
The Merion Inn –2019 Cape May Restaurant Weekend, Oct. 31 - Nov. 3 

Special RW Menu--Appetizer, Entrée and Dessert for $35.00 all night long (plus tax and gratuity) 

Reservations: online at www.merioninn.com or call 609.884.8363 

106 Decatur Street, Cape May, NJ       Reservations 609.884.8363 or online at www.merioninn.com 

(for more details about Cape May Restaurant Week visit www.cmrestaurantweek.com) 

APPETIZERS 
ESCARGOTS   broiled in herb-garlic butter, with grilled focaccia to soak up the sauce 

CLAMS CASINO   chopped top necks, sautéed mirepoix, crispy bacon  

BUTTERNUT SQUASH-SAGE RISOTTO WITH DUCK CONFIT   smoked Gouda and pistachios 

NEW ENGLAND CLAM CHOWDER    local clams with potatoes, bacon and cream 

APPLE, LEEK AND POTATO SOUP     garnished with shredded Gruyère and toasted walnuts 

HONEY CRISP APPLE SALAD   crumbled gorgonzola cheese, mixed greens, radicchio, spiced walnuts, apple cider vinaigrette 

CLASSIC ICEBERG WEDGE applewood-smoked bacon, marinated cherry tomatoes, house blue cheese dressing 

GARDEN SALAD  baby arugula with cherry tomatoes, cucumbers, red onion, carrots, honey-herb vinaigrette 
CAESAR SALAD  chopped romaine, shredded Grana Padano, creamy house Caesar dressing and toasted focaccia garlic 

croutons, topped with whole anchovies (optional) 

ENTRÉES 
 
GRILLED LOCAL SWORDFISH  roasted tomatoes, potato gnocchi, saffron beurre blanc, fennel salad 

GRILLED SALMON   apricot-tamari glaze, coconut pecan rice, wilted greens  

CRAB IMPERIAL  with Merion potato cup, fresh vegetable  

 “NO FRILLS” SEAFOOD:  SCALLOPS, SHRIMP OR SHRIMP-SCALLOP COMBO (broiled, fried or scampi-style) with Merion 
potato cup, fresh vegetable  

CHICKEN FRANCAISE with lemon-caper beurre blanc, Merion potato cup, fresh vegetable 

SHORT RIB RAGU OVER PENNE  with shaved Grana Padano cheese 

GRILLED CENTER CUT PORK CHOP  bacon-scallion smashed potatoes, grilled asparagus, mustard demi-glace 

GRILLED PRIME NY STRIP STEAK (bone-in), Bearnaise butter, mashed potatoes, creamed spinach, crispy fried shallots 

VEGETABLES TAKE CENTER STAGE!   (eat your vegetables and make Mom happy! :)  
Roasted Acorn Squash with Farro Tabbouleh   roasted wild mushrooms, roasted Brussels sprouts,  
sweet and sour red beets  (vegan)   Carnivores and pescatarians: you may add a 4 oz. portion of chicken or salmon   

 

DESSERTS 

KEY LIME PIE WITH GRAHAM CRACKER CRUST AND WHIPPED CREAM 

CHOCOLATE GANACHE AND WHITE CHOCOLATE TORTE WITH WHIPPED CREAM 

LONDON CHEESECAKE 

WARM APPLE, CINNAMON AND CRANBERRY PUDDING WITH BRANDY CARAMEL SAUCE 

ICE CREAM OR SORBET WITH A LEMON SHORTBREAD COOKIE 

http://www.merioninn.com/
http://www.merioninn.com/

