
 

 

2026 Thanksgiving Day Menu 

1pm-7.30pm / $99 per person / 3 course Prix-Fixe 

 

First Course 
 

Caesar 

romaine, focaccia crouton 

 

Beets Salad 

chevre, sunflower seed, honey vinaigrette 

 

Tuna Tartare 

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

 

Bay Scallops 

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

 

Crab Cake 

lemon crème fraiche, smoked pepper remoulade 

 

Burrata 

pomegranate, pistachios, fig jam, prosciutto, balsamic whipped honey 

 

Second Course 
 

Turkey 

traditional american turkey dinner 

 

St. Laurent Salmon 

miso vegetable salad, white miso ginger glaze 

 

North American Lobster 

twin 4 oz. butter poached lobster tails, lobster saffron risotto, 

lemon crème fraiche, pancetta 

 

Vegetable 

roasted delicita squash, faro, granola, dates, 

roasted carrots, spiced pepitas 

 

Duck 

crispy skin duck breast, confit mushroom risotto, 

shaved foie gras, ginger glaze 

 

Dry Aged Pork Chop 

14 oz, char grilled, bacon, apple onion compote 

 

Elk Chop 

chocolate coffee rub, faro, zinfandel glace 

 

Short Rib 

roasted, garlic au jus, gremolata, balsamic onions, yukons 

 

Filet Mignon 

char grilled, point reyes blue cheese, balsamic onions, 

haricots verts, yukons 

 

 



 

Third Course 
 

Crème Brulee 

rich velvety custard, burnt sugar crust 

 

Chocolate Brownie 

chocolate ganache, chocolate mousse, pistachio bark 

 

Apple Cobbler 

sautéed apples, apple almond bread, vanilla ice cream 

 

Pumpkin Cheesecake 

whipped, graham craker crust, toasted meringue 

 

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 
 

 

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 $41 

2022 Syrah $41 

 

 

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

$99 minimum charge per person/ children’s turkey plate $69 

BYOB, or local wines available by the bottle 

 

Executive Chef / John Schatz 

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

unionparkdiningroom.com 
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