
May 22–31, June 4–21

Pre-Show Menu
3 Courses  •  $125 Per Person

 Appetizer 
(Choice of)

Wagyu Cheesesteak Bites
Caramelized Onions, Aged Provolone Mornay, Truffle, Buttered Parker Roll

Yellowtail Sashimi
Avocado, Serrano Chili, Yuzu Ponzu

Caesar Salad
White Anchovy Garlicky Croutons, Parmesan Cheese

 Entrée 
(Choice of)

Filet of Ribeye
10oz / Creekstone Farms, AR

Atlantic Salmon
Seasonal Preparation

Jidori Chicken Breast
Heirloom Carrots, Spring Mushroom, Black Truffle Vin Jaune Sauce

 Dessert 
Crème Brulee

Tahitian Vanilla Bean Custard

Amante Picante | 22
Teremana Blanco Tequila, Giffard Passion Fruit Ancho Reyes 

Chile Liqueur, Lime, Agave, Firewater Tincture


