


BLUE DOOR
MENU

Three Course Prix-Fixe 75

FIRST COURSE

Hamachi Crudo yuzu aguachile, serrano, radishes, orange segments, macademia nuts

Grilled Litlle Gem Ceaser baby romaine hearts, caeser dressing, grated parm,
herb crumb, anchovies

Oyster de Jour (4) champagne mignionette, house cocktail sauce, lemon

Grand Ice Chilled Shrimp Cocktail {3) horseradish & verjus gel, house cocktail

sauce

SECOND COURSE

Bar Steak 8oz hanger steak, red argentinian chimichurri, fries

Sesame Tuna szechuan chili crunch, smashed cucumbers, yuzu ponzu, herb ol

Gudijillo Chicken roasted corn, tomatillos, red tomatoes, pickled peppers, creamy
guaiillo sauce

Pappardelle Alla Bolognese beef & pork ragu, parmesan

Dessert

Boozy Bread Pudding bourbon dulce de leche sauce, espresso gelato

Dark Chocolate Cake devil's food-style cake, nutella whipped cream

Créme Brilée honey & lavender chantilly, butter crumbs

An entertainment fee per person applies during live shows.
There will be a required $75 F+B Minimum per person in the stage room after 7PM, Thursday - Saturday
20% gratuity will be added to parties of six or more.
We are a cashless venue.



TINY=TINI
HOURS

TUESDAY TO SATURDAY — 5PM TO 7PM
DRINKS AVAILABLE WITH BLUE DOOR PRIX-FIXE, ALL HOURS

Tiny-Tinis

Aeroplane malfy grapefruit gin, lemon, amaro nonino, aperol

She’s From NY michter’s rye, averna, fernet branca, orange bitters

Espresso Martini vodka, espresso, kahlua

Classic Martini Dirty or Dry

Old Standards

Beer

cider, IPA, lager

Wine

sauvignon blanc, rosé, red blend

Teeny Bites

Crudité

raw & pickled seasonal vegetables, muhammara dip

K-POP Fries

classic kimchi, sambal chili mayo, shredded cheese, cilantro, scallions
+ chopped steak (12) + chopped chicken (10)
Wagyu in the Blanket (6)

whipped mustard, house pickles




