
 

Raw Bar  
	
  

East	
  &	
  West	
  Coast	
  Oysters	
  
 (half	
  dozen) 15     (baker’s	
  dozen) 30 

 
Pearls	
  of	
  The	
  Sea  72 

 

Tomato	
  Tartare	
  (4)  12 	
  
sunny side up quail egg, parmesan crostini 

 
Sashimi	
  of	
  Tuna,	
  Tonnato	
  Style  14 

lemon zested olive oil, crunchy chorizo, sea salt 
 

Yellowtail	
  Crudo  14 
caramelized citrus yuzu, avocado, & cilantro 

 
‘Cuban	
  Style’	
  Mahi	
  Mahi	
  Ceviche  14 
 coconut milk, bitter orange, habanero 

 

Tempura	
  Shrimp	
  Cocktail (4)  16 
charred jalapeno cocktail sauce	
  

 
Kobe	
  Beef	
  	
  Carpaccio	
   16	
  

wasabi egg yolk, crunchy wontons, sesame nori	
  
 

Hand	
  Cut	
  Prime	
  Steak	
  Tartare	
  (4)  16	
  
crispy mustard & chive sticky rice cake 

	
  
	
  



	
  

 

Jewels onToast 

 
 

(3	
  crostini	
  each) 
 

Classic	
  Pan	
  Con	
  Tomate  8 
with fresh burrata     +5 
with jamon serrano   +6	
  

	
  
 

Whipped	
  Ricotta  10 
grilled pears, honey, basil & chile 

	
  
 

Avocado,	
  Lemon	
  &	
  Espelette  11	
  
	
  
	
  

Grilled	
  Apple,	
  Bacon	
  &	
  Maytag	
  Bleu  12 
Black Pepper Truffle Honey 

	
  
 

Roasted	
  Bone	
  Marrow  14 
rioja braised shallot marmalade 

	
  
 

	
  



  
 
 
 
 
Accessories 
7/EACH 

 
 
Charred	
  Shishito	
  Peppers	
  
	
  
	
  
Shaved	
  Brussel	
  Sprouts	
   	
  
toasted walnut, thyme, feta	
   	
  
 
	
  
Salt	
  &	
  Vinegar	
  Frites	
  
	
  
	
  
Simply	
  Roasted	
  
Mushrooms	
   	
  
Thai basil & lime 
	
  
	
  
Broccolini	
  	
  
garlic, soy, chile 
	
   	
  
	
  
	
  Creamy	
  Mascarpone	
  
Polenta	
   	
  
 Tarragon, chile, parmigiano 
	
  
	
  
Skillet	
  Roasted	
  Fingerlings  
roasted garlic & peppers, 
lemon, rosemary & grana 

 
 
Vidalia	
  Onion	
  Ring	
  
Tempura	
   	
  
buttermilk-blue cheese dip 
 
 
	
  

Parmigiano	
  -­‐Reggiano	
  Fritters	
  (6) 8 
fig balsamic crushed tomatoes 

	
  
Crispy	
  Hominy	
  
 8 
charred corn, lime, cilantro, chile 
 

Kale	
  &	
  Apple	
  Salad 10 
apple cider vinaigrette, Pancetta,  
candied pecans, shaved goat cheese 
 
Butternut	
  Squash	
  &	
  Beet	
  Salad 11 
baby spinach, hazelnuts 
& maytag bleu cheese 
 
Fiery	
  Thai	
  Curry	
  Chicken	
  Wings	
  (6)
 11 
cumin & coriander spiced yogurt	
  	
  
	
  
Steamed	
  Bao	
  Buns	
  (3)	
   12	
  
lemongrass braised short rib	
  
 
Crispy	
  ‘Bahn-­‐Mi’	
  Style	
  Spring	
  Rolls	
  	
  
	
   12	
  
char-sui roasted pork, cilantro,  
sriracha aioli for dipping 

	
  
Roasted	
  Baby	
  Eggplant 12	
  
spiced yogurt, harissa, goat cheese 
	
  
Grilled	
  Cheese	
  &	
  	
  
Tomato Soup	
  Dumplings	
  (6)	
   12 
	
  
Chicken	
  Fried	
  Oysters	
  (4) 14 
apple & bacon braised spinach 

	
  
“General	
  Tso’s”	
  Monk0ish 16 
	
  
Salt & Pepper Shrimp  16	
  
miso-sambal mayo 

	
  
Lobster	
  Tacos (3) 18 
beer battered Maine Lobster,  
red cabbage slaw, jalapeno mayo 

	
  



	
  

Spaghettini 16 
zucchini, lemon, chile, 
parsley pesto, parmigiano 
 
Pan	
  Toasted	
  Torchio 17 
merguez sausage, mint,  
brown butter & ricotta salata 
 
Garganelli 18 
spicy veal bolognese,  
whipped little Italy ricotta 
 
Ravioli 18 
To Be Determined 
 
Oven	
  Braised	
  Chicken	
  
Meatballs 18 
sheeps milk ricotta, 
wild mushroom, truffle 

Braised	
  Veal	
  Short	
  Ribs 18	
  
tangerine barbeque glaze, tempura 
onion rings 
 
Buttermilk	
  Fried	
  Chicken 19 
cheddar biscuits, red cabbage-
pecan slaw, tabasco honey butter 
 
Chicken	
  &	
  The	
  Egg 19 
creamy tarragon polenta, sweet 
roasted tomato, crispy poached egg 
 
Grilled	
  Salmon	
   22 
Sherry Vinegar Glaze,  
pearl couscous, red chard 
& sunchoke puree  

	
  
Olive	
  Oil	
  Poached	
  Day	
  Boat	
  Cod
 23 beet & caramelized citrus salad 
 
Roasted	
  Wild	
  Striped	
  Bass 24 
manilla clams, baby artichokes, 
Roasted garlic & saffron aioli 
 
 
	
  

	
  

	
  

Creekstone	
  Farms	
  Steaks	
  	
  
  8 oz. Filet  28	
  	
  	
  18 oz. Classic NY Strip  38	
  	
  	
  	
  

24 oz. Bone-in Ribeye  48	
  
 

Beauty	
  &	
  Essex	
  signature	
  steak	
  sauces:	
  
 au poivre, truffle hollandaise,smoked bacon, 

bleu cheese – horseradish & chimichurri  
 

Beauty	
  &	
  Essex	
  Burger  16 
spicy roasted garlic aioli, beefsteak tomato, goat feta, 

 duck fat fries, housemade sweet & spicy ketchup 


