
 

 
Welcome SHN Theatergoers! 

 
 

FIRST COURSE SELECTIONS 
 

Lobster Bisque 
fennel/tarragon 

 

Heirloom Tomatoes 
watermelon/ricotta/mache/ 

cracked black pepper vinaigrette 
 

Seasonal Garden Vegetables 
crushed candied nuts/fines herbes vinaigrette 

 

Poached Delta Asparagus  
applewood smoked bacon/brioche croutons/frisee/hollandaise 

 
 

SECOND COURSE SELECTIONS 
 

Basil Pesto Risotto 
(can be vegetarian) 

summer squash/squash blossom/rock shrimp/ 
preserved lemon/mascarpone 

 

Pistachio Crusted Wild Alaskan Halibut 
rainbow carrots/sugar snap peas/ baby sunburst squash/ 

fried shallots/glace de veau 
 

Roasted All Natural Free Range Young Chicken 
country stuffing/bacon/asparagus/truffle puree/giblet jus 

 

Crush “American Kobe” Burger 
cheddar/shredded romaine/shaved red onion/ 

heirloom tomatoes/house made pickles/roasted garlic mayonnaise/ 
jalapeno ketchup/house fries 

 
 

THIRD COURSE SELECTIONS 
 

Orange Crème Brulee 
candy orange chip 

 
Bread Pudding 

 
 Seasonal Sorbet 

 

 
 
 

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! 


