
S T A R T E R S
THE FREEDMAN PRETZEL BOARD 
ASSORTED MUSTARDS AND WARMED BEACH HAUS  
SEASONAL CHEESE SAUCE

FRIED PICKLE CHIPS W/ CAJUN REMOULADE

DEVILED EGGS W/ DEBRIS TRIO (ONE EACH) 
• PULLED PORK W/ HORSERADISH CREAM AND MORE THAN Q BBQ SAUCE,  
• SMOKED PAPRIKA 
• LOBSTER AND LEMONGRASS CREAM

CHARCUTERIE AND CHEESE PLATTER 
CURED DUCK, SPECK, BRESAOLA, WILD BOAR, SAN DANIELE HARD SALAMI, 
AGED CHEDDAR, BRIE AND BLUE. SERVED WITH FIG COMPOTE, TRUFFLE 
HONEY AND GRILLED FLATBREAD

HAND CUT CHIPS W/ BLUE CHEESE SAUCE

HUSH PUPPIES W/ CHILI-INFUSED LOCAL HONEY DIPPING SAUCE

W O O D - F I R E D  S T A R T E R S
WINGS (6) HOUSE BUFFALO, ALABAMA WHITE OR SRIRACHA HONEY LIME   
SERVED W/ BLUE CHEESE SAUCE

OCTOPUS W/ LEMONGRASS CREAM, BASIL INFUSED EVOO,   
PICKLED CUCUMBER AND RED ONION

DRUNKEN LIGHT HAUS LAGER CLAMS  
W/ ANDOUILLE SAUSAGE, GRILLED FLATBREAD

FLATBREADS 
• �SHORT RIB W/ SHAVED PARMESAN, CARAMELIZED ONIONS, FRESH 

JALAPENO, HORSERADISH CREAM AND CALIFORNIA COMMON BBQ SAUCE
• �NEW HAVEN CLAM W/ FRESH GARLIC, HERBED BABY CLAMS, SHAVED 

PARMESAN, CRUSHED RED PEPPER, PARSLEY AND EVOO
• �SMOKED BUFALA MOZZARELLA W/ SAN MARZANO TOMATOES,  

GARLIC AND BASIL 

S A L A D S 
KALE AND BRUSSELS SALAD  
SHAVED KALE AND BRUSSELS, PARM, TOASTED ALMOND,  
PICKLED RED ONION W/ HONEY LEMON VIN

CHOPPED SALAD  
ROMAINE, TOMATO, BRINE CURED OLIVE, CUCUMBER, RED 
ONION, CHOPPED BACON AND BLUE CHEESE DRESSING

LOBSTER SALAD   
SPRING MIX, APPLE, PICKLED FENNEL, SHAVED PARMESAN  
AND HEIRLOOM CHERRY TOMATO WITH BUTTERMILK  
CHIVE DRESSING

IMPORTED SMOKED BUFALA AND JERSEY TOMATO CAPRESE 
W/ HONEY BALSAMIC GLAZE, PESTO DRIZZLE

C H E F ’ S  T A K E
TERRAPIN CRAB CAKE HANDMADE JUMBO LUMP CRAB W/ HONEY LEMON 
SPRING MIX, PICKLED RED ONION, SHAVED PARMESAN AND CAJUN 
REMOULADE  W/ HOUSE CUT CHIPS AND CUCUMBER DILL SALAD

HICKORY WOOD SMOKED CHICKEN THIGHS W/ SRIRACHA HONEY LIME 
SAUCE W/ ROSEMARY FRIES AND CREAMY SLAW

SKIRT STEAK W/ CRUISER MISO BUTTER GLAZE AND RED CHIMICHURRI 
SAUCE W/ ROSEMARY FRIES AND WARMED KALE AND BACON SALAD

CATCH OF THE DAY 
TRUFFLED MASHED POTATOES AND PRINCE EDWARD ISLAND VEGETABLES

R A W  +  S E A F O O D  B A R
*SHRIMP AND SALMON CEVICHE W/ MELON AND AVOCADO

WILD CAUGHT JUMBO SHRIMP   
W/ UNION BOIL COCKTAIL SAUCE

*SALMON TARTARE 
W/ HAND CUT CHIPS AND AVOCADO

*“THE BETSY”CAPE MAY OYSTERS 
W/ MIGNONETTE AND UNION BOIL COCKTAIL SAUCE

COLOSSAL CRAB COCKTAIL W/ CREAMY DIJON SAUCE

SNOW CRAB LEGS W/ GARLIC BUTTER

LOBSTER TAIL W/ GARLIC BUTTER AND SRIRACHA MAYO

*UNION IN THE RAW (SERVES 2) SHRIMP, OYSTERS, SNOW CRAB LEGS, LOBSTER TAIL, COLOSSAL CRAB 
W/ MIGNONETTE, GARLIC BUTTER, UNION BOIL COCKTAIL SAUCE, CREAMY DIJON SAUCE

UNION BOIL SEAFOOD COMPANY  
AT THE PENNINGTON SQUARE 
SHOPPING CENTER
25 Route 31 South

Pennington, NJ. 08534

SUNDAY-THURSDAY 
11:30AM -9PM

FRIDAY AND SATURDAY 
11:30AM - 9:30PM

**Before placing your order, please inform your server if a person in your party has a food allergy. 

*Denotes items served raw or undercooked or may contain raw or undercooked ingredients. Consuming raw or undercooked meat,  
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

M O R E 
CORNMEAL-ENCRUSTED FRIED CHICKEN SANDWICH W/ SRIRACHA MAYO 
AND SWEET RELISH SLAW $12 (*GRILLED CHICKEN-ADD $2)

GOLDMAN TRIPLE HOG DOG — BACON, PULLED PORK, MORE THAN Q 
MUSTARD SAUCE, CREAMY SLAW AND PICKLED RED ONION - $12

CLASSIC FISH AND CHIPS — BEACH HAUS BEER-BATTERED COD,  
MALT VINEGAR, TARTAR AIOLI, MUSHY PEAS

ELOTE BURGER – PLANT BASED “MEAT”LESS BURGER, TOPPED W/ MEXICAN 
STREET CORN SALAD WITH DICED AVOCADO, COTIJA CHEESE, SRIRACHA 
MAYO AND FRESH LIME - $15

UNION CHEESEBURGER – PAT LAFRIEDA SHORT RIB AND BRISKET BURGER 
SERVED WITH HICKORY SMOKED BACON, AGED CHEDDAR CHEESE, 
AVOCADO, BUTTER LETTUCE, TOMATO AND CRISPY FRIED ONIONS - $15

SERVED WITH YOUR CHOICE OF ROSEMARY FRIES OR CUCUMBER DILL SALAD

T H E  B O I L
A SEAFO OD B OIL IS  A TRADITIONAL S O CIAL EVENT BRINGING FRIEND S  

AND FAMILY TO GE THER FOR FINGER LICKIN’  G O OD TIME S!

SHRIMP, CRAB LEGS, CRAWFISH, CORN, ANDOUILLE  
SAUSAGE AND POTATOES.  SERVED W/ GARLIC  
BUTTER, UNION BOIL COCKTAIL SAUCE AND  
SPICY COCKTAIL SAUCE

		  LIL’ BOIL –  SERVES 2-3 
		  BIG BOIL – SERVES 4-5 
		  UNION BOIL – SERVES 6-8


