
 

* $35 Pre-Theater Dinner – Please select one (*) item from first dish, one (*) item from main dish, and one (*) item 
from the dessert menu. 

Available Monday through Saturday, 5pm – 7pm 

924 25th St NW Washington DC 20037 (202) 338-8707 

Dinner 
 

 

Soup, Salad, Starter 
 

soup            $9* 
tomato gazpacho, crab meat, avocado 
 

duck confit spring rolls         $10 
sweet chili sauce, mesclun 
         

ahi tuna tartare           $13 
avocado, mesclun, potato chips, salmon roe 
 

crab salad           $13 
tomato gazpacho, crab meat, avocado 
      

steamed maine mussels         $10 
shallots, tomatoes, garlic, white wine 
 

crispy fried calamari          $9* 
marinara or tartar sauce  
 

roasted red and golden beet salad        $9  
feta cheese, arugula, marinated onions, citrus dressing    
 

mixed green salad          $8* 
cherry tomatoes, orange, walnuts, goat cheese, balsamic vinaigrette 
 

baby romaine caesar          $8* 
garlic croutons, white anchovies, parmigiano reggiano 
 

Entrées 
 

sesame crusted ahi tuna         $26 
jasmine rice, baby bok choy, cherry tomatoes, fresh horseradish   
 

grilled salmon           $22* 
summer salad, citrus beurre blanc 
 

maine diver scallops                                          $30           
pan seared, mushroom risotto, sautéed spinach, truffle oil, port wine sauce 
 

jumbo lump crab cakes         $25 
capers, yellow corn, roasted peppers, baby bok choy, 
onions & lemon beurre blanc  
 

free range chicken           $20*  
marble potatoes, haricot verts, shiitake mushrooms,  
spinach, chicken jus 
 

new zealand lamb chops         $30 
confit of sweet potato, butternut squash, andouille sausage,  
onions; baby arugula salad, red wine sauce  
 

roasted pork chop          $22 
sweet potato puree, haricot verts, almonds, apple demi-reduction 
 

steak & frites           $25* 
grilled 10oz flat iron steak, arugula salad, frites, béarnaise 
 

creekstone farms NY strip         $30 
twice baked potato, haricot verts, green peppercorn sauce  
 

hand crafted tagliatelle         $15 
wide flat noodles with fresh basil, tomato, white wine and cream 
with Italian sausage $19  with jumbo shrimp and mussels    $22 
 

Dessert 
 

poached pear with vanilla ice cream        $8* 
gala apple beignet with salted caramel w/pralines + virginia maple syrup    $8* 
flourless chocolate cake with vanilla ice cream and chocolate sauce    $8* 

pistachio crème brûlée         $8* 
brownie sundae…warm brownie chunks w/ your choice of ice cream    $7* 


