
 
ONION SOUP LYONNAISE

Poached Egg, Madeira, 
Gruyère & Sourdough Gratin

WINTER LETTUCES
Castelfranco Radicchio, Arugula, Kohlrabi, 

Pistachios, Macoun Apples, 
Creamy Champagne Vinaigrette

 
 

HUMMUS PROVENÇAL
Chickpea & Pepper Spread, Hazelnut Tahini,

Quail Egg, Fennel Pollen Lavash

Second Course

PRE-THEATER MENU 

COQ À LA BIÈRE
Crispy Chicken Breast, Porter Braised Chicken leg, 
Pommes Purée, Chanterelle & Smoked Bacon Jus

RAINBOW TROUT MEUNIÈRE
Braised Lentils, Brussels Sprout Leaves, 

Lemon Butter, Horseradish

TOURNEDOS PHILADELPHIA +$10
Prime Beef Tenderloin, Butter Toasted Sourdough, 

Arugula Pistou, Fondue Savoyarde, Braised Shallots 

BLACK GARLIC FETTUCCINE
Broccolini, Tomato Sauce Provençal, 

Saffron Beurre Blanc

Choose (1)

Dessert

PISTACHIO MARJOLAINE
Pistachio Sponge, Raspberry Beet Jam,  

Blue Cheese Mousse

Choose (1)
First Course

AVAILABLE DAILY 5PM – 6:30PM 
$35 pp

PRICE DOES NOT INCLUDE 
 BEVERAGES, TAXES OR GRATUITY

ALL GUESTS MUST PARTICIPATE  
IN ORDER TO ENJOY OUR PRE-THEATER MENU




