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Cape May Stage Prix Fixe

2026 Dinner and a Show Program

MAY
T

First Course

Early Summer Corn Soup
Jalapeno Creme Fraiche, Crab, Petite Greens

Burrata & Beet Salad
Arugula, Radish, Honey Dijon Vinaigrette

Heirloom Tomato Caprese Salad
Mozzarella, Lemon, Balsamic, Pesto
Smoked Sea Salt, Micro Basil

Second Course

Seared King Salmon
Pea & Crab Risotto, Brussels Sprouts
Apple Smoked Bacon, Red Wine

House Radiatore
Lamb Bolognaise, Ricotta, Cippolini, Pancetta

Grilled Pork Tenderloin
Herb Potato Puree, Haricot Verts
Baby Carrots, Horseradish Cream

100z Teres Major | 15 supplement

Third Course

Lemon Bar
Berry Puree, Whipped Cream, Blueberries Compote

Chocolate Panna Cotta
Berry Puree, Pistachio Ice Cream
Peanut Butter Mousse

Waffles & Ice Cream
Vanilla & Chocolate Ice Cream
Whipped Cream, Caramel, Chocolate Sauce

52 per person

No Sharing, or Substitutions
Must Be Sat by 5pm No Exceptions Not Available for Take Out

Executive Chef Carl Messick Sous Chef Bill Hennessey



