
D E S S E R T
End your culinary experience by choosing a decadent dessert. 

Order an after-dinner drink to pair with your dessert or take into the show.

A N T I PA S T O
Enjoy a feast of more than 30 items including gourmet salads, 

artisian cheeses, rustic breads, crackers, cured meats and more.

S O U P S
                                                Guinness French Onion  VG GF  |  House Seafood Bisque  GF  

 E N T R É E S 
   Grilled Hereford Ribeye GF

• A succulent Hereford beef ribeye, grilled to perfection 
and finished with a vibrant caper chimichurri. Served 

with sautéed garlic spinach and layers of buttery potato 
pavé infused with parmesan and fresh chives •

Suggested wine:
 Barossa Valley Shiraz   $17/$68

   Crispy Chicken Milanese DF

• Tender airline chicken paillard, breaded with  
crispy Italian breadcrumbs and fried golden.  

Paired with a bright lemon thyme caperberry sauce. 
Topped with a fresh arugula and cherry tomato salad. •

Suggested wine:
 Santa Margherita Pinot Grigio   $18/$72

    New Orleans-Style Snapper  GF

• American red snapper seared skin-on to crispy  
perfection; placed on a savory bed of andouille sausage 
and succotash accompanied with buttery green beans. •

Suggested wine:
 ZD Chardonnay   $20/$78

 Wild Mushroom Ravioli 
• Filled with a medley of earthy wild mushrooms and  

nestled on a bed of sautéed Swiss chard with garlic and 
lemon zest. Finished with a delicate Marsala wine  

reduction, creamy burrata and crisp wild mushroom. • 
Suggested wine:

Saldo Red Zinfandel   $16/$68

Please ask your server about our options for children under 12 years old. 
20% gratuity will be added to parties of six or more. Consuming raw or undercooked  

meats, poultry, seafood or eggs may increase your risk of a foodborne illness.

R E S T A U R A N T

Daily Featured Dish
• A culinary creation with the freshest seasonal ingredients. Each dish is thoughtfully prepared to offer some-

thing new and exciting. Your server will give more detail on today’s exclusive dish and suggested wine pairing. •
(additional charge for selection)

 

T H E  M A E S T R O ’ S  P E R F O R M A N C E
$ 5 8 . 5 0

Entrée pricing includes four acts: our antipasto table, soups, entrée & choice of dessert. 


