CAPE MAY RESTAURANT WEEK

410 BANK STREET

APPETIZERS

Chef’s Soup of the Day

Blackened Sea Scallops fresh local Captain’s catch with a Louisiana remoulade
sauce

Pan Seared Mako Medallions in honey ginger sauce
ENTREES

Pork Loin Rib Roast with a Port Wine reduction, Apple Calvados Cream Sauce
and
Mashed Potatoes

Cape May Yellow Fin Tuna with Chef Sing’s Barbadian Black
Bean Sauce

Cajun Shellfish Gumbo File Lobster, Scallops, Shrimp and Andouille Sausage
In rich dark-Roux Gumbo

DESSERT

Rich Bread Pudding with a Bourbon Whiskey Sauce
White Chocolate Cheese Cake with a Dark Chocolate Sauce

Famous Frozen Key Lime Pie

Beverages, tax and Gratuities are not included
www.cmrestaurantweek.com



