
L I T E  F A R EL I T E  F A R EL I T E  F A R EL I T E  F A R E

COBB SALAD  
sp i n a ch ,  h a rd  bo i l ed  e g g ,  b a con ,
c a r ro t s ,  on i on s ,  c r umbl ed  b l u e  ch e e s e ,
honey  who l e  g r a i n  mus t a rd  d re s s i n g

PANZANELLA SALAD 
t oma toe s ,  on i on s ,  c u cumbe r s ,  b a s i l ,  
c rou ton s ,  b a l s am i c  v i n e ge r ,  
ex t r a  v i rg i n  o l iv e  o i l  

CAESAR SALAD  
he rb ed  c rou ton s ,  p a r me s an ,  p e co r i no ,
hou s e -made  Ca e s a r  d re s s i n g  

ARUGULA SALAD  
f r e s h  ro a s t ed  b e e t s ,  c and i ed  wa lnu t s ,
ch e r r y  t oma toe s ,  b a l s am i c  v i n a i g r e t t e

STARTERSSTARTERSSTARTERSSTARTERS SALADSSALADSSALADSSALADS

CHAMBERS  WALK
D I N N E R MENU

14 .

14 .

CUT FR IES  OR A  S IDE  SALAD |CUT FR IES  OR A  S IDE  SALAD |     ADD CHEESE  +2 .ADD CHEESE  +2 .

CAST IRON-SEARED BEEF  
s i r l o i n ,  g r i l l e d  p o t a t o  we d ge s ,  
a s p a r a g u s ,  ch i m i ch u r r i  

35 .

ORGANIC SALMON FILET 
m i s o  m a r i n a t e d ,  s o b a  n o o d l e  s a l a d

FRENCHED ORGANIC CHICKEN 
ch i cke n  b r e a s t ,  b u r g u n d y  m u s h r o o m
c o n f i t ,  m a s h e d  p o t a t o e s

36 .

BARBECUE PORK SPARE RIBS
bl a ck  c o f fe e  m a r i n a d e ,  g r i l l e d  c o r n  s a l a d        

BLACKENED BERKSHIRE  
PORK CHOP
g r i l l e d  S u m m e r  v e ge t a b l e  m e d l e y,
m a n go  s a l s a

PAN-SEARED SEA BASS  F ILET
l e m o n  c a p e r  bu t t e r ,  g r e e n  b e a n s ,
g r i l l e d  swe e t  p o t a t o

38 .

35 .

37 .

38 .

CHICKEN 7 .5  -  SHRIMP 10 .

HANGER STEAK  8 . 5   -   TOFU 7 .   

SALMON 9 .  -  SAUTEED VEGGIES  7 .25

HANDCUT FRIES  6 . 75  

13 .

19.

1 7.

PULLED PORK SANDWICH   
s l o w  c o o k e d  p o r k ,  b l a c k  c o f f e e  
b a r b e q u e  s a u c e ,  C a r o l i n a  s l a w ,  p i c k l e s

JAMAICAN SP ICED CHICKEN
d a rk  m e a t ,  f r e s h  m a n go  s a l s a

CRAB CAKE SANDWICH
ch i p o t l e  l i m e  a i o l i ,  b r i o ch e ,  f r i e s

21 .

20.

PAPPARDELLE  
b r a i s e d  p o rk  r a g u    

16 .

A N G E L  H A I R   |   R I G ATO N I  |  L I N G U I N I  
P E N N E  |  G LU T E N - F R E E  + 3 .+3 .   

G R I L L E D  W H I T E  F I S H  TAC O S
pico  de  ga l lo,  fi sh  taco  sauce ,  cor n  tor t i l l a

g a r l i c  &  o l i v e  o i l  ;  m a r i n a ra  
v o d k a  ;  c a c i o  e  p e p e  

2 6 6 7  M A I N  S T .  L AW R E N C E V I L L E  N J  0 8 6 4 8  |  W W W. C H A M B E R S WA L K . C O M  |  6 0 9 . 8 9 6 . 5 9 9 5

12 .

E N T R E E SE N T R E E SE N T R E E SE N T R E E S

15 .

13 .

SOUPS  OF  THE NIGHT                                                                                

HEIRLOOM TOMATO GALETTE                                            

ITALIAN GRILLED
SAUSAGE PEPERONATA

BAKED STUFFED CLAMS  

ARANCINI  ARRABIATA

10 .

14 .

12 .

SPICY FRIED CALAMARI
ga r l i c ,  ch e r r y  t o m a t oe s 15 .

WHIPPED FETA
Gre ek  s a l a d  t opp ing s ,  c ro s t i n i 14 .

T U R K E Y  B U RG E R
c r a n b e r r y  a p p l e  r e l i s h ,  h e r b  m a y o

B E E F  B U RG E R
r e d  o n i o n  c o n f i t  

L A M B  B U RG E R
m i n t  t z a t z i k i

V E G G I E  B U RG E R
c h i p o t l e  l i m e  a i o l i  

P A S T A  1 8 .P A S T A  1 8 .

