Small Plates

Crispy Truffle Chicken Bites 19.

Frisée, Cherry Tomatoes, Radish, Truffle Aioli

Piri Piri Chicken Wraps 21.
Boston Lettuce, Mango, Avocado, Cashews, Lime-Chili Vinaigrette

Wagyu Beef Sliders 21.
Caramelized Onions, Romaine, American Cheese, Potato Rolls,
Special Sauce

Crispy Calamari 21.
Spicy Rustic Tomato Sauce, Lemon, Parsley.

Tuna Tower 24.
Cucumber & Mango Salsa, Avocado, Chili Oil, Baked Wonton Crisp

Pinsa

Margherita 14.

Mozzarella, Tomato, Basil

Baby Spinach & Artichoke 17.

Grated Parmesan, Mozzarella, Oregano, Basil, Aleppo

Italian 18.

Soppressata, Pepperoni, Mozzarella, Tomato, Basil, Parmesan, Aleppo

Chili

Arugula & Prosciutto 19.
Shallots, Shiitake Mushrooms, Mozzarella, Parmesan

Items are served from our kitchen as they are ready

Chef de Cuisine Kimberly Vega

*$25 food/beverage minimum per person per set

applies in our performance venue*

Large Plates

Caesar Salad 19. +10. chicken
Baby Romaine Lettuce, Parmesan Crostini, White Anchovies,
Caesar Dressing

Blood Orange & Roasted Beets 23. +10. chicken

Toasted Pistachio, Lemon Labneh, Microgreens

Creamy Miso Fettuccine 25.
House-made Pasta, Shallot, Mushrooms, Herbs

Roasted Chicken 30.
Delicata Squash, Chili, Swiss Chard, Thyme Jus

Seared Atlantic Salmon 34.
Lemongrass Ginger Broth, Bok Choy, Frizzled Leeks

Braised Short Ribs 39.

Celery Root Lemon Puree, Roasted Root Vegetables, Gremolata

Sides

Sauteed Spinach 10.
Blistered Shishito Peppers 11.
French Fries 12.

Truffle Mac & Cheese 16..
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