
APPETIZERS

GRANOLA BOWL - Greek yogurt, house-made granola, seasonal fruit, local honey  |  13

BAGEL PLATE - smoked salmon, pickeled red onion, caperberries, chive cream cheese  |  16

BURRATA - arugala, cherry tomato, prosciutto, 25 year aged balsamic vinegar, crostini  |  19

CAULIFLOWER FRITTO - basil jalapeno aioli  |  15

SALADS

FALL BABY KALE SALAD - delicata squash, toasted pumpkin seeds, gorgonzola, figs |  18

BEET SALAD - goat cheese & feta whip, hazelnuts, blood orange, citrus thyme dressing  |  17

TESSA SALAD - cucumbers, cherry tomato, olives, dried cherries, sunflower seeds, crispy chickpeas  |  17

CAESAR SALAD - baby romaine, Parmigiano, croutons, pickled red onion  |  16

	    ADD CHICKEN  |  6	 ADD SHRIMP  |  12		  ADD SALMON  |  15	

EGGS
EGGS ANY STYLE - two eggs, hash browns , mixed greens  |  13

TESSA OMELETTE - mushroom, avocado, goat cheese, hash browns, mixed greens  |  16

THE WAKEUP CALL - burrata cheese, slow poached eggs, eggplant marinara, olives, sourdough  |  18

PASTA
CACIO E PEPE - linguini, pecorino, black pepper, basil crunch, Parmigiano foam  |  15/25

SHRIMP SCAMPI - spaghetti, shrimp, garlic, cherry tomato, white wine, parsley  |  19/29

LOBSTER DIABLO - caserecci pasta, spicy lobster-tomato sauce, cherry tomato, lobster  |  26/36

SANDWICHES

AVOCADO TOAST - harissa lemon, whole wheat, sunny side up egg  |  16

SHRIMP ROLL - arugala, garlic aioli, tahini cole slaw,  hand cut fries  |  18

GRILLED CHEESE - fontina cheese, bacon, caramelized onions,  hand cut fries  |  18

ULTIMATE BREAKFAST SANDWICH 
English muffin, chicken sausage, mini omelette, tomato chutney, gruyere, harissa aioli  |  16

TESSA BURGER - caramelized onion, applewood bacon, fontina, hand cut fries  |  21

SIDES  |  9
Fruit Bowl

Rosemary Fries

Truffle Parmesan Fries  | 11
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Consuming raw or undercooked fish, shellfish. eggs or meat increases the risk of food borne 
il lnesses. Prior to ordering , kindly inform your server of any and all allergies plus their severity. TESSA

Consuming raw or undercooked f ish, shell f ish,  eg gs or meat increases the r isk of  food bourne i l lnes ses.
Pr ior  to order ing, k indly inform your ser ver of  any and all  al lergies,  plus their  sever it y.



COCKTAILS  |  15
MIMOSA - Choose Your Flavor: Pineapple Elderflower, Strawberry, Grapefruit, Belini, or Apple 

STRAWBERRY JALAPENO LEMONADE  - Tanteo Jalapeno Tequila, Strawberry, Lemon  

LEAVES FALLING - Angostura White Oak Rum, Lemonhart Blackpool Rum, Mint, Basil, Lime  
ESPRESSO MARTINI - Vodka 6100, Espresso, Disaronno, Mr Black, Irish Cream   
GINGER BERRY MARGARITA - El Tequileno Reposado, Combier Cassis, Lemon, Ginger Beer   

BLOOD ORANGE G&T -  Brokers London Dry Gin, Maraschino, Blood Orange, Lemon, Tonic   

GARDEN MARTINI - Vodka 6100, Cucumber, Basil, Lime  

RHAPEROL SPRITZ - Aperol, Rhubarb Liqueur, Della Scala Prosecco, Vanilla 
CIDER MULE - Vodka 6100, Red Jacket Apple Cider, Pierre Ferrand Dry Orange, Lemon, Ginger Beer 
LA VIDA - El Silencio Mezcal, Prickly Pear, Fernet Branca, Lemon, Orange Bitters  

