
 

SOUPS & SALADS 

Comté Cheese 

Shiitake, Orange Oil 

Frisée, Arugula, Pecans, Blue Cheese 

with Shrimp with Chicken 

Cucumber, Greek Feta, Black Olive 
Basil Vinaigrette

Lemon, Chili 

Tomatoes, Crispy Bacon  
Blue Cheese Dressing 

Fresh Goat Cheese 
Lemon Oil, Hazelnuts 

 

 

 

 
 

20% Service Charge will be added to parties of 6 and more 
 

These items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have 
certain medical conditions. If you have a food allergy, please speak to the chef, manager, or your server.   

 
 

THE CLASSIC J&G TASTING MENU   

 

Avocado, Spicy Radish, Ginger Marinade 

Basil-Pistachio Pesto, Fresh Ricotta, Asparagus, Snap Peas 

Béarnaise

Caramel Ice Cream 

 
 

 
 

 

RAW BAR 

½ Chilled Lobster, 2 Oysters 

2 Clams, 5 Jumbo Shrimp 
4 Mussels  

 

Lemon Aioli 

 
 

APPETIZERS 

Avocado, Spicy Radish 
Ginger Marinade 

Sugar Snap Pea Remoulade 
Lemon Vinaigrette 

Black Olive Tartar Sauce 

Basil-Pistachio Pesto, Fresh Ricotta 
Asparagus, Snap Peas 

Ginger-Shallot Confit 

Grilled Country Bread 
Rhubarb Compote

Black Garlic Aioli, Parmesan 
Truffle Ketchup

Chive Crème Fraiche  
Salmon Caviar, Lemon 

 

 

ENTRÉES 

Rhubarb Compote 
Sugar Snap Peas 
Verjus Reduction 

Assorted Spring Peas  
Crispy Bacon, Lime 

Baby Bok Choy, Sriracha Sauce 

Grenobloise 

Sweet Ginger Puree 
Bok Choy, Lime Vinaigrette 

ADDITIONS 

 

 

GRILL  all items 
May be ordered simply grilled 

SAUCES 
 

 

 

 

SIDES  

Maine Lobster, Shells Pasta 
Aged Cheddar 

Lemon Zest, Olive Oil 

Smoked Bacon, Sage 
Golden Raisin Vinegar 

Parmesan, Lemon 

Herbs, Chili 

Goat Cheese, Aged Balsamic 

 


