



FIRST COURSE
FINS SEAFOOD CHOWDER Traditional cream based chowder, shrimp, scallops, clams, bacon, chives 

TUNA TARTARE   Asian cucumber salad, sesame, wasabi, tobiko, micro cilantro 

BABY SPINACH SALAD Candied walnuts, blue cheese, poached pears, red onions, balsamic vinaigrette

CAESAR SALAD   Romaine, grated parmesan, croutons, house caesar dressing

SECOND COURSE
HONEY GLAZED PORK CHOP Hazelnuts, mashed potatoes, roasted root vegetables
 
GRILLED SCOTTISH SALMON Wild mushroom risotto, sautéed spinach, red wine
 
SHRIMP & CRAB PENNE Broccoli rabe, capers, pearl onions, basil, parmesan cheese, tomatoes, white wine garlic sauce

GRILLED HANGER STEAK Mashed potatoes, green beans, roasted garlic aioli

THIRD COURSE
PECAN PIE

PUMPKIN CHEESECAKE

FIVE LAYER CHOCOLATE CAKE

NOVEMBER 2-5
[bookmark: _GoBack] $35 PER PERSON*
*Tax, gratuity and beverages not included
www.capemayrestaurantweek.com
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