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P Toater WMo

AVAILABLE TO THEATER GUESTS PRIOR TO
EVENING PERFORMANCES
ALL DINNERS ARE SERVED WITH 2 COURSES

First Course

Spicy Lentil Soup Whitney Garden Caesar Lobster Bisque
Chef’s Seasonal Garnish Crisp Romaine, Red Onion, Atlantic Lobster Garnish
Cucumber Filet, Crouton *Add $6

Cesear Dressing

Main Course

Petite Filet 48

“Creekstone” Filet
Smashed Yukon Gold Potatoes and Chef’s Seasonal Vegetables

Pumpkin Risotto 39

Creamy Risotto, Parmesan, Shallots, Harvest Pumpkin & Squash
Available Vegan

Lemon-Rosemary Chicken 39

Pan Roasted, Lemon-Butter Sauce over Whipped Potatoes, Seasonal Vegetables

Verlasso Salmon 44
Whitney Hive Honey glaze, Cous Cous, Seasonal Vegetables

*Add a Duet of Miniature Pastries $7

Please Limit Cell Phone use to the Lobby Areas

*Consumer Aclvison]: Consurning raw or undercooked meats, poultrg, seafood, or shellfish may increase your risk of food borne illness, especiallg if you have certain

medical conditions. All food is cooked to order. ™ Please alert your server of any food allergies or dietary restrictions.
* Not valid with any other promotions or discounts, not available on Holidays.*




