Dinner Menu
Chef Ash introduces new and exciting Mediterranean cuisine to the Freehold
area. Recognized for preparing and serving food that has - "well-conceived
combinations with a touch of playfulness" by the New York Times, he seeks to
further his legacy at Lemon.
In addition to ensuring a consistent quality of food and service to Lemon,
Chef Ash will be constantly reinventing the menu, the restaurant and himself.
While maintaining a core of classic Mediterranean dishes, Ash will be
introducing many new dishes.
Lemon will be actively participating in popular developments in fine dining
and strive to also bring original innovation as well, making Lemon
Mediterranean Restaurant an essential dining destination. Our goal is to
ensure that the presentation, cuisine and service foster an equally accessible
atmosphere to everyone from casual diners to the most knowledgeable
aficionados. Lemon will be the ideal spot for any occasion, open 6 days a
week. We are also available to cater any occasion of any size.

Lunch
Tuesday- Friday
Dinner
Tuesday- Thursday
Friday
Saturday
Sunday

Lemon Mediterranean Restaurant
12:00pm - 9:30pm
5:00pm - 9:30pm
5:00pm - 10:30pm
12:00pm - 10:30pm
12:00pm - 9:00pm

3475 Route 9 North A&M Plaza
Freehold, NJ 07728

732.761-0900
www.Lemonnj.com
Lemonfreehold@gmail.com

@LemonFreehold
@LemonFreehold

APPETIZERS
SICILIAN RICE BALLS

.............................. 8

FALAFEL

............................................... 12

stuffed with mozzarella and green peas, with a roasted

with romaine lettuce, cherry tomatoes and tahini sauce

garlic tomato sauce

OUZO MUSSELS....................................... 15

DOLMA

with a lime and cilantro sauce and feta cheese

...................................................... 9

grape leaves stuffed with cilantro rice and served with

ORRECHIETTA......................................... 14

tzatziki sauce

homemade pasta sundried tomato pesto lamb ragu and

ROASTED TOMATO
& EGGPLANT SOUP ................................ 10
FRIED FETA CHEESE ZUCCHINI CAKE ... 11

crushed almond biscotti

with onions, fresh herbs and dill with Greek yogurt

mushrooms, capers, olives in a white wine sauce feta

ROASTED VEGETABLE MOUSSAKA

STUFFED BOSC PEARS............................ 13

........ 11

SHRIMP TORTE........................................ 14
artichoke hearts, sundried tomatoes, shitake

topped with a bechamel sauce and Sicilian breadcrumbs

with crab meat and gorgonzola cheese, in a port wine

CRISPY LAMB EMPANADA......................... 12

reduction

with spicy mint yogurt sauce

OCTOPUS..................................................22

ESCARGOT ................................................ 12

Mediterranean catch, marinated and grilled, served

served with organic grape tomatoes, garlic and thyme in a

with a gigantic bean relish and a red pepper sauce

white wine sauce

SALADS
FARRO SALAD

............................................. 9

ROMAINE LETTUCE

................................... 9

with sundried tomatoes, capers, olives, sweet peppers

with sundried tomatoes, capers, olives, sweet peppers

and feta cheese, in a sherry wine vinaigrette

and feta cheese, in a sherry wine vinaigrette

PISTACHIO GOAT CHEESE ........................... 9

BULGAR ARUGULA SALAD ........................... 11

with field greens, red onions and mushrooms in a

with butternut squash, lentils, red radish, dried

balsalmic dressing

cranberries, and shaved ricotta salata cheese, in a

QUINOA ROASTED BEET SALAD

................. 9

lemon tahini vinaigrette

with red radish, carrots, red onion, mint and
gorgonzola cheese, in a lemon honey vinaigrette

Appetizers and Salads may be ordered as Entree (double) portions.

Not all ingredients listed. Please inform your server if you have any allergies or restrictions. May contain undercooked ingredients.
Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness, especially if you have
certain medical conditions. Additional nutritional information available upon request.

