action Station (V)

$25 per person

Seasonal Vegetables From OUR Garden

Green Goddess Yogurt, Whipped Goat Cheese Shallot Dip, Hummus (V)

$23 per person

Seasonal ButteR

Herbed Roasted Garlic Focaccia 

Seasonal Butter, Black Sea Salt 

French Baguettes 

Seasonal Butter, Black Sea Salt

Veg=Vegan     V=Vegetarian

Family Style | $95 Per Person            Plated | $115 Per Person

Included in Dinner Menu



VEGETARIAN

Spring Garden Pasta 

 Tagliatelle Pasta, Herb Butter, Capers, Artichoke, 

Roasted Garlic, Petite Basil, Roasted Mushrooms, 

Grilled Toy Box Squash, Sweet Peppers, Cypress 

Grove Lamb Chopper Cheese (V)

Mushroom Pappardelle 

Porcini Bechamel, Morel Mushroom, Shaved 

Midnight Moon, Petite Basil, Maitake Mushroom, 

Roasted Shallot (V)

  Crispy Falafel Panisse 

Romesco, Snow Peas, Baby Carrots,  

Cauliflower, Asparagus, Squash (Veg)

D i n n e r  M e n u
Family Style | $95 Per Person (Optional $8 for Plated Salad)                 

Choose Two Entrées

 Plated | $115 Per Person

Choose Three Entrées - One must be Vegetarian

 Little Gem Salad 

Black Garlic Parmesan Dressing, Torn Croutons, 

Fried Capers, Pickled Asparagus, Cracked 

Tellicherry Pepper, Shaved 18 Month  

Aged Parmesan

 Strawberry Arugula Salad  

Tank House Farms Strawberries, Smoked Sea Salt 

Candied Pistachios, Marinated Cypress Grove Goat 

Cheese, Pickled Red Onion, Baby Spinach, Basil 

Honey Vinaigrette

CHICKEN

Crispy Chicken Roulade 

Honey Sherry Agrodulce, Cream Cheese, Spinach, 

White Cheddar, Mushroom Ragout

Rosemary lemon  

chicken breast 

Wild Mushroom Cream, Petite Basil, Charred Sweet 

Peppers, Gremolata, Potato Thyme Confit

 LAMB + Pork

Lamb Chop  

Tuscan Style Leg of Lamb, White Bean Cassoulet, 

Smoked Olive Oil, Jimmy Nardello Sauce Vierge, 

Crispy Garlic Chips, Compressed Pea Sprouts

Pork Tenderloin 

 Prosciutto Wrapped Pork Tenderloin, Heirloom 

Tomato Peperonata Sauce, Petite Basil, Rosemary 

Parmesan Fingerlings, Saba

E n t r É e s 

S a l a d s 
Choose One

Veg=Vegan     V=Vegetarian

FISH

Sous Vide White Fish (+$10) 

