
    
    
    

PREPREPREPRE ---- THEATRE MENUTHEATRE MENUTHEATRE MENUTHEATRE MENU     
    
    

APPETIZERAPPETIZERAPPETIZERAPPETIZER     

 
 

MARKET GREENS & ROASTED BEETMARKET GREENS & ROASTED BEETMARKET GREENS & ROASTED BEETMARKET GREENS & ROASTED BEET     
GOAT  CHEESE,  MARCONA  ALMOND 

 
SOUP & GRILLED CHEESESOUP & GRILLED CHEESESOUP & GRILLED CHEESESOUP & GRILLED CHEESE    

ROASTED  TOMATO  SOUP,  SMOKED  GOUDA   
        

 
ENTRENTRENTRENTRÉÉÉÉEEEE    

 
PHYLLOPHYLLOPHYLLOPHYLLO ----CRUSTED SOLECRUSTED SOLECRUSTED SOLECRUSTED SOLE    

CRAB  BRANDADE,  HORSERADISH-MASCARPONE,  SAUCE  DIJON 

 
TRUFFLETRUFFLETRUFFLETRUFFLE ----STUFFED CHICKENSTUFFED CHICKENSTUFFED CHICKENSTUFFED CHICKEN    

SAVOY  CABBAGE,  SUNCHOKE-PEAR  PURÉE,  FOI  GRAS  RICE 
 

F ILET OF BEEFFILET OF BEEFFILET OF BEEFFILET OF BEEF     
PORCIN I  BUTTER  POACHED,  ESPELETTE  CREAMED  CORN 

 
DESSERTDESSERTDESSERTDESSERT     

 
MICHAEL’S ROOT BEER FLOATMICHAEL’S ROOT BEER FLOATMICHAEL’S ROOT BEER FLOATMICHAEL’S ROOT BEER FLOAT     

WARM  CHOCOLATE  CHIP  &  NUT  COOKIES 

 
CHOCOLATE BROWNIECHOCOLATE BROWNIECHOCOLATE BROWNIECHOCOLATE BROWNIE     

SPICED  PECANS,  COCOA  NIB  ICE  CREAM 

 
 
 

59  PER  PERSON  
88  PER  PERSON  WITH  WINE  PAIRING 

 
 

TAX AND GRATU IT Y NOT  INCLUDED 
MENU IS  SUBJECT  TO CHANGE BASED ON SEASONAL ITY  AND AVA ILAB IL IT Y  

AVA ILABLE 5:30 AND 6:00 DAIL Y  


