
Farmers Market Dinner
Tanzy Restaurant invites you to an 

 exclusive interactive dinner hosted by award-winning  
TED speaker, Jason Maccobb ‘Farmer Jay’.

Featuring Farmer Jay’s herb box selection with each course

First
Sweet Corn Velouté

blueberry gastrique

Beer
Blueberry  

Cobbler Ale

Wine
Pinot Grigio,  

Maso Canali, Alto Adige,  
Italy, 2012  

Second
Heirloom Tomato  
& Black Mission 

Fig Salad
goat cheese, shaved fennel,  

basil vinaigrette

Beer
Floridian Hefeweizen

Wine
Sauvignon Blanc,  

Whitehaven, Marlborough,  
New Zealand, 2013  

Third
Pan Seared Snapper 
summer squash “spaghetti”,  

marinated peppers, basil pesto

Wine
Chardonnay, Laguna Ranch,  

Russian River Valley, CA, 2012

Beer
Hop Gun IPA

or

Grilled Filet 
summer squash “spaghetti”,  

marinated peppers, basil pesto

Wine
Cabernet, William Hill,  

Napa Valley, 2011

Beer
Hop Gun IPA

Fourth
Suncrest Peach 

‘Cobbler’ 
almond streusel,  

blackbery ice cream

Beer
More Moro 

Blood Orange IPA

Wine
Champagne, Moët Ice,  
Epernay, France, NV

Prix Fixe Menu




