
TRESCA – DINNER 
 
 

STARTERS 
 
LEFT COAST CRAB CAKE 13.00 
Jumbo lump crab, avocado tomato relish, arrabbiata sauce  
           
CRISPY DUCK SPRING-ROLL   11.00 
Glass noodles, Napa cabbage, cucumber cilantro & plum sauces 
 
SESAME SEARED SCALLOPS 13.00 
Roasted eggplant puree, cucumber, daikon sprouts 
 
SESAME SEARED TUNA 12.00 
Daikon slaw, peanut sauce  

 
CRISP CALAMARI 10.00 
Wasabi and spicy marinara dipping sauces       
 
FRESH SPRING ROLL 11.00 
Orange Soy marinated chicken, peanut chili sauce  
   
SOUP & SALADS 
 
CRAB AND SWEET CORN CHOWDER         7.00 
Santa Clara tradition topped with crab meat and arugula oil  
 
ROASTED CHICKEN TORTILLA SOUP   7.00 
Avocado and pico de gallo 

 
SOUP OF THE SEASON          5.00 
Chef’s handcrafted daily feature      
 
SAN JOAQUIN VALLEY BABY GREENS         7.00 
Strawberries, shaft blue cheese, candied pecans and cabernet dressing    
 
CAESAR             7.00 
Crisp romaine, traditional dressing, fresh Parmesan, white anchovy 
and a warm garlic crouton  
 
ARUGULA, BOSC PEAR AND REGGIANO SALAD        8.00 
Lemon dressing 
 
MEDITERRANEAN SALAD   7.00 
Baby cucumbers, sweet peppers, vine tomatoes, sweet onion & kalamata olives, tossed 
with feta basil vinaigrette   
 
 

20 % Gratuity for parties of 8 or more 
Consuming raw or under cooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of food borne illness.



 
ENTREES  

 
WILD SALMON CAPONATA 24.00 
Sweet and sour braised vegetables  
 
RACK OF LAMB 29.00 
Herb crusted, pomegranate demi, seared oyster mushrooms, 
Mediterranean Cous cous   
 
PAN SEARED SEA BASS   26.00 
Blue potato, braised greens, and heirloom tomatoes   

 
ROASTED ORGANIC CHICKEN 20.00 
Jasmine rice, vegetable soy wraps  
 
NEW YORK STRIP STEAK  30.00 
Asiago cheese potato, tomato, okra, edamame    
 
PAN SEARED HALIBUT AND POACHED LOBSTER 28.00 
Baby Beets, Yukon mashed potatoes, orange-cardamom vinaigrette 
 
PRIME FILET OF BEEF 35.00 
Mustard crusted, pecan snap peas, Anna potato, sautéed forest mushrooms 
 
POTATO GNOCCHI 16.00 
Roasted Squash, vegetable stock, pine nuts, feta cheese 

 
CHILI CORIANDER SPICED BARRAMUNDI 25.00 
Citrus infused pan juices, roasted parsnip and sautéed Swiss chard   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

20 % Gratuity for parties of 8 or more 
Consuming raw or under cooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of food borne illness. 
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