sous Jarrett Brodie

chef Massimo De Francesca

Organic greens
Shrimp ceviche
Romaine

Summer gazpacho
Crispy calamari
Short rib melt

Red endive

Roasted chicken
Berkshire pork chop
N.Y. striploin
Risotto

Pappardelle
Yellowfin tuna

Garganelli bolognese

Flourless chocolate cake

Apple crumble
Bread pudding
Italian gelati

Italian sorbetti

Cannoli

Pre-fix theatre menu

(Select one from each scene for $39 or choose individually)

Act 1: Appetizer
lemon- mustard vinaigrette, ricotta salata, and pumpkin seeds 9
radish, avocado, smoked goat cheese, and lobster oil 13
crispy garden hearts, creamy garlic dressing, brioche croutons 10
shrimp, confetti tomatoes, and basil 13
cornmeal, chives, and yuzu aioli 12
robbiola, crispy shallots, and thyme demi glace 16

duck breast, mache, and grilled peaches 14

Act2: Entree
creamed corn, zucchini-piquillo salad, and maple - mustard jus 24
tomatillo-apple chutney, baby bok choy, and onion puree 27
pee wee potatoes, spinach-tomatoes, and roasted garlic demi 28
lobster, baby scallops, and English peas 26
wild mushrooms, mascarpone and parmesan 24
summer vegetables, bell pepper emulsion and saffron aioli 26

red wine-beef ragout, fresh mozzarella, and sweet basil 23

Encore:
peanut butter sauce, whipped cream 10
cinnamon roasted apples, mascarpone meringue 10
white chocolate, caramel- bourbon sauce 10
hazelnut, chocolate, vanilla 8
mango, raspberry, lemon 8
chocolate, brandied cherries 10

berries, cocoa nibs 11

Cocoa-espresso mousse

*Please advise your server of any food allergies prior to ordering. These items are cooked to order and may be
served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness.

Chef and his team enjoy using sustainable seafood and source most ingredients from nearby farms



