spicy nuts

egpelette chick peas
pot of pickles

warm olives w/citrus
onion-bleu cheese toast
salt cod “corn dogs"
sausage bites

shishito peppers
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-THE BUTCHER'S BLOCK:
-each 5 / all 6 for 25-

choice of:
cow cheese / sheep cheese
goat cheese [/ olli salumeria's salami
prosciutto / spicy coppa

warm soft pretzel L /8
maldon salt, smoked gouda and cheddar fondue

trio of deviled eggs /8

sweet pea and crab, “caesar salad", chips n' salsa

riblettes 11
berkshire pork ribs, bbg rub, scallion citrus broth

salt & pepper calamari 9
buttermilk marinated, lemon, caper aioli

mini burgers 3/6/8

shropshire blue cheese, sesame bun

ahi poke 1)
truffle vinegrette, root chips,
dilled cucumbers, avocado, pickled onions

washington mussels 12
zuckerman farm asparagus, fennel,
green garlic, sweet onions, créme fraiche

organic mixed greens W/7
pickled rhubarb, green & red strawberries,
golden balsamic vinaigrette

add: goat cheese 2

jasper's “caesar" salad 10
green goddess dressing, white anchovies,
grilled bread croutons, shaved parmesan cheese

lettuce wedge 9
baby iceberg lettuce, blue cheese, sweet sausage.
cherry tomatoes, herbs

chop-chop salad 12
market vegetables, minced egg, crispy avocado,
mustard, buttermilk dressing, sunflower seeds

grain salad 8
anson mills faro verde, compressed cucumbers,
french feta cheese, local tomatoes, lemon

add to salad: chicken / steak / salmon -each 8-

consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase
your risk of food borne illness. service charge of 20% will be
applied to parties of six or more.

1

grilled cheese 7
tomato and onion relish, whole wheat
sourdough, roasted garlic, frisee & herbs
add: pork belly -4- add: avocado -2-

the ballpark 13
house made sausage, spicy english mustard,
brussels sprout sauerkraut, coleslaw

pressed pork sandwich 1l
roasted kurobuta pork shoulder,

red pepper aioli, spicy broccoli rabe,
cheddar, sweet potato fries

seared steak tuna sandwich 15
local albacore tuna, iaccopi beans,
piquillo peppers, olive aioli, watercress

cheeseburger 1l
grilled dry aged beef, jack cheese,

ginger dill pickle, garlic aioli, house made
rosemary focaccia bun, thin cut fries
add: bacon / mushroom

fries: truffle, parmesan, & herbs

-each 1-
-add 1-

-THE J BURGER-
griddled lucky dog ranch beef,
english blue cheese, bacon onion
marmalade, frisee salad,
baguette bun, fries

_15_

fish n' chips 13 /20
laughing bird tilapia with polenta crust, tartar
sauce, mushy peas

bangers n' mash 16
spicy beer sausage, peas and carrots,
chive & potato puree, sweet onion sauce

chicken pot pie 16
slow cooked chicken breast, lemon thyme sauce,
fava beans, english peas, leeks, new potatoes

grilled salmon 19
scottish salmon, organic black lentils,
rosemary aioli

pressed # chicken 17
crispy skin rocky jr., anson mills polenta,
mushroom ragout, broccoli shoots

steak frites 19

6 oz flat iron, shoestring fries,

caramelized onion jus, watercress salad
substitute: kobe bavette & truffle fries -add 10-

-each 6-
spinach, toasted garlic, lemon

mac and cheese, cavatelli, smoked paprika
brussels sprouts petals, bacon, filberts
polenta, white corn, mushroom gravy, scallions
lentil ragout, carrots, onion, celery, feta
cauliflower gratin, herb crumble
thin cut fries. salt & pepper -3-

-executive chef: adam carpenter-
-sous chef: david shawn-




