
                                                                                               AFTER HOURS MENU  

 

 

Heirloom Tomato Burrata Caprese   with sweet basil, olive oil and balsamic glaze   16 

Charcuterie Board   22 /  Cheese Board 24 / The Stage Board 44 
 

Mediterranean Delight   pita chips with your choice of two: hummus, tzatziki, roasted pepparade & olive tapenade   16 

Calamaretti Fritti   fried baby calamari   18                        

 Shrimp Gruyere   Wrapped in smoked bacon & gruyere w/ saison dipping sauce   20 

Angus Filet Mignon  10 oz   36           14 oz   41 

cook your steak to perfection, just the way you like it, on a sizzling hot stone straight from wood-fired oven  
with chef’s california-inspired three signature sauces and flash truffle oil fried brussels sprouts 

Barbecue Aplenty 

one skewer - angus beef tenderloin  12 one skewer - salmon filet 13  

one skewer - chicken breast  10  one skewer - pork loin   11 

one skewer - lamb chops 14    one skewer - shrimp & scallop, 13 

 

with Any Order   6 each 

roasted vegetables / roasted potatoes / the stage fries (with garlic, parsley, truffle oil)  
mixed green salad / mediterranean salad 

THIN CRUST PIZZAS FROM WOOD FIRED OVEN 17 

Margherita   cherry tomatoes, fresh mozzarella, topped with fresh basil 

PPG   caramelized pear,arugula, crumbled blue cheese 

Chicken Pesto (GF)   champignon, artichoke with creamy pesto sauce gorgonzola and prosciutto di parma 

Steak   cello spinach, red onions, shiitake, 

To Make it Sweet … 

Tiramisu sweet mascarpone, rum-drunken lady fingers, rich espresso, crème anglaise, cocoa    9 

Chocolate Mousse rich bavarian chocolate whipped into a mousse, topped with  raspberries and sea-salted pistachios 9 

Creme Brulee Cheesecake traditional NY cheesecake with a crisp caramel top    7  

Coppa Pistachio or Coppa Spagnola   italean   gelatos    7 

Pana Cotta La Fragola  rich iatalian cream whipped into a mousse, topped with fresh berries and salted pistachios     8 

Apple Strudel Viennese pastry base filled with drunken apples, cinnamon, topped with vanilla ice cream     10 

   Seasonal Fruits & Berries   29 

Coffee, Tea and More… 

Espresso   4 /     DBL Espresso   6 /     French Roast   4 /     Cafe Latte   5 /     Cappuccino   5 /      

Cafe Glace   8 /     The Stage Mint Tea   7 / Assorted Teas  4 / Iced Tea   4 

Bottled Soda  coke, diet coke, sprite, orange fanta   4 / Compote 7      

Bottled Pear or Taragon Lemonade 6 /     Jermuk still   5/   Jermuk sparkling   4 
 

Beer…             Bitburger Premium Pilsner germany  /     Bavik Super Pils belgium /     Great White usa  330 ml 

Abita Amber Lager usa   330 ml   6    Hofbrau Munchen Hefeweizen  germany /      

Mission IPA usa  /     Kilikia armenia   330 ml 

Weihenstephaner Original Premium germany 330 ml   7 

Lev Gold Lion Pale Czech 500 ml  8  /     Lev Black Lion Dark czech   500 ml   8 

FROM LAND & SEA Steak on a Stone 

SIDES 

PIZZA 


