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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 CREME 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 | OBSTER
TWIN 4 OZ. BUTTER POACHED LOBSTER TAILS, LOBSTER SAFFRON RISOTTO,
LEMON CREME 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

CREME BRULEE
RICH VELVETY CUSTARD, BURNT SUGAR CRUST

CHOCOLATE BROWNIE
CHOCOLATE GANACHE, CHOCOLATE MOUSSE, PISTACHIO BARK

APPLE COBBLER
SAUTEED APPLES, APPLE ALMOND BREAD, VANILLA ICE CREAM

PUMPKIN CHEESECAKE
WHIPPED, GRAHAM CRAKER CRUST, TOASTED MERINGUE

I[CE 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 BLANCS$38
2025 ALBARINO $45

ROSE

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

RFED 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 609-884-881 1
UNIONPARKDININGROOM.COM



	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
	Turkey
	traditional american turkey dinner
	St. Laurent Salmon
	miso vegetable salad, white miso ginger glaze
	Vegetable
	roasted delicita squash, faro, granola, dates,
	roasted carrots, spiced pepitas
	14 oz, char grilled, bacon, apple onion compote
	chocolate coffee rub, faro, zinfandel glace
	Short Rib
	char grilled, point reyes blue cheese, balsamic onions,
	haricots verts, yukons
	Crème Brulee
	rich velvety custard, burnt sugar crust
	chocolate ganache, chocolate mousse, pistachio bark
	Pumpkin Cheesecake
	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
	$99 minimum charge per person/ children’s turkey plate $69
	BYOB, or local wines available by the bottle

