
appetizers
Spring Onion Soup

Smoked Ricotta, Black Trumpet Mushroom, Pine Nut, Asian Pear

Butterhead Lettuces 
Coriander Cracker, Cucumber, GZ Ranch

Italian Burrata
Chicharrón, Fennel, Bagna Cauda

main courses
Fricassée of Amish Chicken

Cipollini Onion, Salsify, Chestnut, Green Peppercorn Sauce

Roast Cod a la Plancha 
Navy Beans, Chorizo, Little Neck Clam, Broccolini, Sweet Onion Jus

Creekstone New York Strip - $10 Supplement
12 ounces, Grade Prime, Plancha Roasted, Red Wine Jus

desserts
Coffee Semifreddo

Amaretto Toffee, Espresso Ice Cream

Milk Chocolate Caramel Mousse
Blood Orange, Passion Fruit, Hazelnut Nougat, Black Truffle Chocolate Chip Ice Cream

Yogurt Coconut Gateaux
Kumquat, Cara Cara Orange, Lemongrass Sherbet

PRE-THEATRE PRIX FIXE
Three Courses  $54

(Available from 5:00 - 6:00pm)

sides to share - $10 each 
Roasted Cauliflower        Chickpea Frites

Shaved Brussels Sprouts           Quark Cheese Spätzle

                 Chef Geoffrey Zakarian                 Executive Chef Arthur Barrette


