
 

 
Welcome SHN Theatergoers! 

 
FIRST COURSE SELECTIONS 

 
Daily Soup 

chef’s freshest daily ingredients 
 

Chilled Organic Beet Salad 
goat cheese mousse/apples/pistachio puree/ 

picked red onion/horseradish vinaigrette 
 

Crush Salad 
organic greens/shaved fennel/shelling beans/roasted beets/ 

marcona almonds/croutons/reggiano 
 

SECOND COURSE SELECTIONS 
 

Artichokes Barigoule  
potato gratin/flageolets/sunchokes/lemon Oil 

 

Hand Cut Pasta 
porcini mushrooms/chili flakes/bolognese/parmesan 

 

Pan Roasted Crusted Wild Hawaiian Walu 
rainbow carrots/roasted fingerlings/fried shallots/glace de veau 

 

All Natural Free Range Coq Au Vin 
roasted root vegetables/parsnip puree/button mushrooms/ 

smoked bacon/natural jus 
 
 

THIRD COURSE SELECTIONS 
 

Spiced Ginger Cake 
pumpkin gelato/cinnamon caramel 

 

Macadamia Nut & Chocolate Chip Crème Brulee 
 

Seasonal Sorbet 

 
Wine Pairing  

7 glass/28 bottle 
 2007 Glinda’s Wicked Zin, Sonoma County 

made exclusively for the Wicked Production in SF by Windsor Vineyards, it is a 
wickedly good zinfandel with loads of red fruit, a hint of spice and a touch of oak. 

 
First Crush uses fresh, seasonal and 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! 