Brentwood Corn Puree, Heirloom Tomato Sauce 

Vierge, Compressed Pea Shoots,  

Crispy Leeks

Lemon Herb Marinated Salmon 

Compressed Cucumber, Cherry Tomato, Roasted 

Garlic Pine Nut Cous Cous, Dill Mint Yogurt Sauce, 

Tank House Farms Pressed Olive Oil, Pickled Red 

Onion, Smoked Sea Salt, Arugula

BEEF

Seared Beef Tenderloin  

Spring Garlic Pomme Pureé, Pedro Ximenez 

Bordelaise, Smoked Trumpet Mushroom, 

Caramelized Shallot, Petite Basil

Port Braised Short Ribs 

White Bean Puree, Gremolata,  

Pedro Ximenez Bordelaise, Compressed  

Pea Shoots, Popcorn Shoots

 Citrus Butter Lettuce Salad

Kumquat, Grapefruit Supremes, White Truffle 

Vinaigrette, Shaved Pepato Cheese,  

Watermelon Radish

Summer chopped salad

Arugula, Dried Sweet Corn, Toasted Pepitas, 

Marinated Goat Cheese, Sweet Peppers, Cous 

Cous, Piquillo Pesto Vinaigrette

Heirloom tomato panzanella

Marinated Feta, Pickled Red Onion, Watermelon 

Radish, Tzatziki, Lemon Oregano Vinaigrette, Torn 

Focaccia, Cucumber Ribbons, Dill

Ricotta + Heirloom SALAD 

Cracked Black Pepper, Whipped Ricotta, Arugula, 

Toasted Marcona Almonds, Herb Marinated 

Heirloom Tomato, Basil Truffle Vinaigrette

Add Prosciutto $6 per person



d e s s e r t s l a t e  n i g h t  s n a c k s
$8-18 Per Person Per Selection  |  $500 Minimum

S m a l l  B i t e s
Dessert Station - 4 Selections - $20 Per Person

Tres Leches Cake Jar

Mexican Chocolate Cookie Crumble,  

Micro Mint

Summer berry tartlet

Summer Berry Medley, Lavender 

 Mascarpone Cream 

Blackberry Cheesecake

Candied Lemon Zest, Blackberry Compote, 

Chantilly Cream

Double Chocolate  

Mousse Cake 

Strawberry Caviar, Chocolate Pearls

Chocolate pot de crème

Caramel Crisp, Cocoa Powder,  

Powdered Sugar

H O U S E M A D E  C o o k i e  B a r

flourless peanut butter

Brown butter oatmeal 

with raisins

chewy rose cardamom sugar

chocolate chip maldon salt

3 Selections - $7 Per Person

Petite Burgers

Special Sauce, Cheddar Cheese

pomme frites 

Dipping Sauces: Ketchup, Herb Ranch,  

Truffle Mayo

Flat BreadS

Soppressata, Veggie, Margherita, Hawaiian

Street Tacos 

Grilled Flank Steak or Diced Chicken, Cilantro, 

Onion, Salsas

Ramen 

Broth, Pork Belly, Shrimp, Shaved Beef, Thai 

Basil, Bean Sprouts, Cilantro, Scallion, Sambal 

Chili Paste, Kimchee, Soft Boiled Egg, Thai Chile, 

Ramen Noodles

Pho

Broth, Lime Wedges, Thai Basil, Shaved 

Jalapeños, Rice Noodles, Bean Sprouts, Shaved 

Pork, Shrimp, Shaved Beef, Cilantro, Scallion

Veg=Vegan     V=Vegetarian

All menu items are subject to availability and price change. Menu modifications are at Chef’s discretion.  

All prices are subject to management fee and applicable sales tax

Roasted Garlic Pomme Pureé

Garlic Gremolata, Crème Fraiche, Petite Basil

Roasted Baby Rainbow Carrots

Smoked Sea Salt, Carrot Top Pesto, Sojourn 

Cabernet Reduction (Veg) (V)

Spring Garlic Pomme Pureé 

Green Garlic, Fried Garlic Chips, Chive Oil,  

Petite Celery

 

Summer Succotash 

Fava Beans, Corn, Toybox Squash,  

Cherry Tomato, Tomato Vinaigrette (Veg) (V)

Herb Gnocchi

Herb Butter, Basil, Pea Shoots, English Peas

Street Style Corn

Tajin Aioli, Cotija Cheese, Petite Cilantro, Scallion, 

Avocado Mousse, Roasted Corn

PATATAS BRAVAS

Crispy Fingerling Potatoes, Spicy Romesco, 

Roasted Garlic Aioli, Smoked Paprika, 

Scallion, Petite Cilantro

ROASTED CAULIFLOWER

Tri Colored Cauliflower, Pine Nuts, Golden 

Raisins, Fines Herbes, Demerara Sugar, 

Capers

S I D E S
Choose Two

Family Style Only


