
H H H opening curtain H H H

House Greens
Fresh, mixed greens tossed with mandarin oranges, goat cheese, slivered almonds and herb vinaigrette

Classic Caesar
Chopped romaine hearts, basil, house baked garlic croutons and shaved romano 

Fresh Soup of the Day
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Seared Salmon 
Oven roasted to finish, with creamy goat cheese polenta, balsamic shiitake relish and fresh chopped herbs

oven roast Chicken
Tender, herb roasted half-chicken with whipped potatoes and roast garlic jus

Beef Short Ribs
Slow braised in red wine, with rustic root vegetables, whipped potatoes and natural pan jus

bacon wrapped shrimp
With garlic seared green beans, roast fingerling potatoes, hard cooked egg and grape tomatoes,

served on a bed of baby greens tossed in lemon vinaigrette
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all theatre ticket holders enjoy 50% off these select
bottles of wine!  The perfect compliment to any meal!

Simi CHardonnay	      $35

Talbot Kali Hart Chardonnay 	     $33

Jacob Demmer Riesling	     $25

Brancott Pinot Grigio      	    $28

Kim Crawford Sauvignon Blanc 	    $39

Sokol Blosser white meritage            $32

Beringer Knights Valley Cabernet        $47

Greg Norman Shiraz	    $29

Seghesio Family Vineyard Zinfandel     $44

Estancia Pinot Noir	             $31

Columbia Crest Grand Estate Merlot      $28

Tierra Secreta Reserva Malbec	    $35

RED VELVET LAYER CAKE 

White Chocolate Cherry Bread Pudding          

vanilla bean Crème brûlée

Liks Ice Cream sampler                                     

 

Limited Theater DINNER Menu
$25.00 per person

Includes a 3-course dinner and 1 complimentary parking pass; tax and gratuity not included


