
Jumbo Prawns
Arugula, Cocktail Sauce, Old Bay Chips

$19 

Steak Crostini
Charred Flank Steak, Sweet Potato Blue 

Cheese Purée, Crispy Leeks, Chimichurri
$14

Fried Calamari
Crispy Calamari, Charred Lemon Aioli

$14 

Greek Salad
Spring Mix, Cucumber, Red Onion, Feta, 

Marinated Olives, Greek Vinaigrette †

$12

Wagyu Sliders & House Chips
White Cheddar, House Burger Sauce, 

Caramelized Onions
$25

Short Rib Flatbread
Pimento Cheese, Braised Short Rib, 
Candied Bacon, Pickled Red Onion

$18

Seared Mahi Mahi
Sweet Corn Succotash, Bacon Dill Cream 

Sauce, Cornbread Muffin †

$24 

Blackened Chicken 
Portobello Bake

Blackened Chicken, Portobello Mushrooms, 
Parmesan Béchamel, Herb Crumb

$18 

SHAREABLES

MAINS

Chocolate Marquise Cake
Fresh Seasonal Fruit, Powdered Sugar

$12

Seasonal Sorbet
Ask your server for today’s selection 

$10

Warm Peach Cobbler
Vanilla Ice Cream

$12 

Strawberry Shortcake
Strawberry Compote, 

Whipped Cream, Biscuit
$12

DESSERTS

Ember Cauliflower Steak
Broccolini, Marinated Olives, Whipped Feta, 

Blistered Tomatoes, Ember Poblano Drizzle † 

$18

†  Gluten-free   † †  Gluten-free option available    Vegan    Vegan option available   DF Dairy Free option available



BITES

INTERMISSION MENU

LIBATIONS

NON-ALCOHOLIC

Warres Otima 20 Yr Tawny
Fortified Dessert Wine (PT)

$18

Ketel Me Crazy
Ketel One Vodka, Fresh Espresso,
Mr. Black Coffee Liqueur, House
Made Demerara Simple Syrup

$15

Far Niente Dolce
Late Harvest Dessert Wine, Napa Valley (CA)

$24

Chocolate Martini
Ketel One Vodka, Baileys

Chocoalte, Mozart Chocolate,
Simple Syrup

$15
Down Right Center
St. George Dry Rye Gin, 

Dolin Rouge Vermouth, Campari
Expressed Orange

$16

Pepsi Products (Starry, Pepsi, Diet Pepsi, Canada Dry Ginger Ale)
Hot Tea or Juices (Orange, Cranberry, Grapefruit, Pineapple)

Coffee (Decaf or Regular)

SAVE TIME, SKIP THE LINE.
Preorder for Intermission

The full bar is available for orders before the show and during intermission.
Only bottled water is allowed insde the Concert Hall.

Jumbo Prawns
Arugula, Cocktail Sauce, Old Bay Chips

$19 

Chocolate Marquise Cake
Fresh Seasonal Fruit, Powdered Sugar

$12

Seasonal Sorbet
Ask your server for today’s selection 

$10

Fried Calamari
Crispy Calamari, Charred Lemon Aioli

$14 

Warm Peach Cobbler
Vanilla Ice Cream

$12 

Strawberry Shortcake
Strawberry Compote, 

Whipped Cream, Biscuit
$12


