
GREEK  $11 
Kalamata olives, cucumbers, heirloom cherry tomatoes, 
red onion, artichoke, feta, Greek vinaigrette on a bed of 
spring mix

CAESAR $6  
Parmesan cheese and Caesar dressing on romaine 
lettuce served with crostini

WEDGE $12 
Bleu cheese crumbles, bacon, red onion, heirloom 
cherry tomatoes, bleu cheese dressing served on 
hybrid romaine

HOUSE  $7
Heirloom cherry tomatoes, cucumbers, parmesan 
cheese and red wine vinaigrette on a bed of spring mix

CHICKEN SALAD $13 
House roasted chicken, shredded and merged with mayo, 
grapes, celery, onion, pickles and capers, on a bed of 
spring mix and served with pita points

ORCHARD $11
Roma crunch lettuce, walnuts, cranberries, apples, bleu 
cheese crumbles with a champagne vinaigrette

COBB $13
Roma crunch lettuce, onions, heirloom tomatoes, 
cucumbers, bacon, cheddar and chipotle ranch

HONEY PEAR $8 
Cucumbers, feta, sliced pears, walnuts with a house 
made honey pear vinaigrette served on spring mix

GUILTLESS SALMON SALAD $18 
Perfectly grilled salmon, red onion, heirloom cherry 
tomatoes, almonds, feta, with an orange honey chipotle 
vinaigrette served on fresh spinach

CAPRESE $9 
Heirloom tomatoes with a basil chiffonade, mozzarella 
cheese and a balsamic reduction

To Share
BESOS CALIENTES $10 
“Hot Kisses” - halved jalapeños stuffed with shrimp, 
cream cheese and pepper jack topped with bacon 
crumbles

CEVICHE $12 
Knuckle on the claw lobster, scallops, crab, and salmon, 
fused with mango avocado salsa, served with wonton 
chips.

STEAMED WONTON $12 
Delicious steamed wontons filled with shredded chicken, 
Napa cabbage and green onion with spicy soy balsamic 
dipping sauce

CRAB CAKES $18 
Fresh house made green chile lump crab cakes served 
with yellow pepper mole and New Orleans remoulade

GOURMET CHEESE FRIES $8 
Melted smoked Gouda topped with bacon & chives

SPICY GREEN CHILE SOUP $5   
Cafe J's original fresh chopped hatch green chiles in a 
buttery cream based chicken stock 

CLASSIC FRENCH ONION SOUP  $9   
Beef based French onion stock topped with melted Swiss 
cheese and house made croutons in a traditional crock

ROASTED TOMATO BASIL SOUP  $5   
Smoky roasted tomatoes, local organic basil and 
cream combined with a vegetable broth then 
tossed with Chef’s secret spices 

L U B B O C K ,  T E X A S



GOURMET BURGER  $18
Ground steak and pork patty, caramelized onion, smoked 
gouda sauce, Cajun aioli and bacon marmalade served on a 
sourdough bun

BLACKENED CHICKEN SANDWICH  $16
Grilled chicken, spicy honey mustard, lettuce, tomato

SPICY CANYON CHICKEN $13 
Sunflower crusted chicken breast, fettuccine, sun-dried 
tomato cream sauce, pepita seeds, poblano strips, roasted 
corn and black bean salsa

CHICKEN AND DUMPLINGS  $15
Juicy slow cooked chicken, onions, peas, carrots and 
celery with house made dumplings

TERIYAKI RICE BOWL $9 
Cabbage, carrots, peas, onions, and basmati rice

PAD THAI  $14
Rice noodles, roasted peanuts, chopped cilantro, jalapeño 
peppers, lime wedge, green onions & cabbage

MAC AND CHEESE  $13
Macaroni pasta prepared in béchamel sauce with a four 
cheese blend topped with chipotle bread crumbs

PORTABELLA & GREEN CHILE SCAMPI  $12
Roasted portabella mushroom with green chiles, garlic, lemon 
juice, crushed red peppers, parsley and choice of pasta

SOUP/ SALAD/ SANDWICH $11
Choice of ½ Sandwich, and a soup or salad. ½ turkey, roast beef, or grilled cheese sandwich: house or Caesar 
salad; tomato basil or green chile soup.

ADD: Salmon        8 Chicken 5 Beef Tips 6 Tuna 9 
            Shrimp        8 Crab Cake 8  Lobster (Claw Meat)        14 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Lunch Entrees

L U B B O C K ,  T E X A S

TOASTED TURKEY $12
Sliced turkey, wheatberry bread, swiss cheese, avocado 
slices, lettuce, tomato, garlic aioli

ITALIAN SAUSAGE SUB $15
Italian sausage, peppers, onions, marinara sauce, four 
cheese blend

All below served with choice of potato or a small salad

GRILLED SHRIMP TACOS $11
Blackened or grilled shrimp, cotija cheese, lettuce, tomato, flour 
tortilla, with a side of salsa 


