
THE RESTAURANT AT NORTH BLOCK 

Menu B 
4-course 

$140 per person 
Choice of one STARTER 

Choice of one PASTA TASTING 
Choice of two MAIN 

*vegetarian option is available 
Choice of one DESSERT 

EVENT DINNER  FALL   |   PLATED   |   parties of 6 to 16 

Menu A 
3-course 

$125 per person 
Choice of one STARTER 
Choice of two MAIN 

*vegetarian option is available 
Choice of one DESSERT 

ADD for the TABLE 

House-made Sour Dough  +$5 per person 
Whipped Butter, Olive Oil, Sea Salt 

Hand Pull Burrata +$7 per person 
Prosciutto di Parma, Figs, Lemon Olive Oil 

Oysters on the Half Shells $45 per dozen 
Mignonette, Garden Lemon 

Beet Cured Salmon +$8 per person 
Orac King Salmon, Garden Herbs, Pickled Black 

Berries, Cucumbers 

Snake River Farm Beef Carpaccio +$7 per person 
Roasted Garlic Aioli, Arugula, Muddica, Tiny 

Vegetables, Agrumato 

STARTERS, select one 

Farm Salad 
 Tenbrink Farm Greens, Local Shaved Vegetables, 

Banyuls Vinaigrette 

Butternut Squash Velouté 
Butternut Squash, Crème Fraiche, Sage 

Our Garden Beets 
Pickled Beets, MT Tam Cowgirl Creamery, 

Crème Fraiche, Pickled Kumquats 

Rock Shrimps 
Maitake Mushrooms, Cipollini Onions, 

Creamy Polenta 

Charred Octopus 
Beluga Lentils, Tomato Sofritto, 

Yukon Gold potatoes 

PASTA TASTING, select one 

House-made pasta, 4-course only 

Classic Cacio e Pepe 
Spaghettoni, Tellicherry Peppercorn, 

Pecorino Romano 

Bolognese Tradizionale 
Tagliatelle Pasta, Parmigiano Reggiano 

Gnocchi al Ragu 
Braised Oxtail, San Marzano Tomatoes, 

Parmigiano Reggiano 

Tortellacci alla Montovana 
 Red Kuri Squash, Pear Mostarda, 

Butter Sage Sauce 

MAINS, select two 

Fire Roasted Chicken 
 Mary’s Chicken, Wild Mushrooms, Confit 

Potatoes, Chicken Jus 

S.F Black Cod 
Autumn Vegetables, Consommé 

California Halibut 
 Butternut Squash, Pickled Blueberries, 

Parsnip Purée 

Snake River Farm Short Rib 
Chanterelles Mushrooms, Creamy Potatoes, 

Bordelaise Sauce 

NY Sirloin 
14-Day Dry Aged, Brussels Sprouts, Potato Pave, 

Cabernet Jus 

PLATED DESSERT, select one 

Macallan 18 Caramel Budino 
Muscovado Cane Sugar, Pistachio, Chantilly Cream 

Chocolate Mousse 
Valrhona 64% Manjari, Sponge cake, 

Strawberry Compote 

Lemon Tart 
Lemon Curd, Italian Meringue, Ovis Mollie Crust 

Angel Food Cake 
Strawberries, Mascarpone Cheese, Fresh Mint 

Pavlova 
Crème Diplomate, Lemon Sauce, Berries 

DINNER MENU 



THE RESTAURANT AT NORTH BLOCK 

Menu B 
4-course 

$145 per person 
Choice of two STARTER 
Choice of two PASTA 
Choice of two MAIN 

*vegetarian option is available 
Choice of two DESSERTS 

EVENT DINNER  FALL   |   FAMILY STYLE   |   parties of 10 to 60 

Menu A 
3-course 

$135 per person 
Choice of two STARTERS 

Choice of two MAIN 
*vegetarian option is available 

Choice of two DESSERT 

ADD for the TABLE 

