
 
ARUGULA SALAD

Walnut & Date, Balsamic Dressing, Aged Parmesan

"TINNED FISH ON TOAST"
Rotating Selection of Tinned Fish, Cape Gooseberries,

Tapenade, Sundried Tomatoes, Herb Salad
 

CHICKEN & DUMPLINGS
Parmesan & Corn Dumplings, Poached Chicken,

Seasonal Root Vegetables, Parmesan Espuma, Cilantro

GRILLED OCTOPUS  ++  $$77
Crispy Potatoes, Romesco, Black Olive Aioli,

Basil Chimichurri

Second

PRE-THEATER MENU

PAN ROASTED CHICKEN BREAST
Celeriac Purée, Chanterelle Mushrooms, 

Lemony Mustard & Caper Pan Sauce

BRAISED SHORT RIB 
White Polenta, Glazed Vegetables, Black Demi,

Beef Fat & Horseradish Gremolata

ROASTED WINTER SQUASH
Garlic-Wilted Kale, Balsamic Reduction, Stracciatella,

Herbaceous Salsa Verde

CIOPPINO  ++  $$88
Pan Seared Corvina, Rock Shrimp, Cockles, 

Tomato Anise Broth, House Made Fennel Lavash

Choose (1)

LEMON CAKE
Kiwi 'Salsa Verde', Fresh Basil 

CHOCOLATE "HO-HO" CAKE
Sweet Cream, Chocolate Sherbet, 

Salted Toffee Caramel

Choose (1)
First

PRICE DOES NOT INCLUDE 
 BEVERAGES, TAXES OR GRATUITY

Dessert
Choose (1)


