
3  C O U R S E  M E N U

SOUP DU JOUR 
A bowl of a mixture of  

fresh ingredients made daily.

‘CHOPPED’ WEDGE 
Grape tomatoes, red onion, crumbled 

gorgonzola, bacon lardons, green goddess 
dressing, balsamic drizzle  13.  *gf

CAESAR SALAD 
 Chopped romaine, yellow pepper caesar, 

parmesan crisp  11.  *gf

S T A R T E R S

79TH & OCEAN DRIVE 
AVALON,  NJ

(609) 368-1919
MARIENICOLES.COM

SOUPS & 
SA LADS

STARTER
SOUP DU JOUR

OR  
CAESAR SALAD

$35 anytime • $30 before 6pm
Dining Room Only.  No substitutions please. 

ENTREE
HERB-ROASTED CHICKEN

FISH OF THE DAY
 FUSILLI CALABRESE WITH  

SAUSAGE & BROCCOLI RABE

DESSERT
DAILY  

SELECTION

GF - Gluten Free   |    *GF - Can be modified and prepared to accomodate a Gluten Free request.

FRIED CALAMARI 
Cherry peppers, capers,  

kalamata olives, white wine 14. gf

MEDITERRANEAN 
TUNA TARTARE 

Diced Tuna, artichokes, olives,  
tomatoes & capers 15. *gf

LOBSTER & CRABTINI 
Jumbo lump crabmeat, fresh lobster meat, 

avocado relish, mango aioli 18. gf

CHARCUTERIE BOARD 
Assorted cured meats & artisanal 
cheeses, roman artichokes, mixed 

Mediterranean olives, caper berries, 
cornichons, grain & dijon mustard.  

Share 21 / Single 15  *gf

SHRIMP COCKTAIL 
(4) Fresh shrimp, homemade cocktail 

sauce, lemon 15.  *gf

DRUNKEN MUSSELS  
Steamed in beer, butter, cream,  

garlic & herbs, Tasso ham, tomato,  
shoestring fries, garlic mayo 14.

E N T R E E S
PAN-SEARED SALMON & SHRIMP 
New Orleans style grits, roasted asparagus, lemon buerre blanc 29. gf

JUMBO-LUMP CRABCAKES 
Yukon gold mashed potatoes, roasted asparagus, remoulade 33.

LAMB PORTERHOUSE 
Roasted fingerling potatoes, French beans & cipollini onions, mint & rosemary pesto 34. 

10 OZ BLACK ANGUS FILET MIGNON 
Roasted jersey corn & tomato relish, warm bleu cheese potato salad 44. *gf

DUROC PORK CHOP 
Bacon & Brussel Sprout Hash, apricot-cranberry chutney 28. *gf

PASTA GORGONZOLA 
Fresh cavatelli pasta, jumbo lump crab meat, crispy prosciutto, sweet peas, gorgonzola cream sauce 28.

FUSILLI CALABRESE WITH SAUSAGE & BROCCOLI RABE 
Fresh hand-pulled pasta, crumbled sausage, sautéed broccoli rabe,  

heirloom cherry tomatoes, parmesan 24.  *gf

O C E A N  D R I V E   |   A V A L O N

Please alert management to any food allergies.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


