
SMALL PLATES  
  
Chef’s Platter 	 15

Caponata, marinated olives, hummus, tzatziki, 
herbed feta 

Hummus and Tzatziki 	 9 
Caponata - Sicilian-style eggplant dip	 9
Prosciutto Wrapped Bread Sticks 	 9
Roman Artichokes - marinated in herbs and olive oil 	 9
Chef’s Crostini - arugula, gorgonzola, 

wrapped in proscuitto	 9
Marinated Olives 	 6
Cheese Plate     	 14 

selection of 4 cheeses served with breads and fig mostarda 
Salumi Plate 	 15

seasonal selection of cured meats, mustard 
and fig mostarda 

 SALADS   	

Grilled Tuna - roasted peppers, olives and caper relish	 14  
Glazed Breast of Duck - dried figs and balsamic 
     vinaigrette	 14  
Grilled Chicken - spicy spring mix, parmesan crisp and	 14 

lemon-garlic dressing  
  FLATBREAD PIZZAS      	 13 

Margherita
mozzarella, basil and tomato 

Greek
Kalamata olives, herbed feta and oven-dried tomatoes 

Mushroom
portabella mushroom, Manchego and artichokes

Iberian - chorizo, Serrano ham and Manchego cheese
Sausage - italian sausage, caramelized onions and gorgonzola
  SANDWICHES/PANINI     	 13 

Prosciutto
fresh mozzarella and pickled pepper relish 

Vegetable
portabella mushroom, caramelized onion, herbed feta and arugula 

Spanish Muffaletta
Serrano ham, Manchego cheese, chorizo, olive salad and piquillo 
peppers 

Meatball
marinara and smoked mozzarella 

POPCORN  	

Specialty 	 6
parmigiano and black pepper     	  
white truffle oil
smoked paprika and garlic 

Theatre Popcorn
Regular	 6
Large                                                                      6.5

CANDY
Regular                                                                    3.75

Goobers, Raisinets, Sno-Caps, Buncha Crunch, 
Twizzlers, Junior Mints

Large                                                                       4.25
M&M’s Plain, M&M’s Peanut, Welch’s Fruit Snacks,  
Reese’s Pieces, Mini Chewy Sweetarts 

Specialty                                                                 4.75
Ghirardelli Chocolate Bars

TREATS
Popcornopolis - Zebra Corn, Caramel Corn	 8
Southern Candymakers: Pralines 	 5
Southern Candymakers: Chocolates	 8
Hubig’s Pies - with ice cream	 6
Angelo Brocato’s Italian Cookie Plate	 5
Ice Cream - with house baked cookies 	 6
Sorbet 	 5
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DRINKS
Soda - Coke, Diet Coke, Cherry Coke, Coke Zero,

Sprite, Barqs, Mr. Pibb
Regular                                                                          4.5
Large                                                               	 5

Italian Sodas - almond, hibiscus, blood orange                         5
Flavored House Brewed Iced Tea   	 5 

mint or Ponchatoula strawberry 
Coffee        	 2 
Bottled Water                                                                 3.5 
Vitamin Water                                                                4.25 
Cafe au Lait       	 3 
Espresso        	 3 
Cappuccino        	 4 
Latte        	 4 

SPARKLING  
Schramsburg Mirabelle Brut                              10/38
J. Dumangin Fils Champagne                            65 btl

WHITES   
Casteggio Pinot Grigio                                        8/32
Famega Vinho Verde                                            7/28
Talbott Chardonnay                                             9/36
Sonoma Cutrer - Russian River Chardonnay    13/52                   
Joel Gott Sauvignon Blanc                                   8/32
Salñeval Albariño, Spain                                       8/32
Mönchhof Estate Reisling, Mosel                        10/40
 

REDS 

Forefront Cabernet, by Pine Ridge                   13/52
Trivento Malbec                                                    8/32
Grayson Cellars Zinfandel Lot 12                        8/32
Conde de Valdemar Rioja, Spain                        8/32
Kermit Lynch Rhone GSM                                   8/32
Lilliano Chianti Classico                                      11/45
Belle Glos Meiomi Pinot Noir, Sonoma              12/48
Fess Parker Shiraz “The Big Easy”                     13/52 
 

BEERS 
Bud  Light	 4
Abita Seasonal 	 5
Abita Amber 	 5
Pilsner Urquell 	 6
Bomber of the Month:  220z	 9
Arrogant Bastard:  22oz	 9
  

COCKTAILS  Seasonal & Handcrafted  

Clockwork Orange - cold brewed coffee, Gran Gala               10
orange and Amsterdam chocolate liquors, a touch of cream. 
Served iced        	  

Dusk till Dawn - Hibiscus infused Tequila, lemon juice,               10
splash of ginger     	  

Steel Magnolias - Hendricks Gin, St. Germain elderflower	 11
liquor, Ponchatoula Strawberry syrup, lemon. Drink your
juice, Shelby!   	  

Fist Full of Dynamite - Buffalo Trace Bourbon, Chartruese,	 11
bitters, House made Drunk Cherry. New take on an
Old Fashioned

Canal Place Cooler - fresh lemonade, premium vodka, 	 9 
pomegranate

Aunt Pittypat - The last southern belle from Atlanta. Absolut	 11
Wild Tea, Peach Schnapps and Peach Nectar (of course), lemon
and mint. I declare!	  

*17.5% gratuity added to all auditorium services
*All prices include tax
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