	Raw Bar

Oysters*

2.50

Ceviche*

10

Clams*

2

Jumbo Shrimp Cocktail

3
½  Lobster

priced daily
Jonah Crab Salad
leek remoulade, lobster gelée 
14
E.S. Shellfish Platter*

65

   Salads
Bibb Lettuce

green goddess

parmesan crouton
10
Roasted Baby Beets
smoked salmon, rye croutons
dill vinaigrette
12
Belgian Endive
poached pear, walnuts, roquefort
12
Seared Rare Tuna*

niçoise olives, saffron potatoes tomato confit

16

Frisée aux Lardons*

hazelnuts, sweetbreads

 poached egg

12
Sandwiches
Roasted Pork Panino
provolone, broccoli rabe, fennel
10

Standard Burger*

vermont cheddar, brioche, fries

13
Rare Roast Beef
fresh horseradish
red onion & tomato

12

Grilled Cheese
house rye bread

vermont cheddar, fries

9
Sides
roasted bone marrow  8
potato gratin  6

braised red cabbage  6

corn on the cob  4

braised spinach  6

fries  5
Atlantic Monkfish Saddle
black olive, grilled cucumber 
orange saffron sauce
27
Roasted Skate Wing 
caper brown butter

braised spinach, fried bread
24
Chicken Schnitzel
warm potato salad, caraway, pickled beets
22
E. S. Lasagna
house pasta, broccoli, comté
20
Smoked Pork Porterhouse
braised cabbage, apple butter, pepitas
25

Baked Rigatoni

lamb & pork sausage, pink sauce, ricotta

21
Grilled Flat Iron Steak*

red wine sauce, herb butter, fries

22

New York Strip Loin*

sautéed mushrooms, potato gratin
37
Grilled Quail   26
housemade sausage, corn pudding, blueberries
Cape Bluefish   24
  tomato escabeche, almond, braised greens
Colorado Lamb   29
chick pea panise, pickled vegetables, sauce vert
Roasted Bass  28
  pole beans, sauce vierge, fried garlic
Atlantic Swordfish   30
grilled eggplant, braised pinenut, bottarga
Seared Day Boat Scallops   34
 pork belly, kohlrabi, mushrooms
Roasted Half Chicken   24
garlic, parsley, lemon
Appetizers
Moules Provençal

tomato, fennel, white wine
12
Pumpkin Soup
crispy chestnuts, apple 

brown butter
10
 Fried Calamari
lemon & chili aïoli
pickled green tomato
12
Steak Tartare*

cornichons, baguette

12

Ricotta Gnocchi
bread pesto, roasted potatoes

pole beans

14
Calf’s Liver au Poivre
bacon & onion jam, brandy
pomme tournée
13
Pied de Cochon
savoy cabbage, mushrooms
fried farm egg
11
Roasted Bone Marrow

fried capers, shallots

 white anchovy
8
Terrine of 
H. V. F. G.

fruit compote
toasted brioche
15
Daily Charcuterie
14
E.S. Cheese Selection

three cheeses  16
five cheeses  23
toast & accompaniments
Desserts

8
Local Apple Pie
gouda ice cream
Crème Brûlée
candied pecans
Butterscotch 
Bread Pudding

praline ice cream

salted caramel

Chocolate Pavé
olive oil gelato, lemon crumble
Pumpkin Cremeux
maple, goat cheese
pomegranate

Ice Cream & Sorbet  

churned daily  7
*These items are served raw, under cooked or may be cooked to order. Consuming raw or undercooked meats poultry, fish, shellfish, or eggs may increase your risk of food bourne illness. Please inform your server if a member of your party has 
a food allergy.



