
P R E - T H E A T R E  M E N U
$ 5 5  P E R  P E R S O N

A P P E T I Z E R  C H O I C E  O F  O N E

S M O K E D  P O TAT O  &  L E E K  S O U P 
bacon / cheddar fritters

W E D G E  
smoked bacon / blue cheese / egg / tomato 

C L A U D I A ’ S  G R E E N S  V E G A N 
local farm veggies / seasonal vinaigrette

E N T R É E  C H O I C E  O F  O N E

A N G E L  H A I R  PA S TA 
pancetta / truffle cream sauce / english peas

V E R L A S S O  S A L M O N *  
sauteed squash / zucchini / garlic / chili

6  O Z .  F I L E T * 
asparagus / whipped potatoes / red wine sauce 

D E S S E R T

J E L LY  D O U G H N U T  “M U N C H K I N ”  H O L E S 
...mmm jelly!

*Thoroughly cooking foods of animal origin such as beef / eggs / f ish / lamb / milk / poultry / or shellf ish  

reduces the risk of  food borne illness. Individuals with certain health conditions may be at higher risk if these

foods are consumed raw or undercooked.


