Sunday Ecco Bar Menu

Crabmeat Taquitos- Crabmeat, Scallions and Cilantro wrapped in Corn Tortillas, Quick Fried, Served With
Lemony Greens and Fresh Guacamole $9

Shortrib Shumai- Dumplings Stuffed with Shredded Shortrib, Ground Beef and Roasted Onion, Served in
Seasoned Broth §8

Ecco Ahi Tuna Tartare ‘Nachos’- Sashimi Grade Tuna Mixed with Sriracha, Sesame, Sea Salt, and Served on
Gyoza ‘Chips’ Cucumber, Seaweed Salad, Wasabi “Jello’, Scallion and Soy Syrup $ 9.50

Cheese Plate- Imported and New England Farmed Cheeses Served with Crostini,
Acacia Honey and Sliced Apple $9

Flash Fried Calamari- Tossed in a Zippy Lime & Chili Balsamic Sauce
with Cherry Pepper Aioli §8.50

Molten Brie or Goat Cheese with Sliced Apple, Dressed Bitter Greens,
and Toasted Almonds $7.50

Warmed Spinach Salad, Mixed with House-Cured & Smoked Bacon, Chopped Eqg,
Pickled Red Onion in Sweet ‘N Sour Vinaigrette $8.50

Caesar- Knife and Fork Caesar Salad Tossed with Eqgless Dressing and
Served with Parmesan Croutons $7

Wedge Lettuce & Tomato Salad- Crisp lceberg Lettuce Laced with Beefsteak Tomatoes, Red
Onion Topped with Blue Cheese or House Ranch Dressing $9

Smoked Habanero Pepper HOT Wings,
Garnished with Celery and Garlic- Ranch Aioli For Dipping $9

Lamb T-Bone Chops $9.75
Toasted Gouda and Swiss Cheese and Tomato Sandwich with Fries or 3 Salad $7
Flame Grilled Sirloin Burger, Choice of Cheese Lettuce, Tomato, Onion, Pickles §10
5 oz. Petite Filet Mignon, Mashed Potatoes and Asparaqus $19
Hot Pastrami, with Hot Mustard and Swiss On a Sub Roll with Fries or Salad $9

House Salad with Greens and Veggqies $6



