« Contemporary American Eatery « =« =«

Restaurant Hours E S Bap One South Orange Ave.,
Tuesday to Thursday: 11:30am - 10pm — — South Orange NJ
Friday & Saturday: 11:30am - 11pm T 973.762.5900 ext. 3
Sunday: 12pm - 9pm Free Parking at rear of building
Closed on Mondays

+>> MAIN DISHES <

Chicken...16 / Pan roasted breast, Marketplace avocado & corn relish with shoestring potatoes
Sea Scallops...23 / Sugar cane grilled, crispy ginger, coconut Jasmine rice & steamed broccoli
Beef Short Ribs...23 / Port sauce, fava bean —mint puree, roasted shallots & crispy onions
Skirt Steak...22 / Marinated & barbequed, Tuscan fries
Halibut...25 / Pan roasted, English peas, farro & cucumber salad
Red Snapper...24 / Crispy skin, savoy cabbage, snow peas & cabernet whipped potatoes
Lobster Tasting...18 / “Soup -n- Sandwich” style, cream less lobster-corn chowder & New England Lobster roll
Pork Chop...19/ Grilled rib chop with house made sausage, melted leeks, roasted chestnuts & crispy sage
Duck...24 / Pan roasted breast, summer cherries & scallion griddle cakes
Wild Salmon...25/ Grilled asparagus & sweet-sour cous cous salad
Sirloin Steak...28 / 1 Ib. barbequed Chairman’s Reserve, chive whipped potato & spicy rock shrimp salad
Lamb...28 / Roasted rack chops, baby string beans, sunchokes & toasted pistachio vinaigrette
Spaghettini...12 or 24 / Shrimp, lobster, toasted garlic, citrus zest, lobster broth & crispy basil
Pappardelle...8 or 16/ Slow roasted “pulled” chicken, Eden Market tomatoes,baby spinach & shaved Ricotta Salata

Burger...13/ American Kobe beef served on a pretzel roll with Jersey tomato relish, Tuscan fries & house made pickles

>+ PIZZETA &
Individual Wood Fired Flatbreads

Margherita...6 / Roasted plum tomato, beefsteak tomato, fresh mozzarella & basil
Agrodulce...7 / Sweet-n-sour cippolini's, sausage, cherry peppers & mozzarella
Milanese...7 / Crispy eggplant, roasted peppers, whipped ricotta, virgin oil & sea salt
Mushroom...8 / Blend “Above” of cremini, shitake, & oyster with fontina & arugula

Ahi Tuna...9/ Seared Ahi tuna, wasabi cream & radish sprouts




