
 

 
MILK & CEREAL

Bacon, Glazed Chicken, Thyme Marshmallows,
Puffed Rice, White Asparagus, Black Trumpets

GREEN SALAD
Apricot Kernels, Sun Gold Tomatoes, 

 Cucumber, Rosé Vinaigrette, 

HAMACHI TARTARE
Mango Pearls, Aji Amarillo Granita, Green 

Mango, Pickled Garlic, Yuzu Mayo, Togarashi 
Flatbread

Second Course

PRE-THEATER MENU 

CANNELLONI CHICKEN
Foie Gras Cannelloni, Pumpkin,

Truffle Chicken Jus, Sherry & Foie Gras Cream

PASTRAMI SEA TROUT
Grilled Caraflex Cabbage, Green Apple, 

Kohlbrabi, Mustard Soubise

NOLA BBQ SHRIMP
Gulf Prawns, Creole Potatoes, 

Chistorra Sausage, Lemon Confit

RICOTTA GNUDI
Ricotta, Parmesan & Brandy Cream,  

Fava Beans,Nasturtium

CRISPY LAMB CHOPS (+10)
Hearts of Palm, Dates, Grilled Squid,

Soy Vinaigrette, Sesame Crumble

Choose (1)

Dessert
COCOA CHOUX

Chocolate Sablée,Chocolate Mousse

Choose (1)
First Course

AVAILABLE DAILY 5PM-6:30PM 
$35/pp

Consumers are advised that eating raw or undercooked food may 
increase risk of foodborne illness


