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WELCOME SHN THEATERGOERS!

FIRST COURSE SELECTIONS

SEAFOOD CHOWDER
GRILLED CROSTINI

MIXED ORGANIC HEIRLOOM TOMATO SALAD
WATERMELON/FRESH BURRATA/ GARDEN MACHE/CRACKED BLACK PEPPERCORN VINAIGRETTE

FIRST CRUSH GARDEN GREENS
“CHEF PREPARATION”

ORGANIC IDAHO RUSSET POTATO GNOCCH]I
PARSNIPS/ GUANCIALE/ROASTED TOMATO/
CHILIES DE PADRON/RED KALE/RICOTTA SALATA

SECOND COURSE SELECTIONS

BLACK PEPPER LINGUINI
CARBONARA/ENGLISH PEAS/SHAVED PARMESAN

PAN ROASTED LINE CAUGHT HALIBUT
HERB PINADE/ROASTED CAULIFLOWER./GOLDEN RAISINS/
TOASTED ALMONDS/ CAPERS/ CURRY EMULSION

ROASTED RONDE DE NICE SQAUSH
ISRAELI COUS COUS/FAVA BEAN PUREE/CHERRY TOMATOES/ CARROT EMULSION/BASIL OIL

CRUSH KOBE BURGER
CARAMELIZED ONIONS/ICEBERG LETTUCE/BEEFSTEAK TOMATOES/
CHEDDAR CHEESE/SAUCE A LA FIRST CRUSH/HAND CUT FRIES

THIRD COURSE SELECTIONS
LLEMON VERBENA PANNA COTTA

BREAD PUDDING

SEASONAL SORBET

$30 PER PERSON WITH SHN THEATER TICKETS

(NOT INCLUDING TAX, GRATUITY, HEALTHY SF)
FIRST CRUSH USES FRESH, LOCALLY SUSTAINABLE PRODUCT. THEREFORE, SOME MENU ITEMS MAY
CHANGE DUE TO SEASONALITY BUT WE WILL OFFER ITEMS CREATED IN THE SAME MANNER AS THAT
LISTED. WE LOOK FORWARD TO YOUR VISIT!



