
 
MILK & CEREAL

Bacon, Glazed Chicken,  
Thyme Marshmallows, Puffed Rice,  
White Asparagus, Wild Mushrooms

FALL GREENS SALAD
Radicchios, Granny Smith Apples,

Kohlrabi, Creamy Champagne Vinaigrette
 
 

HUMMUS PROVENÇAL
Chickpea & Pepper Spread, Hazelnut Tahini, 

Quail Egg, Fennel Pollen Lavash

Second 

PRE-THEATER MENU 

CRISPY CHICKEN
Creamy Potato Puree, Stout Braised Chicken Thigh,

Bacon Lardons, Wild Mushrooms

RAINBOW TROUT MEUNIÈRE
Braised Lentils, Brussels Sprout Leaves, 

Lemon Butter, Horseradish

TOURNEDOS PHILADELPHIA
Beef Tenderloin, Butter Toasted Sourdough, 

Arugula Pistou, Fondue Savoyarde, Braised Shallots 

Choose (1)

BROWN BUTTER CHOUX PUFF
White Chocolate,

Coffee Mousse, Caramel

OLD FASHIONED CHOCOLATE CAKE
Coconut Meringue, Pecan Gelato

Maple Tuille

Choose (1)
First

AVAILABLE DAILY 4PM-6:30PM 
$56 pp

PRICE DOES NOT INCLUDE 
 BEVERAGES, TAXES OR GRATUITY

Dessert 
Choose (1)


