LIMELIGHT

SUPPER CLUB & LOUNGE

Caesar Salad, Homemade Croutons, Parmesan

Wedge Salad, Smoked Bacon, Tomatoes, Maytag Blue Cheese Vinaigrette

Poached Pear Salad, Spinach, Goat Cheese, Toasted Walnuts, Red Wine Vinaigrette
Homemade Mozzarella, Roasted Tomatoes, Basil Vinaigrette

House Salad, Baby Greens, Cucumber, Red Onion, Tomatoes, Balsamic Vinaigrette

Crab Louis, Crisp Iceberg, Horseradish 1,000 Island

Pan-Seared Jumbo Crab Cake, Red Pepper Tartar Sauce
Tuna Tartare, Guacamole, Crisp Wontons

Grilled Artichoke, Roasted Garlic Truffle Aioli, Lemon Butter
Beef Carpaccio, Capers, Mayo-Mustard Sauce

Steak Tartare, Toasted Bread, Parmesan Dressing

Salmon Rillette, Red Onion Jam, Toasted Bread

Jumbo Shrimp Cocktail, Jalapeno Cocktail Sauce
Duck Confit, Sweet Potatoes, Puff Pastry, Tart Cherries

Artisanal Cheese Plate, Fresh Berries, Roasted Nuts

Sweet Corn Chowder, Coconut, Cilantro
Roasted Tomato Soup, Goat Cheese, Herb Oll

Butternut Squash, Gorgonzola Croutons, Pumpkinseed Oill

To facilitate prompt departure of theater guests, no substitutions please.
Split Charge 5.00
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MELIGH T

SUPPER CLUB & LOUNGE
FISH
Grilled Tuna, Forbidden Black Rice, Soy Cream 25
Roasted Sea Bass, Edamame Succotash, Lemon Beurre Blanc, Tomato Preserves 22
Seared Salmon, Golden Mash, Asparagus, Eggless Béarnaise 21
Red Snapper, Pancetta, Fava Beans, Oyster Mushrooms, Warm Sherry Vinaigrette 24
Pan-Seared Scallops, Roasted Cauliflower, Caper-Raisin Sauce 25
MEAT
Crispy Roasted Half Chicken, Buttermilk Mash, Herbed Jus 21
Roasted New York Strip, Steak Fries, Green Peppercorn Sauce 26
Ribeye, Fingerling Potatoes, Haricot Verts, Mustard Demi Glace 28
Filet, Mushroom Fricassee, Béarnaise 29
Bison Flank Steak, House Mac ‘n Cheese, Tobacco Onion Rings 26
Kurobuta Pork Chop, Chipotle Mash, Soy-Caramel Sauce 26
Colorado Lamb Loin, Ratatouille, Thyme Lamb Jus 29
Beer Braised Short Ribs, Creamy Cheddar Polenta, Braising Liquid 24
VEGETARIAN
Spinach & Ricotta Raviolis, Brown Butter, Grilled Lemon, Fried Sage 18
SIDES
Béarnaise 3
Baked Idaho Potato with Bacon, Scallion, Sour Cream 6

Tobacco Onion Rings
Truffle Fries

House Mac ‘n Cheese
Ratatouille

Steamed Asparagus

Mushroom Fricassee

Executive Chef Matyas Urban



