
DINNER 
 

Starters  
 

Cape May Clam Chowder    7 
Served with clam fritters 

 
Fried Green Jersey Tomatoes    9 
Topped with Louisiana crawfish remoulade 

 
Shrimp Etoufee   11 

Smothered shrimp garnished with a blue crab crostini 
 

NJ Heirloom Tomato Salad     8 
 Local tomatoes, Boston lettuce, crispy sweet onions, bleu cheese vinaigrette 

 
Chicken and Andouille Gumbo    7 
Garnished with steamed rice and green onions 

 
Summer Salad    8 

Delicate lettuces, roasted local beets, spiced pecans, citrus- Creole mustard dressing 
 

West Indies Lobster Fritters   10 
Calypso dipping sauce 

 
Char Broiled Cape May Salt Oysters   10 

Topped with a “Summer Shandy” butter, lemon and herb crumb 
 
 

Main Course 
 

Herb Crusted Salmon Filet   26 
Warm fingerling potato salad, citrus- mango crab  

 
Southern Fried Chicken   22 

Macaroni and cheese gratin, smoked bacon braised local greens 
 

Grilled Filet Mignon    30 
Bleu cheese fondue, golden potato mousseline 

 
Citrus Grilled Hawaiian Butterfish   26 
Caribbean shrimp cous cous, mango-key lime butter 

 
Grilled Prime Boneless Pork Chop    25 

NJ Peach-Bourbon glaze, local sweet potato- caramelized onion skillet 
 

Sautéed Barnegat Sea Scallops    26 
Butternut squash risotto, caramelized lemon butter 

 
Jumbo Lump Crab Cakes    27 

Roasted NJ sweet corn salad, local tomato fondue 
 

Blackened Market Fish    27 
Smoked tomato orzo, sautéed shrimp, Creole mustard sauce 

 
 
 

20% Gratuity will be added to parties of 6 or more. 
 
 
 
 
 



SWEETS 
 

NJ Sweet Corn Crème Brulee    7 
Garnished with local berries 

 
 

Belgian Dark Chocolate Passion 7 
Raspberry coulis, fresh berries 

 
 

Chocolate Chip Cookie Meltdown    7 
French vanilla ice cream, caramel and chocolate sauce drizzle 

 
 

Bananas Foster    7 
Flamed with 99 Bananas liqueur and Meyers Rum over French vanilla ice cream 

NJ Peach and Blueberry Cobbler 7 
Served with French vanilla ice cream 

 
 

HOT BEVERAGES 
 

Espresso    2.5 
 

Double Espresso    3 
 

Cappuccino    3.5 
 

Dark Note Coffee, Café Blend Decaf, Regular and Decaf Tea   2 
 

Regular Black Herbal Teas     2 
Organic Himalayan Peak, Leaves of Provence, Celebration 

 

Caffeine Free Herbal Teas     2 
Chamomile Citron, Ginger Twist, Green Tea Passion (light caffeine) 

 
 