B U R G E R S  1 9 .B U R G E R S  1 9 .

A D D I T I O N SA D D I T I O N S

S A L M O N  B U RG E R
t a r t a r  s a u c e  



DESSERTSDESSERTSDESSERTS

WORK ING  DOG W INEWORK ING  DOG W INEWORK ING  DOG W INE

C A B E R N E T  F R A N CC A B E R N E T  F R A N C     C A B E R N E T  F R A N C   
H A L F  2 5 . 0 0 |   F U L L  4 4 . 0 0

P I N O T  G R I SP I N O T  G R I SP I N O T  G R I S
H A L F  1 9 . 0 0 |   F U L L  3 5 . 0 0

C H A M B O U R C I NC H A M B O U R C I NC H A M B O U R C I N
F U L L  3 6 . 0 0

C H A R D O N N AYC H A R D O N N AYC H A R D O N N AY
F U L L  3 5 . 0 0

E Q U I N OX  R O S EE Q U I N OX  R O S EE Q U I N OX  R O S E
F U L L  3 5 . 0 0  

M E R LOTM E R LOTM E R LOT
F U L L  4 1 . 0 0

 

C H E F ’ S  C H O I C E  C H E E S EC A K EC H E F ’ S  C H O I C E  C H E E S EC A K EC H E F ’ S  C H O I C E  C H E E S EC A K E

T R A D I T I O N A L  C R E M E  B R U L E ET R A D I T I O N A L  C R E M E  B R U L E ET R A D I T I O N A L  C R E M E  B R U L E E

P E A C H  C O B B L E RP E A C H  C O B B L E RP E A C H  C O B B L E R

G E L ATO  O R  S O R B E TG E L ATO  O R  S O R B E TG E L ATO  O R  S O R B E T
s e e  s e r v e r  f o r  f l a v o r s

B R O W N I E  A  L A  M O D EB R O W N I E  A  L A  M O D EB R O W N I E  A  L A  M O D E

B LU E B E R RY  C O B B L E RB LU E B E R RY  C O B B L E RB LU E B E R RY  C O B B L E R

8 . 0 0

E X C I T I N G  D I N I N G  E X P E R I E N C E S  A W A I T
WWW.CHAMBERSWALK .COM /CAFEEVENTS

CHAMBERS  WALK
D I N N E R MENU


	CHAMBERS  WALK
	MENU
	DINNER
	SOUPS OF THE NIGHT
	ARANCINI ARRABIATA
	BAKED STUFFED CLAMS
	WHIPPED FETA
	ITALIAN GRILLED SAUSAGE PEPERONATA
	CAESAR SALAD
	PANZANELLA SALAD
	tomatoes, onions, cucumbers, basil,
	croutons, balsamic vineger,
	extra virgin olive oil

	ARUGULA SALAD
	fresh roasted beets, candied walnuts, cherry tomatoes, balsamic vinaigrette

	HEIRLOOM TOMATO GALETTE
	SPICY FRIED CALAMARI
	garlic, cherry tomatoes

	COBB SALAD
	spinach, hard boiled egg, bacon,
	carrots, onions, crumbled blue cheese, honey whole grain mustard dressing

	PULLED PORK SANDWICH
	slow cooked pork, black coffee
	barbeque sauce, Carolina slaw, pickles

	CRAB CAKE SANDWICH
	JAMAICAN SPICED CHICKEN
	dark meat, fresh mango salsa

	GRILLED WHITE FISH TACOS
	PAPPARDELLE
	garlic & olive oil ; marinara
	vodka ; cacio e pepe
	ANGEL HAIR  |  RIGATONI | LINGUINI
	PENNE | GLUTEN-FREE
	CAST IRON-SEARED BEEF
	sirloin, grilled potato wedges,
	asparagus, chimichurri

	ORGANIC SALMON FILET
	miso marinated, soba noodle salad

	BARBECUE PORK SPARE RIBS
	FRENCHED ORGANIC CHICKEN
	BLACKENED BERKSHIRE
	PORK CHOP
	grilled Summer vegetable medley, mango salsa

	PAN-SEARED SEA BASS FILET
	lemon caper butter, green beans, grilled sweet potato

	LAMB BURGER
	BEEF BURGER
	VEGGIE BURGER
	SALMON BURGER
	TURKEY BURGER



	CHAMBERS  WALK
	MENU
	DINNER
	DESSERTS
	8.00
	see server for flavors


	WORKING DOG WINE
	HALF 25.00|  FULL 44.00
	PINOT GRIS
	HALF 19.00|  FULL 35.00
	CHARDONNAY
	FULL 35.00
	EQUINOX ROSE
	FULL 35.00
	MERLOT
	FULL 41.00

	EXCITING DINING EXPERIENCES AWAIT
	WWW.CHAMBERSWALK.COM/CAFEEVENTS



