Aot T

Tuna Poke Wonton Tacos
chiffonade cilantro, radish, wasabi kewpie

Yellowtail Sashimi

lemongrass dashi, avocado-yuzu mousse, black sesame seeds

Shrimp Cocktail

Dpickled peppers, shallots, citrus aioli
Avocado, Lemon & Espelette Toast

Caesar Toast
creamy garlic, crispy chicken skin

Asparagus & Prosciutto
wild rocket, whipped burrata, preserved lemon vinaigrette, balsamic reduction

Atort T

Kale & Apple Salad

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

The House Salad

leafy greens, hand torn berbs, crunchy seeds,
lemon toasted cumin vinaigrette, tofu tzatziki

“Chile Relleno” Empanadas

poblano, manchengo, jalaperio-lime crema

Grilled Cheese, Smoked Bacon
& Tomato Soup Dumplings

Korean Fried Chicken

cucumber kimchi, gochujang glaze, sesame seeds



Aot T

Oven Braised Chicken Meatballs

sheep’s milk ricotta, wild mushroom, truffle

Roasted Chicken “Pozole”

white hominy, avocado, beirloom tomato, jalaperio crema

House-Made Cavatelli

spicy Italian sausage, broccolini, cherry tomato

Grilled Atlantic Salmon

articholke barigoule purée, carrot & asparagus, red pepper emulsion

Seared Scallops

roasted cippolini onions, English peas, perserved lemon, citrus carrot purée

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

steaks are served with Beauty & Essex signature steak sauces:
black truffle hollandaise | roasted garlic & bacon

Atort T

Blistered Shishito Peppers

ponzu, radish, furikake

Mediterranean Cauliflower
Dpickled shallots, mint, yogurt

Broccolini
garlic, soy, chile

BBQ Fries
Crispy Vidalia Onion Rings

miso honey mustard and sambal ketchup

Att Che

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

Black Bottomed Butterscotch Pot de Créme
coconut chantilly

Girls
Night
out com

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

All beverages charged based upon consumption.
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