



S T E L L A R   S E T   D I N N E R

STARTER 

CRAB CAKE & WAKAME SALAD NF 
Watermelon radish, cucumber, red onion, house greens, Thai sesame dressing, 

wasabi aioli 

ENTRÉE  

LINGUINE AI GAMBERI NF 
Ocean wise shrimps, white clam sauce, spinach, broccoli crumble, Grana Padano 

DESSERT 

ATLANTIC BEACH PIE NF 
Crushed pretzel, vanila chantilly, citrus crisp 

A GLASS OF HOUSE WINE 

SAVOUR A REFINED SELECTION OF HANDPICKED WINES EXPERTLY PAIRED WITH THIS MENU.  
SIMPLY CONSULT YOUR SERVER TO DISCOVER THE PERFECT RED, WHITE OR SPARKLING WINE.

ADD $10 TO UPGRADE TO PREMIUM WINE OR BUBBLES 

Pascual Toso, Malbec Reserve Mendoza, Argentina 
Cannonball Chardonnay California, USA 
Chandon Blanc De Noirs California, USA

Indulge in a coastal culinary journey inspired by the enduring friendship in 'Beaches.' 
This themed menu celebrates the bond forged by sand and sea. Each bite is a tribute to 

the timeless connection between friends and the soothing embrace of ocean waves.

$45 per person 
OFFERED ON THE PERFORMANCE NIGHTS OF ‘BEACHES: THE MUSICAL’ FROM MAY 18 TO JUNE 16, 2024

NF nut-free 

Price is subject to tax and gratuity. Please notify your server if you have food allergies or dietary restrictions.  
Consuming raw undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness.


