
 

2017 Cape May Restaurant Week, November 3rd & 4th, 2017 

 

First Course 

 

Soup Du Jour  
 

Beets 

chevre, sunflower seed, herb vinaigrette 
 

Caesar 

romaine, pecorino, foccacia croutons 
 

Bay Scallops 

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

Tuna Tartare 

seaweed salad, pineapple relish, wasabi lime, wonton crisp 
 

Burrata 

heirloom tomato bruschetta, prosciutto, balsamic  
 

Crab Cake 

lentil succotash, lemon crema, smoked pepper remoulade  

 

Second Course 

 

Chicken Breast 

sun dried tomato, goat cheese, spinach, chicken mole hash, au jus  
 

Vegetable 

roasted carrots, herbed popped sorghum, basil ricotta, 

black lentil succotash, charred asparagus  
 

St. Laurent Salmon 

tomato crab salad, goat cheese apple quinoa salad, sauce verte 
 

Duck Duet 

seared breast, duck confit faro hash, arugula & pear salad, 

shaved foie gras, ginger chili glaze, pedro ximenez reduction 
 

Short Rib 

chocolate porter glace, smoked bacon marmalade, carrot ginger, yukons  
 

North American Lobster 

4 oz. butter poached lobster tail, lobster saffron risotto, 

lemon crème fraiche, pancetta  
 

Third Course 

 

Seasonal Fruit Tart 

 

Profiteroles 

 

Chocolate Semifreddo 

 

5pm-10pm / $35 per person +tax + service, 

Executive Chef / John Schatz 

727 Beach Ave. Cape May, NJ 609-884-8811 

unionparkdiningroom.com 


