
  

 

Pre-Theatre Dinner  

First course  
Choice of one  

La Belle Farms Foie Gras Terrine  

pistachio • wild rice streusel • marble brioche 

Citrus Cured Tuna Loin*  
apple ponzu • avocado • pickled swiss chard 

Sturgeon & Sauerkraut Tart  
applewood smoke • sabayon • imperial kaluga caviar 

 

Entrée  
Choice of one  

Roasted Local Golden Bass  
black barley & chorizo chou farci • shellfish-fennel nage 

Hay Smoked -Two Week Aged Hudson Valley Duck Breast  
roasted salsify • aji pepper glaze • hazelnut jus 

Grilled Snake River Farms Wagyu Ribeye Cap ( 45 supplement)  
cauliflower purée • stuffed shiitake mushroom • caramelized miso jus 

 

Dessert  
Choice of one  

 

Chocolate Tart Soufflé  
coffee crémeux • pecan praline • whiskey sabayon 

Mandarine Craquelin  
pear crema • pizelle • mandarine impériale 

Cheese Cart in Lieu of Dessert (14 supplement)  

Pre-Theatre Dinner  
$155 

First course  
Choice of one   

La Belle Farms Foie Gras Terrine  
madeira gelée • apricot jam • brioche  

Dry Aged Bluefin Tuna  
pinenut dressing  • marinated crosnes • fermented gooseberries 

 
Sturgeon & Sauerkraut Tart  

applewood smoke • sabayon • imperial kaluga caviar 
 

Entrée  
Choice of one  

Murray River Cod  
tempura squash blossom • basque style p isto • red bell pepper jus  

Two Week Aged Hudson Valley Duck Breast  
 sicilian pistachio • cauliflower • sour cherry  jus 

 

Dessert  
Choice of one  

 

Chocolate Tart Soufflé  
coffee crémeux • pecan praline • dewar’s whiskey sabayon 

Fl eur de Printemps  
grapefruit namelaka • ginger beer foam • poached rhubarb  

C heese Cart in Lieu of Dessert (14 supplement)  

 


