
Happy Hour | Sunday-Friday 
Half-Price Drinks 5-8 |  $1 Oysters All Night 

 
 

D I N N E R 
oysters on the half-shell    m.p.                      Starters                        cheeseburger empanadas    7 

warm goat cheese salad with  
roasted beets, walnuts & arugula  8 

grilled shrimp & avocado salad over 
baby spinach with sherry vinaigrette  10 

endive, pecan & dried cranberry salad with  
warm gorgonzola puffs and pear vinaigrette  9 

steamed PEI Mussels with white wine, garlic &  
herbs or with chorizo in tomato-cilantro broth  13 
(add hand-cut french fries 3) 

seared dayboat scallops over croutons, 
watermelon, roasted peaches & basil   13 

braised angus short rib sliders  
with horseradish sauce  10 

 jumbo lump crabcake 
over hearts of palm salad    12 

tilapia & mango ceviche 
with homemade tortilla crisps   8 

chipotle baby lamb t-bone  
over watercress & pear salad   10 

the  market artisanal cheese plate   13 
(served with olives, fruit & honey) 

tuna sushi spring roll with 
wasabi & sweet ginger sauce   9 

fried calamari with   
habañero-avocado dip   9 

 

 

Essex Famous  
Potato Pancakes 

with melted goat cheese & arugula  6 
 

with homemade salmon gravlax, 
salmon caviar & sour cream  7 

 

with sautéed onions & apple sauce  5 
 

Wednesday Lobster Special  
1¼ Lb. fresh Maine lobster with 
potatoes & corn on the cob  18 

 
wasabi-crusted atlantic salmon over 
sautéed vegetables & himalayan red rice  20 

frenched center-cut pork chop with spinach,  
creamed corn & shoestring potatoes  23 

papardelle with shrimp, calamari & mussels  18 

angus "baseball" steak with lobster mashed potatoes, 
asparagus & mushroom-peppercorn sauce  24 

manchego macaroni & cheese with  
edamame, haricot vert & citrus salad  13 
(add lobster 4) 

cajun spiced catfish over shrimp, 
potato & scallion hash  18 

roasted duck breast with duck spring roll, 
baby bok choy & ginger citrus sauce  20 

potato cake napoleon with sautéed spinach, 
shitake mushrooms, asparagus & truffle oil   14 

grilled swordfish steak over shellfish bouillabaisse  24 

veal skirt steak over orzo with mushrooms, 
crispy zucchini, scallions & parmesan  23 

half-pound angus burger & hand-cut fries  13 
(add bacon, cheese, mushrooms,   

 avocado, jalapeños or fried egg $1) 

grilled free range half-chicken with mixed 
vegetables & porcini mashed potatoes  18 

 

 

Sides  5 
hand-cut french fries     simple salad    sautéed spinach    

 

grilled vegetables   creamed corn     edamame     mashed potatoes 
 

MOST MENU ITEMS ARE OR CAN BE PREPARED GLUTEN FREE  
 

a gratuity of 20% will be added to parties of 8 or more 

 

 

 (served with olives, fruit & honey) 

Constant Bliss, Jasper Hills Farm, VT 

Harpersfield with Ommegang Beer, NY 

Goat Tomme (raw milk), Twig Farms, VT 

 

Mains   


