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 E S S E X 
Starters 

Fresh Bluepoint Oysters* 
shallot mignonette | house-made cocktail sauce gf $2pc 

Ahi Tuna Crudo* 
crispy chickpeas | orange segments 

 aleppo pepper & citrus marinade gf 16  

Artisanal Burrata 
parsnip crisps | apples | honey  

calabrian chili vinaigrette v gf 15  

Roasted Golden Beet Salad 
 macerated sultana raisins | pepitas  

 arugula | pumpkin seed purée  gf vegan 15 

Quinoa & Kale Salad 
pear | pine nuts | feta | mint | pear vinaigrette v gf 15 

 add grilled tofu or chicken 6 

Essex Veal Meatballs 
whipped ricotta | san marzano sauce 14 

Grilled Spanish Octopus  
pimentón yogurt | nigella seeds 
charred scallion relish gf 17 

Fried Calamari 
pickled cherry peppers | moroccan spices  

black garlic aioli gf 15 

Goat Cheese Crostini 
olive tapenade | honey | arugula v 10 

Crispy Shrimp Wontons  
scallions | lardo | chili-mango sauce 13 

Manchego Mac 'n' Cheese v 14   
add chorizo 4 | make it truffle 5 

Flatbreads 16 
House-Smoked Salmon, Cream Cheese, Tomato Jam & Za’atar Spices 

Artisanal Burrata, House-Made Pesto & Prosciutto di Parma Crisps 

Wild Mushrooms, Rogue Creamery Smokey Blue Cheese, Scallions & Salsa Verde v 

Mains 
Pan Roasted Faroe Island Salmon* 

sweet potato mash | grilled radicchio 
 parsnip chips gf 27 

Grilled Angus NY Strip Steak*  
crispy fingerling potatoes | herb salad  

cafe de paris butter gf 32 

Herbed Ricotta Gnocchi  
wild mushrooms | aged white cheddar  

black truffle sauce v 22 

Braised Angus Short Rib 
housemade spätzle with celery root purée  

root vegetables | gremolata 27 

Roasted French-Cut Chicken Breast 
 charred broccolini | sumac baby carrots | pan jus gf 24 

Fall Vegetable Lasagna 
 saffron | coconut milk bechamel | pomodoro vegan 23 

Seared New Bedford Scallops 
roasted cauliflower | asian pear | ginger | leek purée  gf 28  

The Essex Burger with Hand-Cut Fries 16.95 
Pat LaFrieda Short Rib & Brisket Blend or House-Formed Impossible Vegan Burger 

add bacon | cheese | mushrooms | caramelized onions | jalapeños | fried egg $1.50 each 

add tempeh bacon | soy jack cheddar | avocado $2 each 

Sides 8.95 
Parmesan Truffle Fries gf v 

Roasted Cauliflower with Salsa Verde gf vegan 

Brussels Sprouts with Apple-Mustard Butter gf v 

Blistered Shishito Peppers gf vegan 

Roasted Honeynut Squash with Smoked Yogurt & Sage gf v 

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

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES 



E S S E X  

WEEKEND BRUNCH SPECIAL 
Choice of Entrée with Coffee, Tea or Juice 24.95 

 Choice of Entrée with Mimosas, Bloody Marys or Screwdrivers 39.95 

1½-hour table limit 
Three Eggs Any Style** 

fresh fruit + choice of thick-cut bacon, turkey bacon 
tempeh bacon, chicken apple sausage or sausage patty  

cheese scrambled eggs 2   

The Benedicts** 
 choice of canadian bacon, salmon gravlax or sautéed kale 

substitute gluten-free arepas for english muffins 2 

Angus NY Strip Steak & Eggs (add 4) ** 
spicy ranchero sauce 

Avocado Toast* 
poached eggs | bacon, turkey bacon or tempeh bacon 

top with grilled shrimp 5 

The Southern* 
chicken-fried steak | sausage patty 
 two eggs | sausage gravy | biscuit 

