TANGATA

(“MANKIND” IN THE TRIBAL MAORI LANGUAGE OF NEW ZEALAND)

APPETIZERS

SOUP OF THE DAY 750
FARM TO TABLE, DAILY SELECTION

SIMPLE SALAD 8
BABY GREENS, FETA CHEESE, MARINATED CHERRY TOMATOES, POMEGRANATE

CAPRESE SALAD WITH FRESH MOZZARELLA 10
ARUGULA, VINE-RIPENED-TOMATO, KALAMATA, BALSAMIC

CRISPY GARLIC CHICKEN WONTONS 9
MANGO- HABANERO SWEET & SOUR

SHRIMP MARTINI 12
GRILLED SHRIMP, AVOCADO, SEAWEED, SAVOY CABBAGE, COCKTAIL SAUCE

DUNGENESS CRAB CAKES 13
GARLIC LEMON AIOLI, TOMATO RELISH, BASIL

SALADS AND SANDWICHES

SILK ROAD BURGER 14
HOISIN GRILLED ANGUS PATTY, CURRY MAYO, ALFALFA, ROASTED TOMATO,
TANGATA FRIES

CORIANDER CRUSTED AHI TUNA SANDWICH 15
PANE RUSTICO, OLIVE TAPENADE, MARINATED RED PEPPER, BOSTON, FIELD GREENS

GRILLED SALMON SANDWICH 15
ARTICHOKES, ARUGULA, LEMON DILL AIOLI, MELTED BRIE CHEESE, FIELD GREENS

COMPRESSED ARUGULA SALAD 14
ARUGULA, MANCHEGO CHEESE, APPLES, DATES, CANDIED WALNUTS,
BALSAMIC, PISTACHIO OIL

ASIAN STYLE CHICKEN SALAD 15
NAPA CABBAGE, BABY GREENS, DAIKON, RED PEPPER, GREEN ONION, CILANTRO,
CARROTS, MANGO-SESAME DRESSING

SALMON COBB SALAD 16
BACON, BLEU CHEESE, CHOPPED EGG, AVOCADO, TOMATO, CHIVES,
BALSAMIC VINAIGRETTE

ENTREES

MARGHERITA PIZZA 14
FRESH MOZZARELLA, PARMESAN, HEIRLOOM CHERRY TOMATOES, BASIL

OMELET WITH WILD MUSHROOMS 14
GRUYERE CHEESE, ROASTED FINGERLING POTATOES, FIELD GREENS

WILD MUSHROOM RAVIOLI 18
HEIRLOOM SPINACH, PARMESAN, WHITE TRUFFLE NAGE

SPICY GARLIC SEAFOOD LINGUINI 18
FISH, SHRIMP, CALAMARI, ROASTED CHERRY TOMATO SAUCE, SMOKED PAPRIKA

IDAHO TROUT 18
POTATO PUREE, ASPARAGUS, LEMON-CAPER, MUSTARD EMULSION

SHANGHAI GRILLEDFLAT IRON STEAK 20
SPRING VEGETABLE STIR-FRY, GARLIC BUCK WHEAT SOBA NOODLES

General Manager: Al Kanjo Executive Chef: Gregg Wiele Chef de cuisine: Alfonso Mis



