Alors T

Tuna Poke Wonton Tacos*

chiffonade cilantro, radish, wasabi kewpie

Salmon Ceviche*
mango granita, cucumber, fresno chili,
taro chips, coconut leche de tigre

Shrimp Cocktail

Dpickled peppers, shallots, citrus aioli

Little French Dips*

prime sirloin, Gruyere cheese, horseradish, garlic aioli,
bouse-made au jus

House Made Deep Dish Focaccia Bites

fresh mozzarella, san marzano tomato sauce, fresno garlic relish

A

Kale & Apple Salad

apple cider vinaigrette, pancetta, candied pecans,
shaved goat cheese

Butter & Little Gem Salad

grilled avocado, asparagus, fresh berbs,
radish, cashew green goddess

“Chile Relleno” Empanadas

poblano, manchengo, jalapeiio-lime crema

Grilled Cheese, Smoked Bacon
& Tomato Soup Dumplings

* Thoroughly cooking foods of animal origin such as beef; eggs, fish, lamb, milk,
poultry, or shellfish reduces the risk of foodborne illness. Individuals with certain
bealth conditions may be at higher risk if these foods are consumed raw or
undercooked.



Aot T

Oven Braised Chicken Meatballs

sheep’s milk ricotta, wild mushroom, truffle

Hibiscus Blackened Salmon*
wheatberries, achiote butter,

cauliflower coconut purée, pickled onions

Scallops*

bay scallop, shrimp, squid, lemon caper butter,
bomba, pizzaiola sauce

Spaghettini*

zucchini, lemon, parsley pesto, parmigiano, sunny-side up egg

Upgrade your selection (*14 per person)
10 oz Classic Thick Cut Filet Mignon*

steaks are served with Beauty & Essex signature steak sauces:
chimichurri | roasted garlic & bacon

Shot T

BBQ Fries

Fried Brussels Sprouts
sweet teardrop peppers, sherry vinegar, fresno aioli

Crispy Fried Eggplant
roasted peanuts, grape gastrique,
micro cilantro, salsa macha

Sautéed Broccolini
garlic ponzu, chili crisp

Aot Cpe

“les,nyc” Doughnuts
dark chocolate fudge, berry & caramel sauces

Black Bottomed Buttersotch Pot de Créme

coconut chantilly

Join us on P2 after dinner for your
VIP Nightclub access at Marquee.

All beverages charged based upon consumption.



