
*GLUTEN FREE ALLERGY: all items with an asterisk can be prepared gluten free upon request.

ESCA RESTAURANT WINE BAR

ANTIPASTI

SALADS

RAW BAR

PICCOLI PIATTI
“small plates”  $4 EACH

SPICED BLUE HUBBARD
 SQUASH BISQUE

duck confit
                ZUPPA DEL GIORNO  5

OLIVE BOWL* 
Marinated Olives, Parmesan Crostini 

Twists 
5

CALAMARI FRITTI 
Hot Cherry Peppers, 

Roasted Red Pepper & Basil Caper Aioli 
10

PUMPKIN MASCARPONE 
RAVIOLI 

Brown butter crema, crispy sage  
 

10

ANTIPASTO MISTO* 
Prosciutto di Parma, Soppressata Toscana, 

Coppa di Calabria, Cured Olives, Eggplant 
Caponata, Marinated Mushrooms & Burrata
Cheese - Served with Baguette  

14 

SFOGLIATELLE DI 
LUMACHE 

 
Pancetta, Burgundy Reduction, 

Vermouth Butter 
11

CARPACCIO DI MANZO* 
Carpaccio of Beef, Capers, Arugula,  

Marinated Mushrooms, Shaved Parmesan, 
 

14

ZUPPA DI COZZE* 
Farm Raised Casco Bay Mussels, Garlic, 
   Tomatoes, Pancetta, Leeks & Lobster

    Crema  
10

FOIE GRAS 
Strawberry Agrodolce, Grilled Brioche, 

 
Pea Tendrils, Pomegranate Molasses 

20

TUNA CRUDO*
 

 
White Tuna, Picked Italian Long Hots, 

Grapefruit Pearls, Proscecco 
& Blood Orange Cure 

12

OYSTERS DI PARMA* 
Grilled Oysters, Boursin Cheese & 
Black Pepper Creamed Spinach,  

Crispy Prosciutto  
14 

VONGOLE ALLA 
BIRRA PERONI* 

Littleneck Clams, Scallions,  
Peroni & Basil, Butter 

12

TUNA TARTAR*  
Yellowfin Tuna, Spiced Orange 

Aioli, Sea Salt, Crispy 
                     Tostada  

 14

CRAB & ARTICHOKE FONDU 
 

& Parmesan Cheese, Herbed Crostini 
10

CHEESE & FRUIT PLATE 
Trio of Artisan Cheeses,  

Chef’s Fruit Pairing 
15

FORK & KNIFE 
CAESAR* 

Roasted Garlic Dressing, Shaved 
Parmesan Herbed Crostini, 

Anchovy Fillets 
9

ROASTED BABY BEET 
Baby Spinach, Toasted Hazelnuts, 

Warm Goat Cheese 
Cake, Raspberry Drizzle 

11

CAPRESE*  
Buffalo Mozzarella, Vine Ripened 

Tomatoes, Basil Crisps, 
 

12 yr Aged Balsamic 
12

ESCA CHOP SALAD* 
Apples, Carrots, Red Onion, 
Gorgonzola, Walnuts, Field 
Greens, Warm Pancetta &  

Shallot Dressing  
10

PECORINO, PROSCIUTTO 
& POACHED PEAR* 

Sangiovese Poached Pear, 
Toasted Pine Nuts, Fresh  

Turkish Figs, Aged Balsamic, 
Tangerine Agrumato Oil 

10

INSALATA DI POLPO* 
Grilled Octopus, Sicilian Olives, 
Cannelini Beans, Citrus Ginger 

Vinaigrette 
12

FRESH SHUCKED OYSTERS* 
Chef’s Daily Selections 

Market Price

LITTLENECK CLAMS* 
Lemon, Horseradish Sauce       1.75 EACH

JUMBO SHRIMP COCKTAIL*    3.00 EACH

GRANDE ESCA* 
6 Shrimp, 6 Clams, 6 Oysters (Chefs Selection) , 
Steamed Mussels, Butter Poached Lobster Tail 

45

FORMAGGI
Fried Bocconcini  

Smoked Mozzarella, Roasted Eggplant & 
Red Pepper Puree Dip

Pecorino Toscano* 
EVOO

Caprese Salad* 
Tomato, Basil & Fresh Mozzarella

VERDI
Marinated Mushrooms*

Roasted Red Peppers*

Broccoli Rabe & Sausage*

VEAL MEATBALLS* 
Tomato Sugo & Shaved Parmesan

PESCE
Grilled Prawn* 
Head On, EVOO

Marinated Anchovies*  
Red Hot Chili Flakes

Sautee of Calamari* 
Citrus Marinated

7

Duck Confit, Dried Cranberries




