
Dinner Service
available prior to performance

Entrees

Sustainable Salmon Fillet 39
served with one a la carte item
Mary’s Chicken Breast 32
served with one a la carte item

a la Carte

Kale Salad 16
cucumber, beets, pepitas
parmigiano reggiano
vegan green goddess dressing
Fried Yams 14
furikake hazelnut dukkah
pickled onion - tofu aioli
French Lentils 14
roast beets - sauce verte
Asparagus 15
toasted almond
vegan green goddess dressing
Farro Salad 14
peppers, roast carrot
sauce verte
Baby Greens 14
local apples, smoked cheddar
Walnuts - garlic herb vinaigrette

All menu items are gluten free
unless noted otherwise *

Bites & Snacks

Spiced Almonds 7
*Chocolate Chip Walnut Cookie 5
Brownie 5
Freshly Popped Popcorn 4

Kind Bar 4
Kettle Chips 3
M&Ms, Skittles, Reese’s Cups 3

Drinks

Bouvet, Brut 14
Sauvignon Blanc, Dry Creek 14
Chardonnay, Daou 14
Pinot Noir, Pavette 14
Red Blend, Rabble 14
East Brother Pilsner 9
Almanac IPA 9
Pellegrino, 16.9oz 5
Martinelli's Apple Juice 4
Coffee 4
Tea 4
Izze (blackberry, clementine) 3
Diet Pepsi 3
Bottled Water 3

All menu items are gluten free
unless noted otherwise *


