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IN PARTNERSHIP WITH CAPE MAY STAGE
$49 INCLUDES COMPLIMENTARY GLASS OF PROSECCO

*No substitutions or modification of selections

CHOTCE OF APPETIZER

New Jersey Crab Soup

New Jerse\/ tomato broth, Heoﬁy seasonal vegefab|es

Tovern Ccesar

Romaine |e+’ruce/ ce\ery/ rod\'sh, parmesan cheese, focaccia

croutons, {Omi\\/ recipe caesar dressmg

Truffled Beets

Roasted beets, feta, truffle vinaigrette, pisfochios/ orugu|0

Crab Spinach Artichoke Dip
Cheesy dip boked & served warm with tortilla chips

Bdng Bc:ng Shrimp

Crispy rock shrimp tossed in a creamy sweef chili sauce

CHOTCE OF ENTREE

Half Roasted Barbecue Chicken

Bone-in half chicken roasted with a New Jersey peach
barbecue sauce served with rosemary garlic roasted

fingerling potatoes & house made coleslaw

Braised Short Ribs

Natural pan gravy, roasted cipo”im onions & crimini
mushrooms served with mashed potatoes and seasona

vegei’ob|es

Coconut Curry Noodle Bowl
Carrots, bell peppers, shallots, asparagus & fresh basil

sautéed with noodles in a spicy red Thai curry coconut

sauce finished with sesame chili oil

Miso Glazed Salmon

Roasted over coconut rice with grilled bok choy, tuxedo

sesame seeds and crispy arugula

CHOTCE OF DESSERT

Bqncmc:s Fos+er Cheesecake

Homemode cheesecoke Clﬂd bOﬁOﬂOS FOS{'Q?’ sauce

Reese's Chocolate Cake

Peanut butter & chocolate mousse layered in a

chocolate cake with chocolate gonoche

TAX & GRATUITY NOT INCLUDED IN PRE-FIXE PRICE



