
RESTAURANT WEEK @ AESOP’S 

Soups 
Kale ‘n Bean                                       Lobster Bisque 

Starters 

Panzanella Salad 

Burrata, Tuscan Croutons, Avocado, Fava, Cucumbers, Cherry Tomatoes,  

Fresh Basil, Balsamic Vinaigrette  

Crostini 

Grilled Baguette, Smashed Fava, Feta, Mint, Lemon, Chili Flake, Scallion, Walnut, Sea Salt  

Garbanzo Bites 

Curried & Crispy, w/ Green Goddess & Pickled Onions  

II 

• WOOD FIRED PIZZAS • 

Farmer's Market 

Tomato, Arugula, Fennel, 

Olives, Heirloom Carrots, 

EVOO, Red Wine Vinegar 

Fuhgetaboutit 

San Marzano, Capicola, 

Smoked Gouda, Creamed 

Spinach, Cherry Tomatoes 

Vermonter 

Pesto Cream, Crispy Eggplant, 

House Mozz, Cherry Tomatoes, 

Herbs, Rosemary Croutons 

•  AVOCADO TOASTS  •

 Aesop’s 

Grilled Multigrain, Poached 

Eggs, Sriracha, Herb Salad, 

Lime, Enoki Mushroom  

 

Lox 

Pana Casa, Smoked Salmon, 

Capers, Lemon, Pickled Onion, 

Everything Bagel Spices 
 

Mediterranean  

Multigrain, w/ Rosemary & 

Basil, Poached Eggs, Cherry 

Tomatoes, Feta, Green Onion 

Buddha Bowl  

Organic Grilled Chicken or Crispy Tofu, Asian gf Noodles, Avocado, Roasted Peanuts,  

Grilled Broccoli Rabe, Mixed Baby Greens, Spicy Thai Dressing 

Chickpea “Egg” Salad Sandy  

Multi Grain Toast with “Egg” Salad, Lettuce, Tomato, Facon, & Pickled Onions, Fries 

Tacos  

Braised Brisket, Kale, Avocado, Chopped Tomato, Crème Fraiche, Tortilla, Fries 

Coronation Chicken  

Lettuce Wraps, Curry Chicken Salad, Wine Poached Raisins, Pickled onions, Shaved Almonds, Scallion 

Aesop’s Burger  

House Ground Blend, English Muffin w/ Lettuce, Tomato, NY Cheddar, Aioli, Homemade Pickles, Fries 

III 

Donut Holes 

Tossed in Cinnamon Sugar w/ Caramel Sauce  


