
MARINATED OLIVES
calabrian chili, lemon,

garlic confit  5

SMOKED PIMENTO CHEESE
ritz crackers  8

BUT TERNUT SQUASH SOUP      
za'atar oil & labne  12

SMOKED PORK CHILE  VERDE
radish, crema, pico  12

CRISPY BRUSSELS SPROUTS
stracciatella, pomegranate seeds, 

sambal, balsamic glaze  12

PICKLED FRIED GREEN TOMATOES
wholegrain remoulade, applewood 

bacon, frisee 14

ESC WINGS
buffalo or salt and pepper,

ranch or bleu cheese  15

ROASTED CAULIFLOWER      
salsa macha, basil pesto  12

GRILLED HONEY NUT SQUASH      
beet labneh, pomegranate gastrique, 

pumpkin seed granola  13

ESC WEDGE
iceberg, ranch, crumble blue cheese, 

bacon, tomato, shallot  13

CAESAR SALAD
romaine, grana padano, 

garlic croutons  13

GREEN SALAD
artisan greens, radicchio, tahini 

vinaigrette, toasted sesame seeds  12

SPAGHET TI  +  MEATBALLS
pork meatballs, pomodoro,

mozzarella, garlic bread 

ROASTED HALF  CHICKEN 
collard greens, mushrooms, 

sourdough plank, chicken jus

SAFFRON RISOT TO
lump crab, lemon-chili butter,

parmesaon cheese

PORK CHOP
crispy red bliss potatoes, maple 

roasted butternut squash 

puree

SCOT TISH SALMON  
braised escarole & 

gigande bean raout, gremolata 

CAVATE LLI
italian sausage, broccolini, 

pecorino cream 

ROMAN GNOCCHI
grilled eggplant, peperonata,

with gramolata & fried  basil

chef marvin rivera • general manager josh radigan follow along @eveningstarva  

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

STARTERS

CARROT CAKE
buttercream frosting  11

FLOURLESS CHOCOLATE TO RTE
 blueberry syrup, whipped cream  11

22

32

26

27

26

22

18

DESSERT

SUPPER

SELECT ONE

FROM EACH

COURSE BELOW

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

SELECT ONE

FROM EACH

COURSE BELOW

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .


