
 

 

2025 Early Dinner Prix-Fixe Menu / $65 

available nightly from 5pm-545pm 

 

First Course 

 

Caesar  Salad 

romaine, pecorino, focaccia crouton 
 

Beets Salad 

chevre, arugula, pumpkin seed brittle, honey vinaigrette 
 

Burrata 

heirloom tomato, prosciutto, balsamic crema 
 

Bay Scallops 

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

Crab Cake 

lemon crème fraiche, smoked pepper remoulade 
 

Second Course 

 

Vegetable 

roasted carrots, black lentil succotash, sweet spicy cashews, 

roasted cauliflower curry glaze 
 

Chicken 

french cut, chicken breast, boursin, yukons, haricot vert, au jus 
 

St. Laurent Salmon 

tomato crab salad, black lentil succotash, sauce verte 
 

North American Lobster 

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

lemon crème fraiche, pancetta 
 

Slow Roasted Short Rib 

roasted garlic au jus, gremolata, yukons 
 

Third Course 

 

Fruit Tart 

vanilla custard, kiwi, peaches, plums, crispy phyllo 

 

Tiramisu 

chocolate garnish, coffee sauce 
 

Chocolate Mousse 

 

20% service charge will be added to sit down parties of five or more 

entire party must be seated by 5.45 pm / not available for functions over 12 guests 

no children’s menu 
 

Executive Chef / John Schatz 

 

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


