Dinné; Mcnu

aPPetlzcrs
Bluc Pacific Cakes Smoked Salmon
Fan seared crab cakes, served with roasted [House-smoked salmon served with horseradish
red and gcnow bell pepper coulis 1% cream, capers, red onion and crostini 13
Jtalian Sweet FCPPcrs Ahi Tuna
Roasted and stuffed with cheese, bacon and shrimP, Sesame crusted sushi gracle Abhi, served with sweet
toppecl with Farmesan crust and cilantro cream 9 soy sauce, wasabi, and pickled cucumber 14

Cheese Rustica Zucchini ]E:rittcrs

Three artisan cheeses with lta]ian cured meat, Savory zucchini fritters deeP fried until golc{en brown,

olives, cornichons, and spicy fruit preserve 21 tOPPCd Witl’lja]apeﬁo béarnaise 9
sou PS

Signaturc Cream of Green Chile * SOUP du Jour Cup + Dowl 7
f:rcnch Onion Crock 7

salac]s
House Salad

Mixed greens, cucumber, chcrrg tomato, black olives and croutons with house red wine vinaigrette 5
chlgc Salad
]c@bcrg Icttucc, toppecl with house made Maytag bleu cheese c{rcssing, cherrg tomato, bacon and red onion 7
Romaine Salad
Romaine lettuce with Granng Smitlﬁ aPPIes, bleu CI"I@CSC, spicecl sweet pecans,
blueberries and apple walnut vinaigrette Small 7 Large i1
acsar
Romaine lettucc, Farmesarx cheese and croutons Sma” 4 Large 7

Greek Salad

Mixed greens, cucumbers, red onion, red bell peppers, K alamata olives,
cherry tomato, Pepperoncini, artichoke hearts and feta cheese with dill Greck dressing 1!

T ortellini Salad

Kainbow tortellini pasta in basil dressing with artichoke l’lear‘ts, black olives,
cherrg tomato, feta cheese and walnuts i )

Add: esautéed shrimp -6 °gri”cc1 chicken ~4 esalmon—~10 e grillcd prawn —~ 3 each

Pasta
Frawns Allcrcdo

Girlled prawns over fettuccini with broccolini, mushrooms,
and tomatoes in a green chile alfredo sauce 17
Herb Gnocchi
Farisian sty]e gnoccl‘n’ in pesto sauce with carrots brunoise) zucchini, black o!ives)
fresh tomato and Farmesan, served with garlic bread 12

Sesame Ginger Noodles

Sautéed beef tenderloin and gri”ecl rawns with sugar snap peas and carrots over
rice noodles in a classic Thai sauce, finished with lime, toasted sesame seeds and fresh herbs 19



entrées

Cafe J Signaturc Kibcgc
Gri”ed 22 ounce bone-in ribege toPPecl with red chile glaze, served with

Pota’coes Pavé and gri“ed asparagus 42
§/occfa//y selected and agcc/ r/écye from Texas ch/; K ed Ka/a/cr Meats

Grilled Tcndcrloin Filet
Eight ounce beef filet seasoned with house smoked salt and fresh black pepper, finished with

brown butter, topped with your choice of mushroom brandg, clﬁipotle, wasabi garlic cream

orjalapeﬁo béarnaise, served with gri”ecl asparagus and potatoes pavé 32

* Additional Sauces ~ 1.25 each
* Add lobster tail for 25

[_obster T ail

utter poacne ODster tai accompanice arennel, arugula an ree cneese raviotll
tter poached lobster tail panied by a fennel, arugula and three ch ioli

finished with seafood infused SPng tomato sauce and fresh tarragon 29

Sca Sca"ops

Fan seared sca”ops atoP artichoke heart Purée, served with sautéed baton vegetables of

squash, zucchini and carrots, duchesse Potatoes, and asparagus velouté 29

(Grand Marnier Glazed Salmon

FFCSI"I gri”c(ﬂ salmon filet with grancl marnier orange glaze on a bed of

jasmine rice, baby garbanzo beans and red radish seeds . served with broccolini 23

l:rcsl'r Kuby ch Trout

Gri”cd trout toPPecl with cilantro lime vinaigrette and rainbow bell peppers,

served with a crab Potato mélange and sautéed green beans 21

Stuﬁ:ccl bc” Fcppcrs

T wo roasted sweet bell peppers stuffed with red Thai jasmine rice, walnutsj sautéed mushrooms,

gri”ec! eggplant and mozzare”a, toPPed with a red bell pepper coulis 18
Bone In Pork Chop

Gri”ecl Pori< cl—roP topped with roasted tomato, gar]ic and rosemary chutneg,

served with sautéed Fingerlirxg Potatoes and a savory spinacl'l and cheese custard 24

Quail Sabroso

Girilled ciuail with a smoked Paprika and southwest spice rub, served with

bleu c%eesejalapeﬁo grits and sautéed green beans 24

CI’IiC‘(CI‘\ Chardonnay

Fan roasted chicken breast toppecl with a delicate mushroom white wine sauce,

served with sautéed green beans and crisPH potatoes with caramelized onions 1 9

Gratuitﬂ is included on Partics of six or more.
Thereisa sP[it P[ate chargc of $3.00. We accept M/V, AMX, DISCOVER, and CASH. NO CHECKS.
(Cafe¢ J orders whole fresh fish. Flease be advised that your seafood orders may contain bones.



