
STARTERS
Caesar Salad

parmigiano, garlicky breadcrumbs

Crispy Artichokes
creamy bagna cauda

Iced Shrimp
seriously spicy cocktail sauce

Creamy Burrata
prosciutto san daniele, pistachios, evoo

PEI Mussels
garlic, charred tomatoes, butter, chives

ENTREÉS
Slow Cooked Salmon

spinach, roasted potatoes, butter, lemon, chives

Gnocchi
wild mushroom sauce, fresh herbs, parmigiano

Cauliflower Steak
asparagus, romesco sauce, spring onion confit

Roasted Amish Chicken
pine nuts, currants, arugula, tuscan croutons, sherry vinegar

DESSERT
Gelato or Sorbet

Dark Chocolate Mousse
caramel and sweet cream

Lemon Tart
toasted meringue, fresh berry

PRE-THEATER
$60

Available Daily, 5:00 - 7:30 PM
select one from each course, kindly place your order in full

SIDES $12
French Fries

Sauteed Spinach
Roasted Wild Mushrooms

Rosted Asparagus
Creamy Orzo

FOR THE TABLE $12
house made focaccia and country breads

dips, butters, and spreads


