
All menu offerings are priced per person 

Place your order by Sunday, February 12th, 2023 

Tuscan Kale Salad - $14 ea (serves 2) 
Pomegranate - Lemon - EVOO - Romano Cheese - Crouton 

8 oz. Filet Mignon - $28 ea 
Cipollini Onions - Wild Mushroom Cream 

Berkshire Pork Chop - $22 ea 
Sea Salt Brine - Point Reyes Blue - Raspberry Preserves 

Halibut Pom Paupiette - $24 ea 
Sumac - Orange - Melted Leeks - Beurre Rouge 

Butternut Squash Stack - V/GF - $12 ea 
Beet - Shiitake - Red Onion - NY Maple Syrup - Olive Oil 

Risotto Frutti di Mare - $14 ea 
Prince Edward Island Mussels - New England Lobster - Rock Shrimp - Manila Clams 

White Wine - Dried Morel - Saffron - Parmigiano Reggiano - Chive 

Golden Beets & White Asparagus - $8 ea 
Truffle Butter - Shallot - Sage 

Red Adirondack Fingerling Potatoes - V / GF - $6 ea 
Cured Sumac - Winter Herbs - Olive Oil 

Bloomsdale Spinach & Lions Mane Mushrooms - $12 ea 
Mascarpone - Gruyere - Cream

Little Silver P:732.741.9563 ext 2133 

Red Bank P:732.852.5700 ext 4128 

 catering@sicklesmarket.com 

012723



Add any bottle of wine or champagne to your Valentine’s Day order.  
All wine, beer and spirit purchases will be charged at Bottles by Sickles. 

Deutz Brut Classic - $62.99 
  93 Pts. James Suckling- 92 Wilfred Wong-91 Wine Spectator 

Ripe apple, toast point, preserved lemon and honeycomb aromas and flavors lead 

the way in this elegant version. Featuring a lacy mousse and a bright spine of well-

meshed acidity. The pretty flavor range transitions to chalky minerality on the finish. 

Pinot Noir, Chardonnay and Pinot Meunier. Drink now.      

 

Charles Le Bel 1818 Inspiration Brut NV - $38.99 
This brut has a sparkling and crystalline appearance with fine and plentiful          

bubbles. The aroma has notes of butter, white flesh fruit and dried fruits. It has a well 

balanced mouth structure and a refreshing finish with notes of citrus and pepper 

 

Merry Edwards Sauvignon Blanc 2019 - $49.99 
92 Pts. Robert Parker-93 Wine Enthusiast-94 Wine Spectator 

The 2019 Sauvignon Blanc opens from youthful yeasty tones to fresh citrus and 

green tropical fruits. The medium-bodied palate is notable for the intensity of its 

spicy fruits and bright freshness, and it finishes with an anchoring touch of texture. 

 

Taub Family Cabernet Sauvignon 2017 - $43.99 
92 Wine Spectator 

Dark garnet-purple in color. Presents a lifted bouquet with aromatics of plum and 

cherry combined with cedar, dried herbs, graphite, mint and dusty earth. The wine 

offers a polished and alluring palate full of plum, maraschino cherry, roasted     

coffee bean, tobacco leaf, bergamot tea and subtle vanilla braced by a                  

backbone of supple, dusty tannins.  

Chocolate Covered Strawberries - $19.99 (6 pk) 
 

 

Housemade Cheesecake with Strawberries - $8.99 
A slice of our decadent cheesecake with fresh strawberries 

 

 

Chocolate Mousse Heart for Two - $14.99 
A darling vanilla cake layered with chocolate mousse and raspberry jam and        

covered in rich chocolate icing 