YAS QUEEN - Empress 1908 Gin, Choya Yuzu, Amaretto, Lemon 
RUBY FALLS - 4 Roses Bourbon, Stravecchio Apple Brandy, Grapefruit, Honey, Lemon, Agnostura Bitter

WINES BY THE GLASS
SPARKLING
CREMANT DE LOIRE ROSE - Henry Varnay, Loire Valley, France NV  |  15
PROSECCO - Della Scala, Veneto, Italy NV  |  14
CHAMPAGNE - G.H. Mumm ‘Grand Cordon Brut,’ Champange, France NV  |  28

WHITE
GAVI DI GAVI - Villa Sparina, Piedmonte, Italy 2020  |  16
VINHO VERDE - Casal Garcia, Minho, Portugal 2020  |  13
SAUVIGNON BLANC - Domaine Paul Buisse, Touraine, France 2020  |  18
PECORINO - Camillo Montori D’Abruzzo, Colli Aprutini IGT, Italy 2019  |  15
ALBARINO - Pazo de Lusco, Rias Baixis, Spain 2020 |  16
GRUNER VELTLINER - Landhaus Mayer, Niederosterreich, Austria 2019  |  14
CHARDONNAY - Haut-Blanville Grand Reserve, Languedoc-Roussillon, France, 2018| 17
CHARDONNAY - Bravium, Russian River Valley, California 2019   |  15

ORANGE
BLOOMER CREEK  - Finger Lakes, New York (60% Gruner Veltliner; 40% Chardonnay) 2020 | 15

ROSÉ
GRANACHE  - Moulin de Gassac ‘Guilhem,’ Languedoc-Roussillon, France 2020 | 14

RED
TEMPRANILLO - Bodegas LAN, Crianza, Rioja, Spain 2017  |  16
PINOT NOIR - Boen, Sonoma, California 2019  |  18
MALBEC - Baron La Rose, Bordeaux, France 2019  |  15
CHIANTI CLASSICO RISERVA - Tenuta ‘IL Poggiolo,’ Monteriggioni, Italy 2015  |  18
NEBBIOLO - Goy, d’Alba, Piedmont, Italy 2019  |  16
BAROLO - Terre di Bo, Piedmont, Italy 2015 |  19
CABERNET SAUVIGNON - No Fine Print, Napa Valley, California 2019  |  17
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ON TAP
WOLFFER ESTATE  NO. 139 | 9
Dry Rose Cider, 6.9%
Long Island, NY

GUAVA GOSE  | 8 
BY COLLECTIVE ARTS
Gose, 4.9% 
Ontario, Canada

LOGICAL CONCLUSION |  8
BY THREES BREWING
New England Pale Ale 7.0% 
Brooklyn, NY

GRASS WAGON SESSION | 8
BY CATSKILLS BREWING 
Hazy Session Ale, 4.8% 
Livingston Manor, NY

VELTINS  |  8
Pilsner, 4.8% 
Meschede, Germany

SWEET BABY JESUS |  8
BY DUCLAW
Chocolate Peanut Butter
Porter, 6.2%
Baltimore, Maryland

DOGFISH HEAD 90 MINUTE | 8
Imperial IPA, 9.0% 
Lewes, Delaware 

ALLAGASH WHITE |  8
Wheat Ale, 5% Portland, Maine

ESTRELLA GALICIA  |  8
Lager, 5.5% 
Hijos de Rivera, Spain

LA CHOUFFE   |  9
Organic Blonde Ale, 8% 
Achouffe, Belgium

LAGUNITAS  |  8
IPA, 6.2%, Petaluma, CA

PITCHERS  |  60
BLOODY MARY
MIMOSA
SANGRIA 
Red | White | Apple

DRY BAR  |  8
EASY PEASY LEMON SQUEEZY
Ginger Spiced Lemonade
MIZZ FRIZZ
Pineapple, Grapefruit, Strawberry, Basil


