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Cafe |

aPPctlzers
B]uc Faci{:ic Ca‘ces Gravlax
Fan seared crab cakes, served with roasted | imoncello cured salmon served with horseradish
red and 9CHOW bell pepper coulis 13 cream, capers, red onion and crostini 13
Savory Dumplings A"‘ll T una
Hand crafted with c}‘licken) NaPa cabbage, fresh FFCS]’] A}'n tuna, sesame crusted, seared and served
ginger, and chile Padi, served with a balsamic so with wasabi, 509~Piﬂcapplc sauce and
diPPing sauce and Thai cucumberrelish 12 Thai cucumberrelish 13
Cl’\ccsc Rustica / ucchini [ritters
Three artisan cheeses with ]ta!ian cured meat, Savory zucchini fritters pan seared until golclen brown.
olives, cornichon, and spicy fruit preserve 21 Accompaniccl ngaQaPeﬁo béarnaise sauce 9
SOUPS

Signature Cream of (Green Chilc * French Ohnion * SOUP du Jour
CuP 4 Bowl 7

salacls
House Salad

Mixed greens, cucumbcr, chcrrg tomato, black olives and croutons with house red wine vinaigrette 5
chgc Salacl
]ccbcrg ]cttucc, toPPccl with house made Magtag bleu cheese dressing, chcrry tomato and red onion 7
Romaine Salad
Romaine lettuce with Grarmg Smith app!es, bleu cheese, spiced sweet pecans,
blueberries and aPP!c walnut vinaigrette Small 7 Largc i
aesar
Komaine ]ettuce, Farmesan cheese and croutons Small 4 Large 7
Greek Salad
Mixed greens, cucumbcrs, red onion, red bell peppers, K alamata olivcs,
clﬂerrg tomatoes, Pepperoncini and feta cheese with dill (Greek dressing io
T ortellini Salad
Rainbow tortellini pasta in a basil dressing with artichoke hcarts, black o!ivcs,
cherrg tomato, feta cheese and walnuts 12

Al salads available with: 5/7r/}np 6| Grilled chicken +] Salmon 10

sPccialtics
Hand Ko"ed Ginocchi

Traditional potato dumpling pasta in pesto sauce with carrots brunoisc, wa]nuts, and
FParmesan cheese, served with gar]ic bread 12
Smokccl Cl’\icken Canne”oni

[resh pasta filled with ricotta cheese and sPinach, toPPcd with pesto and
spicy tomato basil sauce 16
Sesame Gingcr Noodles

Sautéed beef tenderloin with green beans and carrots over rice noodles in a
classic Thai sesame ginger soy sauce, finished with a duo of prawns | 8



entrées

Cafe J Signaturc Kibegc
(Grilled 24 ounce bone-in ribege with red chile g]aze, served with

Potatocs Pavé and gri”ccl asparagus 40
5/C7€C/;?//‘9 sc/ccfcdandagcc/rlécye from Tcxas Tec/7 K@dKalHerMeafs

Gri”cd Tcndcrloin Filet
Eight ounce beef filet toPPcd with your choice of mushroom braﬂdg, chiPotlc,

wasabi gar]ic cream or béarnaise sauce, served with asparagus and potatoes Pavé 28

Quail Sabroso
Rubbcd with smoked Paprika and southwest sPiccs then gri”ccl to Pcnccction,

served with bleu chccscjalapcﬁo grits and sautéed green beans 22

5ca 5cauoPs L’ctc

[resh pan scared sea sca”oPs atop a puree of Eng!ish peas and mint, drizzled with
sake tarragon vinaigrette, served with gri”ccl asparagus and g]azccl Spring carrots 25

Salmon Safran

Fresh salmon, served over saffron and shrimp risotto with pcas, finished with citrus vinaigrette 22

Frcsh Kubg ch Trout

Grilled trout topped with cilantro lemon vinaigrette and rainbow bell peppers,

served with a crab Potato mé]ange and sautéed green beans 21

NaPolcon Frimavcra
Hear’cg filets oFgri”ecl and flash fried Fortobe”o mushroom and eggplant, ]ayered with red bell pepper

confit, finished with roasted tomato coulis and feta cheese 18

Smo‘«td Fork Tcnclcrloin
With Hackberryja!apeﬁo sauce, served with Potatoes (O)'Prien, and sautéed spinach 21

Shiner ChoP
(3enerous 10 ounce Pork Cl"IOP with a SEincr Bock Finish, served with g]azccl carrots
and [“resno spicg potatoes 2%

Cl"liC‘(Cﬂ Clﬁardonnag

(rilled chicken breast topped with a delicate mushroom white wine sauce,

served with sautéed green beans and crispg potatoes and onions 19

Gratuity is included on Par’cies of six or more and on tables requesting separate checks.
There is a sPIit P]ate charge of $2.00. We are no !onger able to accept checks.
Calcé J orders whole fresh fish. F|ease be advised that your seafood orders may contain bones.



