ESOTERIC
VIRGINIA BEACH

RESTAURANT WEEK
LUNCH | TWO COURSES $20

- COURSE ONE -

SMOKED MUSSEL CHOWDER
SMOKED GOUDA | BACON | SOURDOUGH

PIMENTO -OR- HUMMUS

SERVED W/ HOUSE MADE EVERYTHING CRACKERS OR FRESH
CUT VEGGIES

CAESAR SALAD

ROMAINE | TRUFFLE MANCHEGO CHEESE | TRUFFLE CAESAR DRESSING
| PARM CRISPS | CRISPY PROSCIUTTO | CURED EGG YOLK | BLACK
GARLIC PUREE
o 06 °

- COURSE TWO -

BURGER

80/20 GROUND BEEF | WHITE AMERICAN CHEESE |
CARAMELIZED ONIONS | FERMENTED JALAPENO AIOLI | HOUSE
PICKLES | LETTUCE | BRIOCHE

BLACK BEAN BURGER

RAMP KETCHUP | HOUSE PICKLES | CARMELIZED ONIONS
VA HYDRO BIBB LETTUCE | PRETZEL BUN

SPICY CHICKEN SAMMIE

HOT SAUCE BUTTERMILK FRIED CHICKEN | PICKLED SLAW
HOUSE PICKLES | SAMBAL AIOLI | ARUGULA | BRIOCHE BUN

FARRO BOWL

CORN | BLACK BEANS | ROASTED RED PEPPERS | PICKLED
RED ONIONS | AVOCADO | COTIJA CHEESE | CILANTRO
LIME CREMA | CHOOSE: CHIPOTLE MEXCAL SMOKED STEAK |
CHICKEN | SHRIMP | OR JACKFRUIT
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ESOTERIC
VRIGINIA BEACH

RESTAURANT WEEK
DINNER | THREE COURSES $55

eeo o
- COURSE ONE -

PIMENTO -OR- HUMMUS

SERVED W/ HOUSE MADE EVERYTHING CRACKERS OR
FRESH CUT VEGGIES

SMOKED MUSSEL CHOWDER
SMOKED GOUDA | BACON | SOURDOUGH

SMOKED ROCKFISH DIP

SMOKED ROCKFISH IN PINK PEPPERCORN LEMON THYME | PICKLED RED
ONION | HERBED WHIPPED RICOTTA | FRIED CAPERS | CALABRIAN CHILI OIL |
SOURDOUGH

CAESAR SALAD

ROMAINE | TRUFFLE MANCHEGO CHEESE | TRUFFLE CAESAR DRESSING
| PARM CRISPS | CRISPY PROSCIUTTO | CURED EGG YOLK | BLACK
GARLIC PUREE

- COURSE TWO -

BLACK BEAN BURGER

RAMP KETCHUP | HOUSE PICKLES | CARMELIZED ONIONS
VA HYDRO BIBB LETTUCE | PRETZEL BUN

FRESH CATCH

SAGE BUTTER | RICE PILAF | SWEET POTATOES | SHALLOTS | BRUSSELS
| CRANBERRIES | PECANS | ROASTED BUTTERNUT SQUASH, APPLES, +
ONIONS | SAGE BROWN BUTTER CREAM SAUCE

HALF CHICKEN

ROASTED CARROTS, SUNCHOKES, PARSNIPS | KOHLRABI +
CAULIFLOWER PUREE | FRIED CAPERS | BRAISED COLLARDS |
LEMON CAPER BUTTER

SHORT RIBS

CHIPOTLE ESPRESSO BRAISED | SAUTEED KALE W/ SMOKED
SALT | GOUDA + PIMENTO CHEESE POLENTA | GREMOLATA |
JUS

- COURSE THREE -

WHITE CHOCOLATE CRANBERRY CHEESECAKE

GINGERBREAD COOKIE CRUST | CRANBERRY JAM | TOASTED
PISTACHIOS | CHOCOLATE SYRUP | WHITE CHOCOLATE
CANDY SNOWFLAKES

SWEET POTATO DONUT

HOUSE MADE SWEET POTATO DONUT | CINNAMON BROWN SUGAR
BOURBON CARAMEL | BROWN SUGAR ICE CREAM
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