Pre-Theatre Menu 55

First Course

v MARKET GREENS SALAD
market blend of petite lettuces | seasonal vegetables
ginger miso dressing

v BEETS FOUR WAYS

creamed cotija cheese | baby heirloom tomato | black cherries | plum vinaigrette

« WATERMELON TARTARE
compressed watermelon | fkombu reduction | chlorophyll oil

Entrée
Choice Of

RISOTTO
beets | shimeji mushrooms/ escabeche onions | vegetable jus roasted lemon

(add shrimp +16 scallops or crab +16)

BRAISED SHORT RIB
smoked sweet plantain puree | pickled celery | glazed carrots

PAN ROASTED ATLANTIC SALMON
squash ricotta gnudi | hollandaise foam
spiey chorizo crumble

Dessert
Choice of

The Golden Habit
70% molten chocolate lava cake
lavender sorbet

Churros
with dipping sauce dulce de leche,

chocolate sauce , raspberry

House Made Seasonal Sorbet



