
 

 

 

 

 

Winter Special Menu 

$69 per person / 3 course Prix-Fixe 

Available ALL NIGHT on Friday & Saturday in November and December 2025, 

in addition to our A La Carte Menu 

 

First Course 
 

Caesar  Salad 

romaine, pecorino, focaccia crouton 

 

Beets Salad 

chevre, arugula, pumpkin seed brittle, honey vinaigrette 

 

Burrata 

heirloom tomato, prosciutto, balsamic crema 

 

Tuna Tartare 

seaweed salad, pineapple relish, masago, wasabi lime, wonton crisp 

 

Octopus 

char grilled, patatas bravas, chorizo, aji amarillo, chorizo oil 

 

Bay Scallops 

ceviche, onions, potatoes, peppers, citrus vinaigrette, chipotle aioli 

 

Crab Cake 

lemon crème fraiche, smoked pepper remoulade 

 

Second Course 
 

Vegetable 

delicata squash, faro granola, dates, roasted carrots, spiced pepitas 

 

French Cut Chicken Breast 

oven roasted, boursin, yukons, haricot vert, au jus 

 

St. Laurent Salmon 

tomato crab salad, black lentil salad, sauce verte 

 

Garlic Roasted Shrimp 

charred pumpkin manchego grits, basil oil,tomato compote, andouillie dust 

 

North American Lobster 

butter poached lobster tails, lobster saffron risotto, 

lemon crème fraiche, pancetta 

 

Lamb Duet 

char grilled lamb loin, lamb shoulder ragout, celeriac puree, roasted garlic jus 

 

Slow Roasted Short Rib 

roasted garlic au jus, gremolata, yukons, haricot vert 

 

Flat Iron Steak 

char grilled, chimichurri, yukons, haricot vert 

 



Third Course 
 

Crème Brulee 

rich velvety custard, burnt sugar crust 

 

Chocolate Tart 

chocolate ganache, shortbread crust, pistachio bark 

 

Pumpkin Cheesecake Tart 

creamy cheesecake filling, graham craker crust, toasted meringue 

 

Tiramisu 

lady fingers, coffee cream, whipped cream, coffee sauce 

 

Ice cream or Sorbet 

 

 

 

 

 

 

Is a BYOB establishment, or local wines available by the bottle from 
 

Cape May Winery 

hand crafted premium NJ wines, 

estate grown and bottled in Cape May, sold by the bottle 
 

White Wines 
 

2024 Pinot Grigio $39 

2024 Sauvignon Blanc$39 

2024 Albarino $47 
 

Rose 
 

2024 Lighthouse Blush/sweet $35 

2024 Rose/dry $46 
 

Red Wines 
 

2022 Cape May Red $39 

2022 Merlot $41 

2022 Cabernet Sauvignon $45 

2022 Syrah $45 

 

20% service charge will be added to sit down parties of five or more 

no children’s menu 

BYOB, or local wines available by the bottle 

 

Executive Chef / John Schatz 

727 Beach Ave. Cape May, NJ 609-884-8811 

unionparkdiningroom.com 


