CAPE MAY —
BOUTIQUE HOTEL - DINING - BAR - SHOWS - SHOP
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FISH & CHIPS 19
— I_ Malt Vinegar, Tarter Sauce

CHAR-GRILLED BURGER 16
HOUSEMADE SOUP OF THE DAY 9 z §oz. Burger, Rainbow Swiss Chard, Applewood Smoked Bacon, Over
FRENCH ONION SOUP g Easy Egg, Cooper Sharp Cheess
ELAINE'S CAPRESE 1 : SWEET BALSAMIC BACON JAM BURGER I

. . Smoked Provolong Cheese, Bourbon Poached Peach

Roasted Campari Tomatoes, Burrata Cheese, Basil Pesto > JDUSE SNIKED 650 PULLED PORK "
BEET SALAD 14 ) .
Roasted Bests, Arugula, Candied Walnuts, Cape May Honey Goat Chesse, < Toasted B”Um ﬁ””‘ E“';.Slﬁ"é’hm&ﬁ"” [:"53““1 Steak Fries
Lemon Poppyseed Vinaigrette L1 rstradish Gheddar 1.
HOUSE SALAD 1 . /

Spring Mix, Red Wine Poached Pears, Bleu Cheese, Candied Walnuts,
Strawberry Vinaigrette

GLASSIC CAESAR SALAD Il

Romaine Lettuce, Housemads Croutons, Caesar Dressing
Add Chicken 6 Add Crab 12 % §
FOR THE TABLE . .
FISH OF THE DAY MP
PORK BELLY SLIDERS 16 , . .
Honey-Soy Slazed Pork Belly. Potato Rols, Rustic law Cheddar Garlic Mashed Potatoes, Braised Leeks, Sautded Shitake Mushrooms
FRIED SHRIMP 28
EEHESI];:‘J,]LHS"};E'S“;'|EH L Baked Cheddar Mac & Cheese, Basil Garlic Stewed Tomatoes,
ELAINE'S HOT WINGS & PIG WING COMBO 16 GLAMS & LINGUINI | 8
F[igl[] [][um S.“Gk.s.' Snicy Buffalo Sauce, French Pig Wings, Clams, Pancetta, Basil, Parmesan Cheese, Garlic Toast
frfeki TGl o CHAR-GRILLED FILET MIGNON i
FONDUE DIP 13 Filet Mignon, Roasted Potatoes, Grilled Asparagus, Red Wine Reduction, Brussel Sprouts,
Tuscan Bread Cubes Cranberries, Bacon
JUMBO LUMP CRAB CANNOLI'S 7 Add Grilled Shrimp 10 Add Broiled Lobster Tail 16
Herb 0il, Arugula Micro Greens SEARED SCALLOPS 35
MUSSELS 15 [}auqllini Pasta, Cipollini Onions, Sundried Tomatoss, Asparagus, Crispy Proscuitto Ham,
Mussels, Spicy Fra Diavola Sauce, Bleu Cheess Crumbles Barlic Gream Sauce
LOBSTER SPRING ROLLS 16 SEARED CRAB CAKES 32
Boursin Cheese, Fresh Lobster, Saffron Aioli Dipping Sauce Crab Cakes, Roasted Tomato Remoulade, Mashed Potatoes, Coleslaw
HOMEMADE HUMMUS 12 SEARED VEAL CUTLET 2
Grilled Pita, Mediterranean Olives, Roasted Red Peppers Anugl Hair Pasta, Jumbo Lump Crabmeat, Spinach, Tomatoes, Onions,
SIS sl amon Gper Sttt
For ahilen 12 and under BUTTERMILK FRIED CHICKEN BREAST 23
' Belgian Waffle, Asian Rustic Slaw, Honey Drizzle
i3 K PASTA BOLOGNESE 30
4 Rigatoni, Parmesan Romana Cheese
F!{BE!h"F?iES I MARINATED GRILLED EGGPLANT LASAGNA 19
“No Pasta” Vegan Mozzarella Cheese, House Marinara
HOMEMADE MAC & CHEESE
CHICKEN FINGERS I]
French Fries
*Consuming raw or undercooked meats, poultry, seafood, shellfish or 6ggs

WE KINDLY ASK THAT YOU TIP
\ YOUR SERVER IN CASH

s may increase your risk of food borng illness.




