Bar & Grill at Rancho Mañana

Regional Farm Table Dinner Series
Join Chef Kurtis Purdy and Pastry Chef Deavynne Millward as they present
our dinner series and discuss each eclectic course as it is served

Each event is an alfresco farm table setting under a mesquite tree canopy
with bistro lights. Tables are sold with six seats and spaced per CDC.
This is an exclusive event with only 24 seats per event.
Please dress appropriately for the outdoor climate.

May 5
Southwestern
Cinco de Mayo

April 21
Mediterranean

May 19
Pacific Rim

June 2
Latin America
See website for menus

Tickets are $130 per guest, includes tax, gratuity, four-course meal, and
wine or beer with dinner. No host bar available. 6 pm arrival, 6:30 dinner | 24 seats per event.
Reservations less than 6 will be at a community table of 6. Tontobarandgrill.com/events
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The America South West is comprised of the following areas. Southern California, Nevada, Utah,
Arizona, New Mexico, and Texas. South America regions of Baja California, the sea of Cortez,
Sonora, Chihuahua, Coahuila and Nuevo Leon.

Wednesday, May 5, 2021
Southwestern Cinco De Mayo
First Course
Arizona desert sweet shrimp ceviche, avocado,
mango, pico de gallo, shaved jalapeños, tortilla chips.
Second Course
Blue corn sope with braised Beeler's pork shoulder, mashed yucca root,
anaheim chilies, spanish escabeche onions, guajillo avocado crema
Third Course
Carne Asada y Camarones, mesquite wood-grilled skirt steak and shrimp
New Mexico red chile sauce, chorizo braised pinto beans with epazote,
grilled chayote squash, and spring bulb onions
Fourth Course
Piloncillo sugar flan, pepita laced tuile,
mexican chocolate ganache, fresh berries.
Tickets are $130 per guest, includes tax, gratuity, four-course meal, and
wine or beer with dinner. No host bar available. 6 pm arrival, 6:30 dinner | 24 seats per event.
Reservations less than 6 will be at a community table of 6. Tontobarandgrill.com/events
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Pacific Rim

The Pacific Rim area is comprised of the following country's:
Australia, Cambodia, China, Hong Kong, Indonesia, Laos, Malaysia, New Zealand,
Papua New Guinea, the Philippines, Singapore, South Korea, Taiwan, Thailand, and Vietnam..

Wednesday, May 19, 2021
Pacific Rim Dinner
First Course
Korean steamed Bao bun filled with blue crab, Kewpie lime sriracha,
pickled onion, carrots, radish, green onion, and cilantro.
Second Course
Macadamia nut crusted ahi tuna on crispy wonton skins,
with Ogo seaweed, cucumber, and Maui onion and sesame salad.
Third Course
Buta no kakuni pork belly braised in ginger dashi, soy, sake, and garlic.
Served with togarashi jasmine rice, stir-fried bok choy, shiitake,
carrot, onion, bean sprouts, and lotus root.
Fourth Course
Mandarin orange petite gateau, danzeisen buttermilk panna cotta,
vanilla shortbread cookie, orange marmalade, mandarin supremes.
Tickets are $130 per guest, includes tax, gratuity, four-course meal, and
wine or beer with dinner. No host bar available. 6 pm arrival, 6:30 dinner | 24 seats per event.
Reservations less than 6 will be at a community table of 6. Tontobarandgrill.com/events
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Latin America is comprised of the following areas defined as all those parts of the Americas
that were once part of the Spanish, Portuguese, or French colonial empires including the entire
continent of South America in addition to Mexico, and Central America.

Wednesday, June 2, 2021
Latin Dinner
First Course
Fried Bolivian salteñas filled with braised pork, golden raisins,
green olives, and purple potatoes. Served with llajua salsa
Second Course
Patagonian mussels, steamed in Albariño wine, chimichurri verde,
and garlic butter, served with roasted garlic crostini and grilled citrus.
Third Course
Ojo De Bife Con Chimichurri
Wood-charred Argintian rib eye with smoked paprika chimichurri,
corn and pumpkin humita, berenjenas en escabeche
Fourth Course
Pastelitos de Guayaba
Puff pastry pockets stuffed with fresh guava and cream cheese,
dusted with powdered sugar, toasted pineapple meringue
Tickets are $130 per guest, includes tax, gratuity, four-course meal, and
wine or beer with dinner. No host bar available. 6 pm arrival, 6:30 dinner | 24 seats per event.
Reservations less than 6 will be at a community table of 6. Tontobarandgrill.com/events

