RESTAURANT & BAR

PRE-THEATRE MENU
$55 PER PERSON

APPETIZER CHOICE OF ONE

SMOKED POTATO & LEEK SOUP
bacon / cheddar fritters

WEDGE

smoked bacon / blue cheese / eqg / tomato

CLAUDIA’S GREENS VEGAN
local farm veggies / seasonal vinaigrette

ENTREE CHOICE OF ONE

ANGEL HAIR PASTA
pancetta / truffle cream sauce / english peas

VERLASSO SALMON*

sauteed squash / zucchini / garlic / chili

6 OZ. FILET*

asparagus / whipped potatoes / red wine sauce

DESSERT

JELLY DOUGHNUT “MUNCHKIN” HOLES

...mmm jelly!

“Thoroughly cooking foods of animal origin such as beef/ eqgs / fish /lamb / milk / poultry / or shellfish
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.



