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PRE THEATRE MENU &

BAack To THE FUTURE
MARCH 3-8

STARTER
CAOOSG one

MIXED GREENS SALAD
Tomatoes, cucumber, red onion, olives, feta,
red wine vinaigrette

CAESAR SALAD
Parmesan, focaccia croutons, creamy garlic dressing

Cup ofF TobaY's Soup

ENTREE
Cl’)OOSG one

NEW YORK STRIP

100z, green peppercorn sauce, gar|ic mashed potatoes

PAN SEARED REDFISH
Vegetable rice pilaf, broccoli, lemon beurre blanc

CHICKEN TORTELLINI
Posemary, sun-dried tomato, spinach, pesto alfredo

£

DESSERT SIGNATURE DESSERT GLASSES
Key Lime Pie, Carrot Cake, Lemon Cheesecake,
Chocolate Mousse, Tiramisu, Strawberry Shortcake
$38.95 per person (plus tax)
WINE & See your server for today's wine selection!
Y i
CocCKTAIL
FEATURES ~ THE Lux CAPACITOR

Luxardo Maraschino Liqueur, Don Julio Blanco,
Lillet B|anc, Grapefruit, Lime

THE MAJESTIC
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