
First Plates 
JUMBO LUMP CRABCAKE baby arugula and lemon drizzle  11 

COCONUT SHRIMP zesty cilantro-coconut sauce 9 
SPICY CALAMARI sweet chili sauce 12 

TOMATO BRUSCHETTA prosciutto and shaved parmesan 8 
 

Salads 
J SALAD pears, candied pecans, gorgonzola cheese, dried cranberries 

 and sweet balsamic vinaigrette 10 
CAESAR SALAD romaine lettuce, garlic croutons and parmesan 8 

MIXED BABY GREENS grilled asparagus, grilled onions, gorgonzola cheese  
and balsamic vinaigrette 9 

GREEK SALAD mixed greens, cucumbers, tomatoes, red onion, kalamata olives,  
feta cheese and house dressing 7 

COUNTRY kalamata olives, red onion, tomatoes, roasted red peppers, cucumbers,  
mozzarella, balsamic vinaigrette 10 

 

Pasta 
CHICKEN RIGGIES a J Restaurant Signature Dish! Chicken, pesto,  

mixed herbs in a spicy tomato cream sauce 16 
RIGATONI housemade sausage, sweet peas, mushrooms, tomatoes, cream 17 

MARSALA chicken, mushrooms, onion, marsala deni-glaze 16 
LASAGNA seasoned beef, mozzarella, béchamel sauce, simple marinara 15 

 

Entrees 
CHICKEN PARMIGIANO breaded chicken cutlet, mozzarella, basil,  

plum tomato sauce, penne 16 
EGGPLANT PARMIGIANO baked & breaded eggplant, mozzarella, basil,  

plum tomato sauce, penne 15 
GRILLED FILET MIGNON sautéed spinach, crispy onion rings, mustard sauce 28 

GRILLED SALMON artichokes, lump crab meat, roasted fennel, fava beans,  
prosciutto, lemon oil, fried potatoes 24 
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