ENTREES
VEGETABLE COUSCOUS

......................... 25

SHRIMP & LONG ISLAND CLAMS........... 31

with zucchini, eggplant, carrots, chickpeas, butternut

sauteed with garlic, grape tomatoes and white wine

squash, and caramelized onions with raisins and mint

with Spanish risotto

HANGER STEAK......................................... 27

CRAB CAKES........................................... 32

au poivre with a peppercorn brandy dijon sauce and

95% crab meat served over lentil relish, with an orange

grilled lemon roastedpotatoes

tarragon beurre blanc

HOMEMADE GNOCCHI

............................ 26

BRANZINO............................................... 33

served with grilled eggplant, roasted grape tomatoes,

a Mediterranean seabass roasted withgrape tomatoes,

extra virgin olive oil and shaved ricotta salata

garlic, fresh thyme and grilled lemon, and Spanish

BRAISED LAMB SHANK.............................. 26

risotto

with eggplant farro mint pesto and an apricot and grand

WILD SALMON........................................ 33

marnier glaze

served with butternut squash, fried sage quinoa, with

LAMB TAGINE............................................ 27

mint oil and aged balsamic

a tender lamb cube stew with potatoes, green peas,

FISH TAGINE..................................... 33

carrots, tomatoes and Morocca couscous.

with wild salmon and cod with peppers, grilled

MOROCCAN CHICKEN............................... 26

zucchini and onions, finished in a preserve lemon

with lemons, garlic, onions, and green, olives in a saffron

ginger sauce, over Moroccan rice

sauce over couscous

MOROCCAN DUCK............................. 33

WILD COD.................................................. 27
served with braised artichoke hearts, tomato,
grilledsquash, preserve lemonrisotto finished with
an ouzo sauce
LAMB & CHICKEN KOFTA......................... 28
served on a hot skillet with porcini mushroom,
artichoke hearts, peas, preserved lemon and Israeli
couscous with a spicy yogurt sauce
LEMON PLATTER ..................................... 26
with butternut squash, bulgur lentil relish, garbanzo
bean fennel relish, roasted beets and onions,
truffled mushrooms and eggplant caponata, drizzled
with mint oil

lemon preserve, ginger, apricots, and carrots over
Moroccan couscous with dried cranberries

SPANISH PAELLA.................................... 35
with clams, mussels, chicken,fish fillet, lamb sausage,
shrimp withSpanish risotto

HOMEMADE PAPPARDELLE.................... 35
with braised lamb short ribs, porcini mushrooms, and
green peas in a light brandy cream sauce

BRAISED LAMB SHOULDER..................... 36
with majadra and a red wine reduction

NEW ZEALAND RACK OF LAMB.............. 39
served with roasted lemon potatoes, finished with a
port wine reduction

Not all ingredients listed. Please inform your server if you have any allergies or restrictions. May contain undercooked
ingredients. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness,
especially if you have certain medical conditions. Additional nutritional information available upon request.

SIDES $9
BABA GANOUSH
EGGPLANT CAPONATA
HUMMUS
ROASTED POTATOES WITH GRILLED LEMON
STRING BEANS WITH ROASTED ALMONDS
TRUFFLED MUSHROOMS GARLIC & OIL

DESSERTS $8
BOURBON CHOCOLATE PECAN TORTE
CRANBERRY WHITE CHOCOLATE BREAD PUDDING
CREME BRULEE
FRESH BERRIES WITH WHIPPED CREAM
MANGO PANNA COTTA
MEDITERRANEAN BAKLAVA
VANILLA ICE CREAM
WARM CARAMEL COVERED DATES WITH VANILLA ICE CREAM

AFTER DINNER DRINKS
COFFEE OR TEA.......................... 2.50
HERBAL TEA................................ 2.50
ESPRESSO .................................... 3.50

MOROCCAN COFFEE.................... 2.50
CAPPUCCINO................................ 4.50

Not all ingredients listed. Please inform your server if you have any allergies or restrictions. May contain undercooked
ingredients. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness,
especially if you have certain medical conditions. Additional nutritional information available upon request.

