
 
 

      
 

 
 

                                             

 
299 MARIN BLVD    
SUMMER RESTAURANT WEEK  
LUNCH 2018     
DOWNTOWN JC 

 
$20 LUNCH    11:30-3PM   
please choose one from each course 

 
TOMATO BISQUE 
goat cheese crouton 

 
BABY KALE CAESAR 
shaved ricotta salata, pumpernickel croutons  
imported Parmesan, traditional dressing 
 
CRISPY CALAMARI    
spicy roasted tomato-serrano sauce 
    

  
HANDMADE HERB GNOCCHI   
tomato cream, local mushrooms, wilted baby kale  
pillowy potato dumplings 
 
THAI STEAK SALAD  
marinated Black Angus hanger steak 
roasted peanuts, baby greens, savoy cabbage  
cilantro basil, mint, scallions, avocado 
heirloom grape tomatoes, mango 
crisp rice noodles  
spicy chile honey-lime vinaigrette 
 
PAN SEARED WILD SALMON 
fresh herb-crusted, grains risotto asparagus 
lemon chive sauce 
 
CHICKEN OR VEGETABLE GREEN CURRY      
local exotic mushrooms, seasonal vegetables 
red pepper, zucchini, coconut milk, jasmine rice   
crispy rice noodles    
 

  
 

Thank you in advance for not requesting substitutions 
Menu is dine-in only 
GRATUITY IS NOT INCLUDED 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

      
 

 
 

                                             

 
299 MARIN BLVD    
SUMMER RESTAURANT WEEK  
DINNER 2018     
DOWNTOWN JC 

 
$40 DINNER    6PM-CLOSE   
please choose one from each course 

 
TOMATO BISQUE 
zucchini latke 
 

BABY KALE CAESAR 
shaved ricotta salata, pumpernickel croutons  
imported Parmesan, traditional dressing 
 

HANDMADE BURRATA 
pesto, grape tomatoes, arugula salad, toasts 
 

MAINE CRAB CAKE 
sriracha remoulade, spicy red cabbage apple slaw 
 
HANDMADE HERB GNOCCHI, SEARED SHRIMP  
tomato cream, local mushrooms, wilted baby kale 
pillowy potato dumplings 
 

THAI STEAK SALAD  
marinated Black Angus hanger steak, roasted peanuts  
baby greens, savoy cabbage, cilantro basil, mint 
scallions, avocado, heirloom grape tomatoes 
mango, crisp rice noodles  
spicy chile honey-lime vinaigrette 
 

PAN SEARED WILD SALMON 
fresh herb-crusted, grains risotto asparagus 
lemon chive sauce 
 

CHICKEN POT PIE 
breast of chicken, vegetables, herb cream gravy 
scallion-cheddar biscuit crust 
 

BRAISED SHORT RIBS 
chive whipped potatoes, sautéed local mushrooms  
root vegetable red wine sauce 
  
WARM CHALLAH BREAD PUDDING 
salted caramel sauce, dulce de leche ice cream 
 

FLOURLESS CHOCOLATE CAKE 
green tea ice cream, Luxardo cherries 

 

Thank you in advance for not requesting substitutions  
Menu is dine-in only 
GRATUITY IS NOT INCLUDED                                       