Shrimp 'n' Cheesy Bacon Grits* 
poached eggs | bacon crisps | jalapeño relish | biscuit  

Pulled BBQ Chicken on Homemade Arepas 
   crispy onions | avocado | corn & jalapeno relish 

Mexican Matzo Brei* 
scrambled eggs | tortilla crisps | monterey jack 

 black beans | avocado pico de gallo  
add chorizo 4 | add jalapeños 2 

The Aristocrat* 
potato pancakes | house-cured salmon gravlax 

 salmon caviar | sour cream | poached eggs   

Challah French Toast 
fresh berries | bananas foster sauce 

Quinoa & Kale & Salad* 
pear | pine nuts | feta | mint | poached egg | pear vinaigrette   

choice or chicken breast or tofu | ny strip steak add 4 

Vegan Mexican Matzo Brei 
tofu  scramble | soy cheese | tortilla crisps 

avocado pico de gallo | kale-shiitake-black bean hash 
add jalapeños 2  

Manchego Macaroni & Cheese 
 side of chicken apple sausage,  turkey bacon or tempeh bacon 

add chorizo 4 | make it truffle 5 

Omelet Your Way** 
Choose up to   three fillings (additional fillings $2) 

cheddar | swiss | monterey jack | american | soy cheddar | soy swiss | bacon | salmon gravlax 
shiitakes | jalapeños | tomatoes | onions | chorizo | kale | spinach | chives | avocado pico de gallo 

The Essex Burger with Hand-Cut Fries* 
custom short rib & brisket blend | homemade pickles |  brioche bun 

add bacon | cheese | mushrooms | caramelized onions | jalapeños | fried egg | $1.50 each 

Impossible Veggie Burger with Hand-Cut Fries 
 hand-formed impossible beef patty with house seasonings | brioche bun 

add soy jack cheddar | tempeh bacon | soy swiss | avocado | $2 each 

              *served with mixed greens & home fries                                  egg whites only 1.50 

Sides 5.95 
 thick-cut bacon | sausage patties | fresh fruit | tempeh bacon | cheese scramble 

home fries | turkey bacon |  canadian bacon | chicken-apple sausage | hand-cut fries  

*Consuming raw or undercooked meats, poultry, seafood, 
 shellfish or eggs may increase your risk of food borne illness. 

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES    





 
Keeping people in their homes + community since 1977! 

 

 

 
 

   goles.org    |                        @GOLESNYC    |   173 - 169 Avenue B, NYC 10009   |   (212) 533-2541 

 

December 10, 2021 

 

 

Community Board 3, Manhattan 

Attn: SLA Committee 

59 E 4th St,  

New York, NY 10003 

 

 

Dear Community Board 3: 

 

I am writing in support of Essex Restaurant’s application to expand their kitchen facilities and add 

additional seating.  

 

Essex has been a local neighborhood favorite, centered around dining for more than 20 years. Early on, 

I became acquainted with the restaurant and over the years have witnessed their business thrive - 

increasing clientele while simultaneously serving as considerate neighbors and good faith members of 

the community.  

 

However, at the beginning of the COVID-19 pandemic, Essex fought to remain open -- this off the 

heels of an imminent relocation -- due to Essex Crossing development plans. After months of 

renovations, and hundreds of thousands of dollars later, the pandemic threatened their future. Yet they 

have persevered with steadily increasing success. The restaurant has now reached the point of needing, 

additional kitchen facilities to operate efficiently, space to accommodate its growing clientele, all 

while keeping crowding to a minimum and maintaining their commitment to providing a positive 

impact on the neighborhood.  

 

Now as the economy begins to pick up again, and the city is returning to business as usual, we need to 

work together to ensure that local community minded businesses, who have a proven track record, are 

supported as they grow and survive the current challenges of doing business in this time.  

 

In closing, I want to convey my strong support for approving the Essex Restaurants alteration 

application. Thank you in advance for your time and consideration. 

 

 

Sincerely, 

 

 

Damaris Reyes 

Executive Director 
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