
 
 
 
 

Experience Berkeley Heights Restaurant Month 
Pre-fix Dinner Menu 

50.95 
 

First Course Choice of 

Corn Chowder 
cornbread croutons, scallions 

 

Alabama Style Hickory Smoked Wings                                                                            
Alabama white sauce, chives   

Farmers Panzanella Salad                                                                                                                               
NJ heirloom tomato, cucumber, red onion, garlic croutons, green goddess 

dressing                                  
WWWWWWWWWWWWWWWWWWWWWWWW                                                                                                                                                            

Second Course Choice of 

Texas Smoked Brisket  
Ghost Pony braised collard greens, andouille, whipped Yukon Gold 

potatoes, peach-jalapeno glaze 
 

Buttermilk Fried Chicken Breast  
shaved brussels sprouts & bacon, whipped Yukon Gold potatoes, thyme 

hot honey   
 

Horseradish Crusted Salmon  
cauliflower & roasted mushroom “risotto”, tarragon beurre blanc   

 
Tuna taco  

sesame seed & cumin crusted tuna, cilantro, red & green cabbage, shaved 
carrot, radish, sriracha lime aioli 

 

Third Course Choice of 
 

 
  
 

 

Homemade Key Lime Pie  
house made whipped 

cream, crumbled raspberry, 
candied lime wheel 

 

 

Mixed Berry Crisp  
 oat streusel,  
vanilla gelato  

 

Chocolate mousse tart  
homemade amaretto chocolate 
mousse, graham cracker crust, 
whipped cream, strawberries 



 
 
 

 
 

Experience Berkeley Heights Restaurant Month 
Pre-fix Lunch Menu 

45.95 
 

First Course Choice of 

Corn Chowder 
cornbread croutons, scallions 

 

Alabama Style Hickory Smoked Wings                                                                            
Alabama white sauce, chives   

Farmers Panzanella Salad                                                                                                                               
NJ heirloom tomato, cucumber, red onion, garlic croutons, green goddess 

dressing                                  
WWWWWWWWWWWWWWWWWWWWWWWW                                                                                                                                                            

Second Course Choice of 

The Brewers Burger                                                                               
caramelized onions, pepper-jack cheese, pickles, lettuce, tomato, rosemary 

aioli, frites 
 

Crispy Fried Chicken Sandwich                                                                  
Nashville hot oil, pepper jack cheese, pickles, creamy purple slaw, frites 

 
Salmon salad  

farmers greens, romaine, avocado, pickled red onion, toasted sunflower 
seeds, feta, sweet potato “croutons” lemon herb vinaigrette 

 
Tuna taco  

sesame seed & cumin crusted tuna, cilantro, red & green cabbage, shaved 
carrot, radish, sriracha lime aioli 

 

Third Course Choice of 
 

 
  
 

 

Homemade Key Lime Pie  
house made whipped 

cream, crumbled raspberry, 
candied lime wheel 

 

 

Mixed Berry Crisp  
 oat streusel,  
vanilla gelato  

 

Chocolate mousse tart  
homemade amaretto chocolate 
mousse, graham cracker crust, 
whipped cream, strawberries 
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