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7. (B EAINNINAS

Mixed Balry Lettuces
with Lemon-Mustard Vinaigretze

Auvwrsumn Mmgstrone
wird Market Beans, Escarole,
Tuberty Pasta and Servano Ham

Haricors Verts Salad "Almondine’
with Brawsed Endive, Baby Carross
and Aiged Goat Cheese

Flar Ribbon Neodles
werh Shisrnbe Musirooms and Leels
in Red Miso Broti

Howse-Cured Salmon Graviax
with Arwgula and Fennel Salad,
served with Warm Blingg

Fulets of Sardines
with Baby Spinach,
Pickled Onions and Seabean Salad

Clilled Foie Gras Terrine
with Candied Orange Gelre
amnd Brioche Toast

Executive Chef - “Diane Forlty
Sous Chef Amy Topel

2, @/qgemélg NEenu

wine selection available as tasting with cach course
or a la carte

Four-course pre theatre tasting menau 45 dollary
Five-course tasting menu 2 dollars
with wine tasting 4 oz. glasy 77 dollary

6 oz. glass 85 dollars

Haricots Verts Salad ‘Almondine’
with Braised Endive, Baby Carrots and Aged Goar Cheese

Villa Maria Sauvignen Blanc, 1999 New Zealand, $8.00 by the glas
Autwmn Squash Preparation
Amentillade Sherry, Lustan, Almacenisza Olbregon, $8.00 by the plass

Siced Artichoke Hearts
with Pearled Barley, Kale and Lemon Buttermilk Cream

Talley Chardennay, ‘Etate’ 1998 Arroye Grande, $13.00 by the glax

Fricassee of Shiitake Mushrooms
with Escarole, Leeks and Red Miso Sauce

King Estate Pinot Noir, 1996 Oregon, $11.00 by the glas

Verbena Tasting.
Créme Brulee, Sorbet and Tea Cake

(We requers a minimum of nvo tasting menws on tnbles of three persons or more.)
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wine sclection available as tasting with each conrse
or @ la carte

Four-course pre theatre tasting meny 57 dollars
Five-course tastingg meviu 65 dollars
with wine rasting 4 oz. glass 88 dollars

& oz. glas 95 dollars

Chilled Foie Gras Terrine
with Candied Orange Gelee and Brioche Toast

Lawrent Pervier Champagne, NV Brus, $12.00 by the glas

Autumn Squash Preparation

Amontillade Sherry, Lastau, Almacenuta Obregon, $8.00 by the plas

Maine Sea Scallops
with Chanterelle Muslrooms, Red Wine Onions and Truffled Grits

Demaine Cordier Bourgogne Blane, 1998 Burgundy, $10.00 by the plag

Baby Rack of Lamb
with Green Split Pea Mash, Braised Endive and Rosemary

Dom. Grand Venenr Cotes du Rione, 1998 Rione, $7.00 by the glns

Verbena Tasting:
Creme Brulee, Sorbet and Tea Cake

(We request n minimum af nva tasgisgy mevs on tnbles of three persons or more.)




ferre £l mer

4. SBish, (OB irds, CVents

Maine Sea Scallops
with Chanterelle Mushrooms,
Red Wine Onions and Truffled Grits

Medallion of Monkfish
with Green Lentils and Brussel Sprouts
in Bacon-flavored Tomaro Coulis

Rare-Seared Tuna
with Cucumber, Red Pepper
and Cracked Whear Salad

Arcriec Char
with Artichoke Heares,
Pearled Barley and Lemon Buttermilk Cream

Farm-Rased Chicken
with Roasted Beets, Babry Fenmel
and Polenta Fries

Grass- Fed ‘Conservation Beef
Sliced Sirloin Steak

with Potaro Croquettes and Black Peppercorn Sauce

Bacon-Wrapped Saddle of Rabbit
filled with Milles and Collard Greens
in Spiced Mole Sawce

Baby Rack of Lamb
with Green Split Pea Mash,
Brassed Endive and Rosemary

I8 % Graruity Shall Be Added ta Parties of Six People or More
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