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WEST SIDE STORY

Pre-Theatre Dinner Prix-Fixe

75/per person - includes First, Second & Dessert Course

STARTERS

Caribbean Sunshine
Corn & Chili Lime Chowder, Crumbled Bacon Bits

Caesar Style Tossed Salad
Caesar Style Romaine Salad, Toasted Croutons,
Shaved Parmesan, Hard Boiled Egg

Jets vs. Sharks Salad
Mixed Greens, Blood Orange, Avocado, Halloumi
Croutons, Cilantro Lime Dressing

Maria’s garden Plate
Asparagus, Serrano ham, Quail Egg, Capers
Shaved Parmesan

Crispy Crab Cake
Creamy Avocado Filled Jumbo Lump Crab,
Pineapple Remoulade

Sharks Shrimp Cocktail

5 Jumbo Shrimp, Ginger Horseradish Cocktail Sauce

ADD ONS
Shoestring Fries-12

Bread Service-House Made Rosemary Focaccia-8

Waffle Chips-8

MAINS

Anita’s Arroz con Pollo
Frenched Chicken Breast, Spanish Rice, Green Olives,
Capers

Somewhere by the Sea
Grilled Grouper, Rice Pilaf, Mango salsa

Duck Breast
Pan Seared Long Island Duck, Vegetable Wild Rice,
Toasted Almonds, Strawberry-Rhubarb Gastric

Fire Escape Grilled Flat Iron Steak
10-Ounce Sliced Sreak, Pommes Frites, Chimichurri Sauce

Dry Aged Duroc Pork Chop
12-Ounce Chop, Corn Scallion Black Pepper Mashed Pota-
toes, Grilled Red Onion Jam

Pasta Primavera
Fusilli, Springtime Vegetables, Mushrooms, Fresh Herbs,
Lemon Garlic Butter

Linguine with Clams & Spicy Chorizo
Small Little Neck Clams, Spanish Pork Chorizo,
Tomato Broth

CITY LIGHTS SWEETS

Mango Empanada
Golden, Flaky Mango Filled Pastry.
Coconut Crema

Pineapple Upside DownCake
Buttery Genoise Cake, Brulee Pineapple,
Brown Sugar Glaze

2N

A New York Rumble Chocolate Cake

Espresso Mascarpone Cream

Mixed Berry Bowl
Creme Chantilly

Selection of Ice Cream & Sorbet
Banana Gelato OR Pineapple Sorbetto




