
THE PORT MANSION THEATRE AND RESTAURANT 
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Choice of Mansion Salad or Chef’s Soup of the Day 
Make it a French Onion Soup………$3.00 
Make it a Caesar Salad………$3.00 

With Freshly Baked Bread 
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AAA PRIME RIB 
            Slow Roasted AAA Prime Rib Drizzled with Thyme Infused Au Jus,  

Served with Twice Baked Potato and Fresh Seasonal Vegetables.  
Make it a Director’s Cut.........$5.00 

 

SEA BASS 
Pan Seared Sea Bass Topped with Sweet and Sour Pepper Sauce,  

Served on a Bed of Basmati Rice Pilaf with Fresh Seasonal Vegetables. 
 

GNOCCHI 
Homemade Basil Gnocchi Tossed with Fresh Tomatoes, Kalamata Olives and Smoked Mozzarella. 

  

CHICKEN SUPREME 
A Tender Breast of Chicken Stuffed with Goat Cheese, Sundried Tomatoes and Chives,  

Served with Mashed Potatoes and Fresh Seasonal Vegetables.  
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Chef Cam’s Selection of Dessert of the Day 
Served with Coffee or Tea 

PRE-SHOW APPETIZERS 
NOT INCLUDED IN DINNER AND THEATRE PACKAGE 

 

CALAMARI....................................................$12.95 
Lightly Battered Fried Calamari, Served Golden 
Crisp with Chili-Lime Aioli Dipping Sauce. 

 

GARLIC SHRIMP..........................................$10.95   
Pan-Seared Shrimp in Garlic Butter, Served on a 
Bed of Baby Spinach. 

MUSSELS......................................................$10.95 
Fresh Mussels Steamed in a White Wine and 
Herb Sauce. 

BRUSCHETTA..................................................$8.95 
Toasted Baguette Topped with Tomato and Basil 
Salsa, Sprinkled with Feta Cheese & Mozzarella. 
 


