
Cape May Restaurant Week Menu, 5/31/26 - 6/7/26 

$69, 3 course prix- fixe, available all night, Closed Tuesday 
 

Appetizers 
 

Caesar Salad 

romaine, pecorino, focaccia crouton 
 

Beets Salad 

chevre, arugula, pumpkin seed brittle, honey vinaigrette 
 

Burrata 

heirloom tomato, prosciutto, balsamic crema 
 

BLT 

baby iceberg, apple wood bacon, sundried, tomato, 

fried onion, reggiano, zesty thousand island 
 

Tuna Tartare 

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

Mezcal Salmon 

salt & mezcal cured, cilantro dill, avocado, torta lime cream 
 

Shrimp Cocktail 

garlic roasted, thai dipping sauce 
 

Bay Scallops 

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

Crab Cake 

lemon crème fraiche, smoked pepper remoulade 
 

Entrees 
 

Vegetable 

roasted carrots, black lentil succotash, sweet & spicy cashews, 

roasted cauliflower curry glaze 
 

Chicken 

french cut, chicken breast, boursin, yukons, haricot vert, au jus 
 

St. Laurent Salmon 

tomato crab salad, black lentil succotash, sauce verte 
 

Sea Bass 

spanish crawfish, celeriac slaw, basil oil 
 

North American Lobster 

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

lemon crème fraiche, pancetta 
 

Lamb 

char grilled, pisto artichoke, patatas bravas, romesco 
 

Slow Roasted Short Rib 

roasted garlic au jus, gremolata, yukons 
 

Hanger Steak 

char grilled, chimichurri, yukons 
 

 

 



Desserts 
 

 

Crème Brulee 

rich velvety custard, burnt sugar crust 
 

Chocolate Brownie 

chocolate ganache, fudgy brownie, chocolate mousse, pistachio bark 
 

Tiramisu 

coffee soaked lady fingers, mascarpone cream, cocoa 
 

Fruit Tart 

vanilla custard, kiwi, peaches, plums, crispy phyllo 
 

NY Style Cheesecake 

rich cheesecake, blueberry bourbon compote 
 

Ice cream or sorbet 
 

 

 

Non Alcoholic Cocktails $16 
 

 

Negroni 

st. argenis phony negroni, fresh orange 
 

Sicilian Lemon drop 

fever tree sicilian lemon, ritual gin alternative 
 

Mediterranean 

fever tree mediterranean tonic, ritual gin alternative, thyme, cucumber garnish 
 

London Mule 

fever tree ginger beer, fresh mint, ritual gin alternative 
 

Cuba Libre 

mexican coca cola , ritual rum alternative, fresh lime 
 

Spicy 

mango chili tepache, Ritual Tequila alternative, agave, 

fresh orange tajin spiced rim 
 

Paloma 

grapefruit, lime tepache , agave, 

ritual tequila alternative tajin spiced rim 
 

Skinny 

topo chino lime sparkling, ritual tequila alternative, agave, fresh lime, smoky rim 
 

Mandarin Mojito 

mandarin tepache, mint  ritual rum alternative 
 

Margarita 

key lime juice,agave,tequila alternative 
 

Sparkling 

sparkling white tea, ginger 
 

N.A.  Beers $10 

corona, blue moon white beer, heineken, athletic hazy ipa, michelob ultra, 

sierra nevada ipa,stella artois, clausthaler, peroni 

Guinness $12 
 

 

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

 

Executive Chef / John Schatz 


