SUNSET/DINNER

starting at 2p wed-sat | dinner entrées from 5p see reverse for entrées

© HAPPY HOUR, 2p-5p

25% off all appetizers & burgers”

see drink menu for happy hour beverage specials
“salads not included: happy hour discounts not available for pre-planned group/large party events

© APPETIZERS

soup dujour cup 8 bowl10

escena wings* 16 happy hour only; not avail. after 5p
served with bleu cheese dipping sauce, celery

beef sliders* 16 happy hour only; not avail. after 5p
two all beef sliders, lettuce, tomato, pickle, 1000 island
sauce, fries

fried cauliflower 16

buffalo sauce, chives, herbed ranch

SALADS

seared ahi salad 24
seared sesame seed crusted ahi, mixed greens, bok choy,
avocado, radish, carrot, cucumber

steak & charred corn salad* 26
6 oz top sirloin, baby greens, cilantro, avocado, red onion,
queso fresco, tomatillo + lime dressing

fried chicken salad* 22

6 oz. fried chicken breast, romaine lettuce, shaved red
onion, avocado, bleu cheese, buffalo ranch dressing
spicy shrimp & avocado salad* 24

cajun shrimp, mixed greens, micro cilantro, cucumber,
miso dressing

add to any salad

salmon* 12 shrimp* 10 chicken* 9 avocado 5

© BURGERS ETC

served on a brioche bun, choice of side

escena burger* 22
half-pound beef patty, american cheese, pickles,
shredded lettuce, grilled onion, thousand island

build your own burger* 20
half-pound beef patty, shredded lettuce, tomato, onion;
add-ons listed below

BURGER ADD-ONS

- american, swiss, cheddar, pepperjack 2
- bacon*, grilled mushrooms, grilled onions, jalapefio 2

-egg* 4 -avocado 5
BEVERAGES
coffee 550 hottea 4 soda 4

special house iced tea 5 (refills .50)
juice or milk sm 4 Ig 6 hot chocolate 5

citrus hummus with crudité 16
cucumber, radish, carrot, pita bread, lemon

crab cakes* 22 (2per order)
remoulade sauce, paprika, lemon, arugula salad

ahi tostada* 20
pickled pineapple, avocado, habanero, micro cilantro

grilled salmon salad* 24

baby greens, dill, mint, cucumber, avocado, ginger
Yy 8 ging

sesame dressing

burrata & blood orange salad 20
arugula, fennel, fennel flower, balsamic + olive oil

caesar salad 16
romaine, shaved parmesan, croutons, caesar dressing

escena wedge 18
iceberg lettuce, bacon, tomato, chives, bleu cheese,
choice of dressing

dressing choices
bleu cheese, ranch, 1000 island,
olive oil/balsamic, lemon vinaigrette

onion bacon jam burger* 22
half-pound beef patty, arugula, caramelized bacon
onion jam, swiss cheese, herb mayo

alternative
beyond burger™ patty may be substituted for any
burger on the menu

SIDE CHOICES

fries, escena house chips,
tomatoes, cottage cheese, fresh fruit

espresso/latte/cappuccino/macchiato 7
sub or add almond/oat milk 1



DINNER ENTREES served friday - saturday 5p-close

roasted half chicken* 26 sesame brown sugar salmon* 32
sweet potato + brown butter, broccolini salad coconut black rice, citrus bok choy + orange glaze
beef tenderloin 42 pan roasted sea bass* 34
green peppercorn sauce, whipped potatoes + cognac sauteed potatoes, charred broccolini, scallions, parsley
butter, broccolini oil
short ribs* 36 cauliflower steak 24
ramp gremolata, red wine demi, miso pomme puree, sunchoke puree, chimichurri, broccolini, parsley oil
arugula oil
seared scallops* 36 ramp-walnut pesto pasta 24  add chicken 33
corn puree, crispy chorizo, tomatillo oil tagliatelle, pecorino, peas, burrata

sides

fries 6  whipped potatoes 8  black rice 8
roasted cauliflower 10 broccolini 10

DESSERTS
coffee + hazelnut panna cotta 12
cherry + amaretto chocolate layer cake 14
blood orange cheesecake 14
pumpkin tres leches 12

ice cream / sorbet rotating flavors...please ask your server 10

AFTER DINNER DRINKS
irish coffee jameson irish whiskey, coffee, whipped cream 15
chocolate martini absolut vanilla vodka, godiva milk, créme de cacao 17
truffle martini absolut vanilla vodka, frangelico, baileys, cinnamon 17
mexican coffee altos tequila, tia maria, coffee, whipped cream 15

snow cap absolut vanilla vodka, frangelico, coffee, whipped cream 15

7

VARRACO

COFFEE + ROASTERS

Escenais proud to partner with Varraco Coffee + Roasters, based locally in Palm Desert.
For more information, visit varracoroasting.com.

We strive to source our meats, herbs, and produce from local providers to the extent possible.
Single check required for parties of 6 or more guests. 20% gratuity is applied to regular dining parties of 6 or more guests.
A charge of $4.00 will be added to plate split requests.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness,
especially if you have certain pre-existing medical conditions. Not all ingredients are listed on the menu. Please let your server
know if you have food allergies or other preferences. Menu items and prices are subject to change. Thank you!




