
R e d w o o d  H i l l  F a r m s  G o a t  C h e e s e  C r o s t i n i
lavender honey grilled figs, toasted pinenuts, micro bulls blood

A r a n c i n i s
summer squash & garden herb risotto fritters, esplette pepper, lemon, asiago

M i n i  D u n g e n e s s  C r a b  B u r g e r
spicy pomelo citrus and micro garden herb slaw, brioche, chili aioli

To y b o x  C h e r r y  To m a t o  Ta r t l e t s
toybox cherry tomato, pine nuts, fromage blanc olivade, micro arugula

C r i s p  M i n i  To s t a d a s
grilled vegetables, borlotti beans, shaved watermelon radish, avocado and micro cilantro

F A M I LY  S T Y L E

C o u n t y  L i n e  H a r v e s t  L i t t l e  G e m  S a l a d
Wild Lokoya blackberries, grilled white nectarines, toasted pecans, late harvest 
sauvignon blanc vinaigrette

D i r t y  G i r l  F a r m s  H e i r l o o m  To m a t o e s
kalamata olives, cucumber, tuscan lemon-basil salsa verde and ricotta salata

A s s o r t e d  A c m e  B r e a d s
rustic loaves, olive bread, green onion focaccia, extra virgin olive oil and aged balsamic 

G r i l l e d  H a w a i i a n  B u t t e r f i s h
stuffed sunburst squash, fennel confit, preserved lemon artichoke sauce 

M a r i n  S u n  F a r m s  H a n g e r  S t e a k s
knoll farms arugula, fingerling potatoes, porcini mushrooms and caramelized cippolini onions, 
fig vin cotto 

B a b y  Ve g e t a b l e  P a e l l a
fire roasted gypsy peppers, sofrito, baby vegetables, sofrito, saffron bomba rice, marcona 
almonds, olives and lemon

F a i r  Tr a d e  C o f f e e  &  O r g a n i c  Te a s
selection of coffee and loose tea sticks, Straus family half and half

                                                                                                    * * * 
Executive Chef Luis Herrera

S U M M E R  W E D D I N G  M E N U
* * *
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