Jersey Shore Restaurant Week
$42.25 Pre-Fixe

APPETIZERS
Caesar Salad
Hearts of Romaine, Sourdough Croutons, Pecorino Romano, Classic Caesar Dressing
Autumn Salad
Honeynut Squash, Arugula, Pickled Apples, Comte Cheese, Pomegranate Seeds, Fig Balsamic Dressing
PEI Mussels
Coconut Curry Sauce, Cilantro, Mint, Toast Points
French Onion/Soup du Jour
Oysters (+$5.95)
Rhubarb Mignonette, Micro Greens
Atlantic Chowder (+$5.95)
Lobster, Potatoes, Corn, Clam Broth, Cream and Herbs

Shrimp Cocktail (+$5.95)
Jumbo Shrimp, Bloody Mary Cocktail Sauce, Wasabi Cream

ENTREES

Molly Pitcher Chicken Pot Pie
Flaky Puff Pastry Crust
Skin On Salmon
Cauliflower Puree, Hot Honey Carrots, Brussel Sprouts, Dijon Pomegranate Vinaigrette
Cavatelli & Sausage
Butternut Squash, Sage, Ground Sausage, Pumpkin Seeds, Brown Butter Cream, Balsamic Drizzle
Seafood Pot Pie (+$8.95)
Shrimp, Scallops, Lobster Meat, “Bisque”

Filet Mignon (+$13.95)
Roasted Garlic Mashed Potatoes, Grilled Asparagus, Gorgonzola Butter

DESSERTS

Warm Apple Cobbler
Sliced Apples, Brown Sugar Oat Streusel, Vanilla Ice Cream
Créme Brulee
Cranberry Napoleon
Puff Pastry, Cranberry Compote, Vanilla Pastry Cream, Pomegranate Gel, Pomegranate Seeds
“Tiramisu” Affogato 14 (+$4.95)
Mascarpone semifreddo, lady fingear sponge, brandy caramel, espresso poured table side,
decaf or regular available
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