
 
 

 

Appetizers 
 

Artisinal Bread Basket $8 
 

French Butter Service 

black garlic, truffle, fluer de sel $12 
 

Caesar  Salad 

romaine, pecorino, focaccia crouton $20 
 

Beets Salad 

chevre, arugula, pumpkin seed brittle, honey vinaigrette $20 
 

Burrata 

heirloom tomato, prosciutto, balsamic crema $22 
 

Tuna Tartare 

seaweed salad, pineapple relish, masago, wasabi lime, wonton crisp $24 
 

Bay Scallops 

ceviche, onions, potatoes, peppers, citrus vinaigrette, chipotle aioli $22 
 

Crab Cake 

lemon crème fraiche, smoked pepper remoulade $24 
 

Octopus 

char grilled, chorizo, patatas bravas, pisto, romesco, aji amarillo, basil oil $26 
 

Oysters 

6 oysters, on the half shell, cucumber mignonette, wasabi granita $26 
 

Foie Gras Torchon 

cold cured, toasted belgium waffle, preserves, pedro ximenez glaze, 

smoked black salt, pear caviar, maple bourbon $30 
 

Entrees 
 

Vegetable 

delicita squash, faro granola, dates, roasted carrots, spiced pepitas $40 
 

Chicken 

french cut, chicken breast, boursin, yukons, haricot vert, au jus $42 
 

Duck Trio 

duck breast, farro confit, frisee, cherries, crackling, 

shaved foie, pedro ximenez reduction $52 
 

St. Laurent Salmon 

tomato crab salad, black lentil succotash, sauce verte $42 
 

Garlic Roasted Shrimp 

charred pumpkin manchego grits, basil oil, 

tomato compote, andouillie dust, $44 
 

North American Lobster 

twin 4 oz. butter poached lobster tails, lobster saffron risotto, 

lemon crème fraiche, pancetta $62 
 

Lamb Loin 

lamb ragout, celeriac puree, roasted garlic jus $54 
 

Elk Chop 

coffee & chocolate rubbed, cranberry apple pecan quinoa, 

zinfandel glace $60 
 

Slow Roasted Short Rib 

roasted garlic au jus, gremolata, yukons $50 
 

Filet Mignon 

point reyes blue cheese, balsamic onions, haricots verts, yukons, au poivre $65 
 

NY Strip Steak 

16 oz char grilled, cowboy butter, yukons $70 
 

Sides 
 

4 oz. lobster $26, haricots verts $8, lobster risotto $15, 

lump crab $20, blue cheese $8, anchovies $5, whipped potato $10 
 

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

no children’s menu 

Executive Chef / John Schatz 

 



 
 

 

 

 

Is a BYOB establishment, or local wines available by the bottle from 
 

Cape May Winery 
 

hand crafted premium NJ wines, 

estate grown and bottled in Cape May, sold by the bottle 
 

White Wines 
 

2024 Pinot Grigio $39 

2024 Sauvignon Blanc$39 

2024 Albarino $47 
 

Rose 
 

2024 Lighthouse Blush/sweet $35 

2024 Rose/dry $46 
 

Red Wines 
 

2022 Cape May Red $39 

2022 Merlot $41 

2022 Cabernet Sauvignon $45 

2022 Syrah $45 
 

 

Non Alcoholic Beverages 
 

 

Negroni 

st. argenis phony negroni, fresh orange $16 

 

Sicilian Lemon drop 

fever tree sicilian lemon, ritual gin alternative, fresh lemon $16 (60 cal) 
 

Mediterranean 

fever tree mediterranean tonic, ritual gin alternative, thyme, 

cucumber garnish $16  (70calories) 
 

London Mule 

fever tree ginger beer, fresh mint, ritual gin alternative $16 

(80 calories) 
 

Cuba Libre 

mexican coca cola , ritual rum alternative, fresh lime $16 

 

Spicy 

mango chili tepache, ritual tequila alternative, agave, fresh orange, 

tajin spiced rim $16 (75 calories) 

 

Paloma 

grapefruit, lime tepache, agave, ritual tequila alternative, 

tajin spiced rim $16 (60 calories) 
 

Skinny 

topo chino lime sparkling, ritual tequila alternative, agave, fresh lime, 

smoky rim $16 (30 calories) 
 

Sparkling 

sparkling white tea, ginger $12 
 

Tonics 

fever tree lime yuzu, fever tree elderflower, sparkling grapefruit, 

sparkling sicilian lemonade, jalapeno orange $9 

 

Mexican Coca Cola $10 
 

N.A.  Beers 

corona, blue moon white beer, heineken, athletic hazy ipa, michelob ultra, 

sierra nevada ipa, stella artois, clausthaler, peroni $10, guinness $12 


