
A 20% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE

BRUNCH

Country Breakfast*				    15
cheddar grits, scrambled eggs, ham steak, 
buttermilk biscuit, gravy

Salmon Scramble*				     15
scrambled eggs, smoked salmon, chives,
imported Italian mascarpone cheese

Eggs Florentine	 15
poached eggs, sautéed spinach, English muffin, hollandaise

Vanilla Bean French Toast	 15
brioche bread, crème brûlèe batter, Vermont maple syrup

Roasted Shrimp “Ranchero” 	 16
baked eggs, Vermont cheddar, black beans, avocado, 
flour tortillas, chipotle salsa

Mushroom Omelette* 			   14
baby portobello, tomato, fontina, herbs
	
Farm House Scramble*			   15
smoked ham, gruyere, caramelized onions

Egg White Omelette				    15
sautéed spinach, goat cheese, mixed greens

Classic Eggs Benedict 			   15
poached eggs, Canadian bacon, English muffin, hollandaise

Benedict Jane					    16
poached eggs, crab and crawfish cakes, spinach,  
tarragon hollandaise
	
Grilled Hanger Steak and Eggs		  17
sunny side up eggs, home fries 
	
Lobster Benny				    19
Maine lobster, poached eggs, buttermilk biscuit, 
spinach, hollandaise

Benedict Johnny				    15
poached eggs, maple chicken sausage, corn pancakes,  
roasted tomato hollandaise

Homemade Granola    			   12
low fat yogurt, honey, bananas, dried cranberries

*egg whites may be substituted in these items for an 
additional $2

Lunch

Jane Burger					     14
special sauce, cheddar, double smoked bacon, fries

Roasted Vegetable Sandwich	 13
tomato, red pepper, zucchini, red onion, 
goat cheese spread, multigrain, mixed greens
	
Grilled Chicken			   13
arugula, balsamic tomatoes, 
mozzarella, ciabatta, fries	
	
Roasted Turkey		  13
bibb lettuce, cheddar, multigrain,
cherry-mustard spread, fries	

BLT & E			   12
sunny up egg, crisp bacon, bibb lettuce, 
tomato, lemon aioli, fries               
		
Poached Salmon Salad		  16
cucumber, yogurt, baby arugula, Fresno chilies, dill

Roasted Chicken Salad			   15
baby spinach, endive, bacon, blue cheese, apple,  
pickled shallots, sherry vinaigrette

Seared Tuna Salad Niçoise			   18
olives, roasted peppers, hard-cooked eggs,  
capers, Dijon potatoes

Steak Salad					     17
organic arugula, goat cheese, tomato, red onion, 
shoe string potatoes, balsamic vinaigrette

Caesar Salad					     13
hearts of romaine, spicy parmesan frico, the best dressing	
	 with grilled chicken breast                		     16

Plan a special event at Jane in our Green Room.

Small & Sweet

buttermilk biscuits & jam     		             4
almond cake		  5
seasonal fruit salad		 6
strawberries & bananas		  3

Small & Savory
cheddar grits			   6
mixed field greens			   5
double smoked bacon		  5
home fries				    5
two eggs				    4
house made maple chicken sausage	 5
rosemary fries			   5
grilled ham steak			   5

Brunch

Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of foodborne illnesses.  
Please alert your server of any food allergies, as not all ingredients are listed on the menu

Complimentary Cocktail
(with above menu items only)

choice of
The Best Bloody Mary

Raspberry Champagne Cocktail
White Peach Belini

Mimosa Cosmopolitan
Passion Screwdriver
Fresh Squeezed Juice 

No alcohol may be served before Noon on Sunday due to NY law


