C CAPE MAY RESTAURANT WEEK

WWW.CMRESTAURANTWEEK.COM )

Three courses for $36.10. Make one selection for each course

(Beverages, Tax & Gratuity not included)

Appetizers Entrees Desserts
Jumbo Shrimp Cocktail Filet Mignon New York Style Cheese Cake
four jumbo shrimp in our cocktail sauce 80z of the most tender cut of corn-fed Smooth texture, graham cracker crust
USDA Prime midwestern beef finished with a caramel sauce
Cape May Crab Cakes . .
jumbo lump crab meat, fresh herbs, roasted Ch];ken jju“a ) ) ChOCOIate. Cake
red pepper cream 8oz bone in chicken with a prosciutto, rich chocolate cake with a chocolate
provolone & fresh baby spinach stuff- fudge icing
Sea Scallops ing, topped with gorgonzola cream sauce
seared and deglaze, served over baby field served on mashers with chef’s veggies Carrot Cake .
greens with sun dried tomatto balsamic home made carrot cgkg with a
remoulade Salmon cream cheese icing

Atlantic salmon encrusted with porcini
mushrooms glazed with bearnaise served
with chef’s vegetable and potato
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