
Preludes
Roasted Tomato Soup

or

Waterleaf Crab Cake
“Rouille” Aioli, Cayenne Pepper, Micro Green Salad

or

Tossed Wild Baby Greens
Julienne of Vegetables, Tear Drop Tomatoes,
Truffle Sherry Vinaigrette 

Entrees
Pan Seared Whitefish
Asparagus, Sweet Corn pancake, Kohlrabi & Tomato 
Vinaigrette

or

Roasted Pork Tenderloin
Mashed Potatoes, Green Beans, Red Wine Sauce

or

Chablis, Morel & Tarragon Infused Chicken
English Pea Stew, Mashed Potatoes, Braised Vine Tomato

Desserts
Assorted Sorbets
Florentin Cookie, Berries

or

Honey, Lemon, Lavender Crème Brûlée
Lemon Sorbet, Galette Saint-Michel

or

Waterleaf Floating Island
Fluffy Meringue, Mango Crème Anglaise
Caramel Sauce, Almond Wafer

5/8/2012

Pre-Theater Dinner Menu
$32 per person from 5 to 6 p.m.


