
July 11 - August 24

Pre-Show Menu  |   3 Courses  •  $125 Per Person

 Appetizer (choice of)  

Corn and & Clam Chowder
Smokey Bacon, Potato, Popcorn

Wagyu Beef Skewers
Charcoal-grilled, Sesame-Soy Marinade, Togarashi-Yuzu Aioli

Yellowtail Sashimi
Avocado, Serrano Chili, Yuzu Ponzu

Caesar Salad
White Anchovy Garlicky Croutons, Parmesan Cheese

 Entrée (choice of)  

King Crab Risotto
English Peas, Black Truffle, Parmesan Foam

Filet of Ribeye
10oz / Creekstone Farms, AR

Atlantic Salmon
Seasonal Preparation

Jidori Chicken Breast
 Heirloom Tomato, Summer Squash, Black Truffle Vin Jaune 

 Dessert 
Carversteak Banana Split

House Made Vanilla, Chocolate & Strawberry Ice Cream, Pineapple and Strawberry Compote, 
Chocolate Ganache, and Caramelized Banana

Millenium Martini  | 33
Grey Goose Vodka or Oxley Gin, Olive Brine 

Garnished with Caviar-Stuffed Olives

VIP Espresso Martini  | 22
Brugal 1888 Rum, Borghetti Espresso 

Liqueur, Licor 43, Illy Espresso

THE milleniummillenium MENU

Effortless dining. You’re in and out within 90 minutes.


