
Please join us for our weekend Brunch.  Plan a special event at Jane in our Green Room.
 A 20 gratuity will be added to parties of eight or more

Starters

Wild Mushroom Soup			   7
portobello, shiitake, brandy				 

Bibb Lettuce Salad				    8
fine herbs, red wine-lemon vinaigrette		

Crispy Calamari & Zucchini		  10
fried lemon, sweet onion, basil aioli				  
		
Goat Cheese Flat Bread	 9
caramelized onion and arugula

Asparagus Salad				        10 
frisee, fennel, spring onion, parmesan, truffle vinaigrette	

Salmon & Avocado Tartare			   10
soy-wasabi citronette, wonton crisps

Large Salads

Sunflower Salmon Salad		  16
mache, sprouts, baby bell peppers,  
julienne carrots, chili vinaigrette			 
	            				  
Roasted Chicken Salad			   15
baby spinach, endive, bacon, blue cheese, apple,
pickled shallots, sherry vinaigrette		   

Seared Tuna Salad Niçoise			   18
olives, hard cooked eggs, capers,  
roasted peppers, Dijon potatoes	

Caesar Salad					     13
hearts of romaine, spicy parmesan frico, the best dressing	
	 with grilled chicken breast			   15

Steak Salad					     17
organic arugula, goat cheese, red onion, beef steak tomatoes, 
shoe string potatoes, balsamic vinaigrette

Sandwiches
	
Jane Burger			   14
cheddar, double smoked bacon, special sauce, fries		

Crispy Fish Filet			   14
beer battered, chipotle Napa slaw, fries
		
Poached Shrimp		  14
shaved fennel, dill, toasted bun, old bay fries                                                
		
Roasted Vegetable			   13
tomato, red pepper, zucchini, red onion, 
artichoke-goat cheese spread, multigrain, greens

Grilled Chicken			   13
arugula, balsamic tomatoes, 
mozzarella, ciabatta, fries	
	
Roasted Turkey		  13
bibb lettuce, cheddar, multigrain,
cherry-mustard spread, fries
                 
	

Main Courses
Toasted Ricotta Gnocchi			   15
Italian parsley, parmesan cheese, white truffle sauce
		
Goat Cheese Ravioli			   14
pecorino romano, pink peppercorn butter, fried tarragon

Spaghetti				    16
Gulf shrimp, Roma tomatoes, hot chilies, basil, arugula

Artichoke Risotto			   17
spring peas, taleggio, lemon, mint

Big Pot of Mussels			   15
tarragon, riesling, Dijon mustard, rosemary fries		
	         
Roasted Atlantic Cod			   17
caramelized cauliflower, shiitake, spinach, lemon-herb butter 

Steak Frites		  19
grilled marinated hanger, rosemary fries, bordelaise sauce

Sides
-5-

string beans and almonds
sautéed spinach
spicy broccoli

chicken sausage (saturday only)
rosemary fries

double smoked bacon

Saturday Brunch Additions
Classic Eggs Benedict poached eggs, Canadian bacon, English muffin, hollandaise	 14
Benedict Jane crab and crawfish cakes, spinach, tarragon hollandaise		  15
Benedict Johnny chicken sausage, corn pancakes, roasted tomato hollandaise	 14
Mushroom Omelette baby portobello, tomato, fontina, mixed greens		  13

Brunch Every Day
Vanilla Bean French Toast crème brûlée battered brioche, warm maple syrup	 14
Farm House Scramble smoked ham, gruyere, caramelized onions, mixed greens	 14
Egg White Omelette sautéed spinach, goat cheese, mixed greens			   14

Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of foodborne illnesses.  
Please alert your server of any food allergies, as not all ingredients are listed on the menu


