heaucc  TSEATRE
tepeach  WEEK!

THEATRE WASHINGTON

theater week 65

entrée | choice of one
halibut | sweet corn beurre blanc, leek
chicken | amish chicken, potato, giji verde toum, cilantro

pork tenderloin | berkshire pork, sour cherry demi-glace,
snap pea, hakurei turnip, spring onion

half duck | J. jurgielewicz duck, orange, watercress, scallion

+20 supplemental charge

side | choice of one

summer squash salad | dandelion, roasted sunflower seed, cucumber,
shallot, pecorino

beets | goat cheese fondue, sunflower dukkah

creamy potatoes | yukon gold, goat butter, allium

dessert

chocolate swiss roll | dulce de leche, dark chocolate mousse

We have moved to a tip model so our feam can take advantage of federal
regulations.
A 3% kitchen benefits fee supports pay and benefits for our back-of-house
feam.
Please do fip your server.
A gratuity of 20% will be added to all parties of 6 or more.

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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theater week | 65

entrée | choice of one
halibut | sweet corn beurre blanc, leek a, d (goat)
chicken | amish chicken, potato, aji verde toum, cilantro a, ¢, e

pork tenderloin | berkshire pork, sour cherry demi-glace,
snap pea, hakurei turnip, spring onion a, d (cow)

half duck | J. jurgielewicz duck, orange, watercress, scallion

+20 supplemental charge a, d (goat)**

side | choice of one

summer squash salad | dandelion, roasted sunflower seed, cucumber,
shallot, pecorino a, d (sheep), veg

beets | goat cheese fondue, sunflower dukkah d (cow, goat)**, veg

creamy potatoes | yukon gold, goat butter, allium a, d (goat), veg

dessert

chocolate swiss roll | dulce de leche, dark chocolate mousse
e, gelatin, d(cow)

We have moved to a tip model so our team can take advantage of federal
regulations.
A 3% kitchen benefits fee supports pay and benefits for our back-of-house
team.

Please do tip your server. TEATRE

A gratuity of 20% will be added to all parties of 6 or more. WEEK!

THEATRE WASHINGTON

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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