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

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 leaves served with crostini

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

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, spinach, red onion, heirloom 
cherry tomatoes, almonds, feta, with an orange honey 
chipotle vinaigrette served on fresh spinach

To Share
STEAMED CHICKEN WONTONS $12 
Delicious steamed wontons filled with shredded chicken, 
Napa cabbage and green onion with a spicy soy balsamic 
dipping sauce

ARTICHOKES & LEEKS $8 
Fried artichokes and lightly battered deep fried leeks, 
served with lemon and black garlic aioli

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

STUFFED AVOCADO $14 
Fresh avocado, tempura fried, topped with spicy shrimp, 
onion, and bell pepper, tossed in a Cholula aioli

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

Starters
CHICKEN FRIED STEAK $13 
Hand-breaded 6oz NY strip, green chile gravy, roasted 
garlic mashed potatoes, roasted cream corn

BEEF STROGANOFF  $18
Beef tenderloin tips, onions, mushrooms, tossed in old 
world gravy with choice of pasta

CHICKEN TIKKA MASALA  $16
Marinated chicken, creamy mild curry sauce, basmati rice 
and cilantro served with pita bread

SCALLOPS  $29
Delicately pan-seared with Chef’s risotto, broccolini, a 
raspberry chipotle sauce and yellow pepper mole

PAD THAI  $14
Rice noodles, roasted peanuts, cilantro, jalapeño, lime 
wedge, green onion and Napa cabbage

PASTA CARBONARA  $14
Slow smoked shoulder bacon, cracked pepper and peas 
in a creamy traditional Alfredo sauce served over your 
choice of pasta

SALMON  $24
Hand cut, served either grilled or poached with Chef’s 
risotto, tomato chutney and southern fried okra

J’S TENDERLOIN $28
Hand cut and grilled to order with Hasselback potato and 
tender asparagus spears
Served with truffle butter, sauteed blue cheese, or house made steak sauce

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

DOUBLE BONE IN PORK CHOP  $29
Generous cut, marinated and grilled to order with smoked 
gouda mash, tender asparagus spears and cranberry 
barbeque sauce

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

Main

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

POTATOES: 
House fries, sweet potato fries, pomme frites, smoked 
gouda mash

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