
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

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

ELOTE $8
Mexican style street corn on the cob with mayo, sour 
cream, lime juice, chili powder and cotija cheese

CEVICHE SHOOTERS $18 
Knuckle on the claw lobster, scallops, crab and salmon 
fused with mango avocado salsa for a modern twist on a 
Peruvian classic

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 
crumbles

TAPAS
Chef specials each day - ask your server

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 
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All served with choice of potato or a small salad

CUBAN $12
Slow roasted hand pulled pork, ham, Creole mustard, 
pickles and Swiss cheese pressed on a hoagie roll

LOBSTER ROLL $28
Knuckle on the claw lobster, mayo, Napa cabbage, carrot, 
onion and celery slaw served on a French loaf

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

BISTRO BURGER  $18
Ground steak and pork patty, caramelized onion, lettuce, 
tomato, pickles, beer cheese and Creole mustard served on 
a sourdough bun

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

PASTA BOLOGNESE  $14
Classic Italian sauce, ground pork and parmesan cheese 
with choice of pasta

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

COLDWATER FISH AND CHIPS  $23
Trout fried or grilled served with pomme frites, green bean 
almondine, and a New Orleans remoulade

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

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

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

PULLED PORK STACKED ENCHILADA  $11
Slow roasted pulled pork, blue corn tortillas, roasted red 
pepper sauce, cheddar and pepper jack / add fried egg  $2

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

J’S TENDERLOIN $28
Hand cut and grilled to order with Hasselback potato and 
tender asparagus spears

J’S SIGNATURE RIBEYE $34
12 oz hand cut and grilled to order, served with Chef’s 
mac and cheese, green bean almondine
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

PASTA SELECTION: Macaroni, fettuccine, rice noodles, zoodles

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

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.

Main
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