House-made Sour Dough +$5 per person 
Whipped Butter, Olive Oil, Sea Salt 

Artisanal Cheeses $8 per person 
Local Cheeses, House Made Preserves, Mix Nuts, 

Bread Sticks, Sonoma Honey  

Oysters on the Half Shell $45 per dozen 
Mignonette, Garden Lemon 

Hand Pull Burrata +$7 per person 
Prosciutto di Parma, Figs, Lemon Olive Oil 

STARTERS, select TWO 

Farm Salad 
Local Farm Greens & Shaved Vegetables, 

Banyuls Vinaigrette 

Carrot Hummus 
Selections of Seasonal Vegetables 

Our Garden Beets 
MT Tam Cheese, Pickled Beets, Cara Cara Oranges, 

Micro Mint 

Tomales Bay MusselS 
Chardonnay-Butter Lemon Sauce 

Charred Octopus 
Fingerling Potatoes, Romesco Sauce, 

Cauliflower Crema 

PASTA, select two 

House-made pasta, 4-course only 

Classic Cacio e Pepe 
Rigatoni, Tellicherry Peppercorn, 

Pecorino Romano 

Bolognese Tradizionale 
Rigatoncini Pasta, Parmigiano Reggiano 

Gnocchi al Ragu 
Braised Oxtail, San Marzano Tomatoes, 

Parmigiano Reggiano 

Tortellacci alla Montovana 
Red Kuri Squash, Pear Mostarda, 

Butter Sage Sauce 

MAINS, select two 

Fire Roasted Chicken 
Mary’s Chicken, Romanesco, Roasted Potatoes, Chicken Jus 

Ora King Salmon 
Heirloom Carrots, Celery Root Crema, 

Beurre Blanc Sauce 

California Halibut 
 Asparagus, Leeks & Mushrooms Relish, 

Hollandaise Sauce 

Charred Octopus 
Cauliflower Crema, Fingerling Potatoes, 

Romesco Sauce 

Snake River Farm Short Rib 
Wild Mushrooms, Creamy Potatoes, Bordelaise Sauce 

New York Sirloin 
14-Day Dry Aged, Broccoli Rabe, Creamy Potatoes, Cabernet 

Jus 

DESSERT, select two 

Chocolate Mousse 
Valrhona 64% Manjari, Sponge cake, Strawberry Compote 

Lemon Tart 
Lemon Curd, Italian Meringue, Ovis Mollie Crust 

Wild Berries 
Chantilly Cream, Local Berries, Local Honeys 

House Made Zeppoles 
 Cinnamon Sugar, Meyer Lemon Zest 

Angel Food Cake 
Strawberries, Mascarpone Cheese, Fresh Mint 

Pavlova 
Crème Diplomate, Lemon Sauce, Berries 

DINNER MENU 



THE RESTAURANT AT NORTH BLOCK 

RECEPTION EVENT MENU 

All canapes require a minimum order of 25 pieces per item.  Prices below reflect individual pieces. 

EARTH 
 $7 Per Piece 

Carrot Hummus, Breakfast Radishes 

Caramelized Figs, Goat Cheese Mousse 

Twice Baked Potato, Truffle Mushroom Duxelles 

Cheese Cracker ‘Cheeze-It’, Confit Fennel, Bee Pollen 

Butternut Squash Soup Shooters 

Arancini, Point Reyes, Toma Cheese 

LAND 

$9 Per Piece 

Crispy Chicken, Garlic Aioli 

Smoked Duck, Citrus Mascarpone, Walnut Cracker 

Steak Tartare, Brioche 

Beef Sliders 

14-Day Dry Aged NY Steak, Potato Pave 

SEA 
$8 Per Piece 

Mini Dungeons Crab Cakes, Avocado Mousse 

Dungeness Crab Fritters, Aioli 

Yellowfin Tuna Tartare, Sepia Ink Cracker 

Jumbo Shrimp, Cocktail Sauce 

Smoked Salmon, Fennel Mousse 

Lobster Medallions, Herb Emulsion 

CANAPES 


