dining room
CAPE MAY RESTAURANT WEEK MENU, 11/5/726~11/8/26
$69, 3 COURSE PRIX- FIXE, AVAILABLE ALL NIGHT
APPETIZERS

CAESAR SALAD
ROMAINE, PECORINO, FOCACCIA CROUTON

BEETS SALAD
CHEVRE, ARUGULA, PUMPKIN SEED BRITTLE, HONEY VINAIGRETTE
BURRATA
POMEGRANATE, PISTACHIO, FIG JAM, PROSCIUTTO, BALSAMIC WHIPPED HONEY

TUNA TARTARE
SEAWEED SALAD, PINEAPPLE RELISH, MASAGO, WASABI LIME, WONTON CRISP

BAY SCALLOPS
CEVICHE, CORN, POTATOES, PEPPERS, CITRUS VINAIGRETTE, CHIPOTLE AIOLI

CRAB CAKE
LEMON CREME FRAICHE, SMOKED PEPPER REMOULADE

OPTIONAL UPGRADES

OCTOPUS
CHAR GRILLED, PATATAS BRAVAS, CHORIZO, AJI AMARILLO, CHORIZO OIL +$5

FOIE GRAS TORCHON
COLD CURED, BELGIUM WAFFLE, PRESERVES, PEAR CAVIAR, MAPLE BOURBON $3O

ENTREES

VEGETABLE
DELICATA SQUASH, FARO GRANOLA, DATES, ROASTED CARROTS, SPICED PEPITAS

CHICKEN
FRENCH CUT, CHICKEN BREAST, BOURSIN, YUKONS, HARICOT VERT, AU JUS

ST. LAURENT SALMON
MISO VEGETABLE SALAD, WHITE MISO GINGER GLAZE

NORTH AMERICAN [ OBSTER
BUTTER POACHED LOBSTER TAILS, LOBSTER SAFFRON RISOTTO,
LEMON CREME FRAICHE, PANCETTA

LAMB DUET
CHAR GRILLED LOIN, SHOULDER RAGOUT, CELERIAC PUREE, ROASTED GARLIC JUS

SLOW ROASTED SHORT RIB
ROASTED GARLIC AU JUS, GREMOLATA, YUKONS, HARICOT VERT

FLAT IRON STEAK
8 0Z., CHAR GRILLED, CHIMICHURRI, YUKONS

OPTIONAL UPGRADES
DUCK
CRISPY SKIN, WILD MUSHROOM CONFIT RISOTTO, SHAVED FOIE GRAS +$ 10
ELK CHOP
CHOCOLATE COFFEE RUB, FARO, ZINFANDEL GLACE +$20
FILET MIGNON
807z, CHAR GRILLED, BALSAMIC ONIONS, BAY BLUE, SAUCE AU POIVRE +$20




DESSERTS
CREME BRULEE
RICH VELVETY CUSTARD, BURNT SUGAR CRUST

CHOCOLATE BROWNIE
CHOCOLATE GANACHE, CHOCOLATE MOUSSE, PISTACHIO BARK
TIRAMISU
COFFEE SOAKED LADY FINGERS, MASCARPONE CREAM, COCOA
CHEESECAKE
RICH CREAMY CHEESECAKE, GRAHAM CRAKER CRUST
ICE CREAM OR SORBET

room

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

2025 PINOT GRIGIO $38
2025 SAUVIGNON BLANC$38
2025 ALBARINO $45

ROSE

2025 LIGHTHOUSE BLUSH/SWEET $33
2025 CAPE MAY ROSE/DRY $39

RED WINES

2022 PINOT NOIR $53
2022 MERLOT $40
2022 CABERNET FRANC $4 1
2022 SYRAH $41

20% SERVICE CHARGE WILL BE ADDED TO SIT DOWN PARTIES OF FIVE OR MORE
BYOB, OR LOCAL WINES AVAILABLE BY THE BOTTLE
EXECUTIVE CHEF / JOHN SCHATZ
727 BEACH AVE. CAPE MAY, NJ 609-884-881 1
UNIONPARKDININGROOM.COM




	Caesar Salad
	Beets Salad
	chevre, arugula, pumpkin seed brittle, honey vinaigrette
	Burrata
	Tuna Tartare
	seaweed salad, pineapple relish, masago, wasabi lime, wonton crisp
	Bay Scallops
	ceviche, corn, potatoes, peppers, citrus vinaigrette, chipotle aioli
	Crab Cake
	lemon crème fraiche, smoked pepper remoulade
	Optional Upgrades
	Octopus
	char grilled, patatas bravas, chorizo, aji amarillo, chorizo oil +$5
	Foie Gras Torchon
	cold cured, belgium waffle, preserves, pear caviar, maple bourbon $30
	Vegetable
	delicata squash, faro granola, dates, roasted carrots, spiced pepitas
	Chicken
	french cut, chicken breast, boursin, yukons, haricot vert, au jus
	St. Laurent Salmon
	miso vegetable salad, white miso ginger glaze
	North American Lobster
	Lamb Duet
	Slow Roasted Short Rib
	Optional Upgrades
	Duck
	crispy skin, wild mushroom confit risotto, shaved foie gras +$10
	Cheesecake
	rich creamy cheesecake, graham craker crust
	Ice cream or sorbet
	Is a BYOB establishment, or local wines available by the bottle from
	20% service charge will be added to sit down parties of five or more

