
 
Friday, July 8, 2016 

6pm-9pm 
 

In the Barn 
 

Bruschetta Bar 
featuring artisan cheeses and Fra ‘Mani Italian meats, hand shaved fiscallini cheese raclette and 

Newsom’s Kentucky prosciutto ham, 
classic pomodoro topping, olive-artichoke tapenade, and roasted eggplant with sweet peppadew 

pepper, zucchini pistou 
  

Small Bites 
salad Lyonnaise, crisp pork lardon, bitter greens, quail egg, mustard vinaigrette 

lobster mimosa, truffle, passionfruit, avocado and wonton crisp 
bao bun of braised beef cheek, pickled carrot and cilantro 

burrata cheese, strawberries, mint and balsamic-apple reduction 
 

At the Bocce Court 
 

Moroccan Shawarma 
lamb shawarma and za’atar chicken carved to order from the spit 

moroccan flatbread 
black pearl barley tabbouleh salad 

dill yogurt sauce, tahini, harissa and mint 
halloumi meshoue 

baba ghanouj 
shakshuka and falafel 

radishes, cucumber and fresh herbs 
 

At the Spa  
 

Raw Bar 
Humboldt oysters on the half shell 

U.S. North Pacific albacore sashimi, truffle ponzu, charred shallots 
smoked diver scallop, chili oil yuzu and crisp  

Alaskan king salmon tartare, horseradish, caper, chervil, shallot, meyer lemon 
kinilau California sea bass “tiradito”, coconut crisp, avocado and grapefruit 



The Outdoor Kitchen 
 

The Grill 
fire roasted Niman Ranch lamb noisette, hazelnut pistachio romesco rub 

wood smoked pork from Parade Farming, Hayfork, CA with southern flavors 
Open space Meats grass fed sous vide beef tenderloin finished with fresh herbs 

 and roasted garlic butter 
  

Accompaniments 
warm roasted Watsonville baby artichokes with la quercia pancetta, 

 preserved lemon and tarragon 
Happy Boy Farms sautéed garden baby zucchini, flowers and charred kale rabe 

Spanish style Zuckerman Farms patatas bravas galette with piquillo pepper mostarda 
lentil, beet, and pickled shallot salad with arugula and sweet herbs 

  
  

By the Fire 
 

S’mores and Champagne 
vanilla bean, coconut, caramel swirl, and classic marshmallows 

sea salt dark chocolate, lavender white chocolate, and classic hershey’s milk chocolate 
cinnamon, chocolate, and classic honey graham crackers 

  
marshmallow shots 

kahlua, and almond coconut wafer 
  

campfire cones 
  

The Bauccio House 
 

Ian Farrell Signature Desserts 
  

The Liquor Cabinet 
 

 Infused vodka martini bar 
grapefruit and tarragon vodka 

bacon and habanero vodka 
peach and ginger vodka 
strawberry basil vodka 

cucumber cilantro vodka 
wasabi vodka 

  
 
 


