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GROTH CABERNET SAUNVIGNON 2005

Oakritle, Nopa Vatley

The 2005 from Groth offers exuberant
blackberry, black cherry, vanilla and toasty
aromas and flavors. The finish is silky and very
long lasting. $80

LE STRETTE BERGEISA” BARDLD 2004
Flednont, /ta{y

Extraordinarily aromatic with enticing cherry,
floral, licorice and mint scents. The palate offers
a silky texture, vibrant acidity and ripe tannins.
$75

CARLD FERRD ROCHE™ BARBERA DASTI
Pidont, (taly

A modern style Barbara from a small single
vineyard. Richly layered with red fruit, bright
acidity and soft tannins. $55

ST. CLEMENT CHARDONNAY
Carneros, Napa Valley

The creamy texture envelops bright tropical fruit
within a framework that retains the cool-climate
Carneros acidity. $35

Valontine & ﬂay Mena
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Absolutely no substitutions

CHEESE RAVIOL

Prosciutto, shri MAC & GREENS i
Baby spinach, sy

cream sauce’,/

White beans and spinach, ,
relish #bay leaves rosemary, parmesan

pf@pta, grilled asparagus.

ROASTED RACK OF LAMB

creamy polenta i Roasted tomato-onion salad,

" patatas fritas, house made steak sauce
& cheese sauce.
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Thurs,, 2/11 - Sat. 2/13 5pm- close, Sun. 2/14 11am-Opm

R
Call 860-527-7764 for reservations fig OF
Papy. o
297 Washington St., Hartford, CT P/WDQ

www.JRestaurantBar.com
Executive Chef
Jennifer Krascella



