
SICKLES MARKET 
VALENTINE’S DAY MENU 

2010 
 
 
 
CHOOSE AN APPETIZER (SOUP OR SALAD) 

◊ SHRIMP BISQUE, LOBSTER CHOWDER OR WILD MUSHROOM BARLEY 

◊ SALAD OF BABY ARUGALA, ROASTED BEETS, TOASTED            
WALNUTS AND BLUE CHEESE, SERVED WITH RICE WINE VINAIGRETTE 

 
THEN CHOOSE YOUR ENTRÉES 

ENTRÉES INCLUDE SIDES OF: 
◊ DOUBLE STUFFED AGED CHEDDAR POTATO   

◊ MEDLEY OF STEAMED VEGETABLES 

 
◊ NEW ZEALAND RACK OF LAMB WITH DIJON HERB CRUST  $29.99 

◊ FILET MIGNON WITH RED WINE DEMI-GLACE $29.99 

◊ GRILLED VEAL CHOP WIH A MOREL CREAM SAUCE $32.99 

◊ CHICKEN PICCATA (CHICKEN CUTLET WITH LEMON AND CAPERS) $22.99 

◊ VEGETABLE  LASAGNA $19.99 

◊ SEAFOOD POT PIE (SCALLOPS, LOBSTER, SHRIMP AND LUMP CRABMEAT  IN A 
LIGHT SAUCE) $29.99  

*The Seafood Pot Pie is served with your choice of soup and salad or the side dishes included with the 
other entrées.   

 

◊ KIDS DINNER (CHICKEN FINGERS OR TILAPIA, MAC AND CHEESE, BUTTERED 
CORN AND MINI CUPCAKES) $9.99 

 
CHOOSE A DESSERT 

◊ GOURMET (STUFFED) CUPCAKE (SWEET EMOTION OR CHOCOLATE OVERLOAD )  
◊ THE CHERUB PLATE- BRILLAT SAVARIN, VERMONT AYR AND GORGONZOLA 

DOLCE ACCOMPANIED BY HONEYCOMB, SEEDLESS GRAPES AND CROSTINI  
 

PLEASE PLACE ALL ORDERS BY THURSDAY, FEBRUARY 11, 2010 
TEL: (732) 741-9563 

PICK UP IS SUNDAY, FEBRUARY 14, 2010 AFTER 10 AM 
Receive a 10% coupon with your dinner order, if you order before February 5, 2010 


