
Dinner Menu

Starters
Wild Mushroom Soup				    8
portobello, shiitake, brandy		   

Cast Iron Charred Shrimp				    11
chipotle, Pilsner, spring chives

Goat Cheese Flat Bread				    10
caramelized onion and arugula 					   

Salmon & Avocado Tartare				    11
soy-wasabi citronette, wonton crisps	

Crispy Sesame Calamari				    11
pineapple-chili sauce, green onion, cilantro 

Toasted Ricotta Gnocchi				    11
Italian parsley, Parmesan cheese, white truffle crema	

Grilled Tomato Crostini				    9
gruyere, herb salad, sunny up egg, sour dough

Salads
Five Lettuce Salad				    8
organic local greens, Grana Padano, red wine vinaigrette		

Baby Arugula and Pear Salad				    10
blue cheese, sun dried cranberries, toasted pumpkin seeds

Chopped Market Salad				    9
green market vegetables, red wine-lemon vinaigrette

Watermelon Salad				    10
heirloom tomato, aged balsalmic, ricotta salata, organic mache

Large Salads
Steak Salad				    19
goat cheese, red onion, beef steak tomatoes, organic arugula, 
shoe string potatoes, balsamic vinaigrette

Seared Tuna Salad Niçoise				    19
roasted peppers, capers, olives, hard-cooked eggs, Dijon potatoes 

Grilled Chicken Salad				    16
roasted corn, bacon, blue cheese, avocado, tomato, romaine

Sides
whipped potatoes				    6
spicy garlic broccoli				    6
sautéed spinach				    6
rosemary fries				    6
string beans and toasted almonds				    6
potato croquette and fried onions				    7
grilled asparagus				    7

A 20 % GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE



Dinner Menu

Pasta & Risotto

Artichoke Risotto				    20
lemon, Spanish saffron, baby spinach, mascarpone

Spaghetti				    18
sauteed shrimp, cherry tomatoes, hot chilies, basil, arugula

Seafood
Pan Roasted Chatham Cod				    23
grilled corn, spinach, apple smoked bacon, red pepper coulis

Seared Ahi Tuna				    24
Tuscan farro, shiitake mushrooms, pomegranate glaze

Roasted Scottish Salmon				    22
caramelized fennel, charred red peppers, haricot verts, creamy caper vinaigrette

Steaks & Chops
Grilled Pork Tenderloin				    22
white cheddar grits, shaved fennel salad, charred poblano vinaigrette
	
Grilled Filet Mignon				    29
potato croquette, fried onion

Steak Frites				    23
marinated hanger steak, rosemary fries, bearnaise sauce

Classics
Jane Burger				    15
special sauce, white cheddar, sauteed onions, double smoked bacon, fries 

Roasted Organic Chicken				    19
whipped potatoes, asparagus, roasted garlic jus

Parmesan Crusted Veal Milanese				    21
baby arugula, marinated cherry tomatoes, balsamic vinaigrette

Big Pot of Mussels				    17
tarragon, riesling, dijon mustard, rosemary fries

Sunday Nights  12
Grilled Salmon, Hanger Steak, Pork Tenderloin or The Jane Burger 

served with Rosemary Fries or Mixed Greens

Chef  de Cuisine  Jason Heiselman

A 20% service charge will be added to parties of 8 or more


