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WELCOME SHN THEATERGOERS!

FIRST COURSE SELECTIONS

CHEF’S DAILY SOUP

LITTLE GEM CAESAR
CHERRY TOMATOES/PARMESAN./ GARLIC CROUTONS

FIRST CRUSH GARDEN GREENS
“CHEF PREPARATION”

ORGANIC IDAHO RUSSET POTATO GNOCCHI
SUGAR SNAP PEAS/PASILLA CHILIES/ASPARAGUS/ SERRANO HAM/
CHERRY TOMATOES/ QUESO FRESCO/PESTO

SECOND COURSE SELECTIONS

BLACK PEPPER LINGUINI
SUGAR SNAP PEAS/ASPARAGUS/SHAVED PARMESAN/SUNDRIED TOMATO PESTO CREAM

GRILLED WILD KING SALMON
WILD RICE/GOLDEN CHANTERELLES/HARICOT VERTS/LOBSTER-CAPER BEURRE BLANC

VEGETABLE POT PIE
CARROTS/ONIONS/PEAS/CORN/POTATOES/GARBANZO BEANS/MUSHROOMS/PARMESAN

SNAKE RIVER FARMS KOBE BURGER
RED ONIONS/LITTLE GEM LETTUCE/BEEFSTEAK TOMATOES/PICKLES
SMOKED MOZZARELLA/SAUCE A LA FIRST CRUSH/HAND CUT FRIES

THIRD COURSE SELECTIONS
ORANGE CREME BRULEE

COCONUT PECAN BREAD PUDDING

SEASONAL SORBET

$30 PER PERSON WITH SHN THEATER TICKETS

(NOT INCLUDING TAX, GRATUITY)
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!



