
   

Chambers Walk Dinner Menu 
Gluten-Free & Vegetarian Options Available Upon Request 

2667 Main St. Lawrenceville, NJ 08648     •     609-896-5995     •      www.chamberswalk.com 

Light Fare 

Angel Hair, Rigatoni or Linguini   
tomato, vodka, bolognese or cacio e pepe        
                 12.  

Bistro Beef Burger 
served with hand-cut fries or a side salad
                         15. 
add cheddar, gruyere or blue cheese            +2. 
 

Cheese Tortellini    
with sun-dried tomatoes, artichoke hearts, 
spicy Italian sausage, fresh herbs, garlic   
and extra virgin olive oil    
                12. 

Marinated Pork Tacos                    
with cheddar cheese and tomato salsa      
in flour tortillas                                                           
                13. 

Baked Polenta Cakes 
with broccoli rabe ragu & shaved pecorino
               11. 

Shrimp & Sweet Potato Cake 
with chipotle aioli, over creamy coleslaw                      
               13.                                                          

Griggstown Fried Chicken              
dark meat with cole slaw and house made 
ranch dipping sauce                                       
               15. 
Mussels Fra Diavolo 
with house-made crostini              
              13. 

Cobb Salad 
with romaine, chopped egg, bacon, onions, 
tomato, blue cheese and house-made 
ranch dressing                       
                          12.       

Appetizers 

soups of the Night                    
             8  

Baby Arugula Salad          

with apples, quinoa, candied walnuts,   
and dried cranberries dressed with        
house- made citrus vinaigrette                
                          10. 

Caesar Salad   

with herbed croutons, parmesan,        
pecorino romano & house-made           
traditional dressing          
                                      10. 

Baby Spinach Salad     

with toasted almonds, carrots, cucumbers 
feta and house-made honey mustard    
vinaigrette      
                    9.  

Buffalo Cauliflower Skewers    
with blue cheese sauce & crudité       
                      8. 

Stuffed Baked Zucchini 

(2) with ground turkey,  tomato sauce      
and mozzarella cheese   
                         13. 

Beef Empanadas   

with chipotle-lime dipping sauce  
                12.                          

Butternut Squash Flat Bread      
with walnuts, ricotta, blue cheese and 
pomegranate glaze    
                        
               9. 

Entrées 

Cedar Plank-Grilled Filet Mignon  
with red wine glaze, roasted mushrooms 
and fingerling potatoes     

                               28. 

Lemon-Roasted Organic Salmon   
with rosemary roasted potatoes               
and garlic haricot vert               
                                                       26. 

Dijon Maple-Glazed          
Griggstown Farm Chicken             
with bacon-braised brussel sprouts          
and garlic mashed potatoes                                                        
      25.   

Horseradish-Crusted Pork Chop 
with dried fruit compote, served over    
roasted root vegetables         

                          23. 

Pan-Seared Sea Scallops 
over bacon and parmesan risotto,       
topped with soy scallion drizzle 

                          27.   

Wild Mushroom Ravioli 
with roasted shallot and champagne     
sauce, topped with pecorino romano        
half order       14.     full order             23.   

Chambers Walk Paella 
with clams, shrimp, chicken, sausage,   
mussels, tomatoes and saffron rice           
half order         17.       full order               28. 

Braised Lamb Shank     
over baked polenta cakes, topped with  
pomegranate seeds    .
      24. 

Pasta & Salad Additions           
          

grilled vegetables +3    tofu  +4     chicken   +4            
hanger steak  +5     shrimp  +6     salmon  +7 


