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STARTERS

WILD MUSHROOM SOUP 7

white truffle and chives

BiBB LETTUCE SALAD 8

fine herbs, red wine-lemon vinaigrette

BABY ARUGULA SALAD
blue cheese, apple, pepitas, sun dried cranberries, sherry

vinaigrette

SAUTEED CALAMARI

cherry peppers, cured olives, scampi sauce, biscottato

GOAT CHEESE FLATBREAD 9

caramelized onion, arugula

SALMON & AVOCADO TARTARE

soy—wasabi citronette, wonton crisps

LARGE SALADS

MEDITERRANEAN SALAD 13
feta, olives, cucumber, red onion, tomato,
romaine, chickpeas, oregano vinaigrette

with roasted chicken 4

ROASTED CHICKEN SALAD
endive, baby spinach, sun-dried tomatoes,

bacon, blue cheese, pickled shallots

SEARED TUNA SALAD NICOISE
olives, hard cooked eggs, capers,

roasted peppers, Dijon potatoes

CAESAR SALAD 13
hearts of romaine, spicy parmesan frico,

the best dressing
with grilled chicken 4

STEAK SALAD 17
organic arugula, goat cheese, red onion, beef steak tomatoes,

shoe string potatoes, balsamic vinaigrette

BRUSSELS SPROUTS
SAUTEED SPINACH
SPICY BROCCOLI
ROSEMARY FRIES
DOUBLE SMOKED BACON

SANDWICHES

JANE BURGER
cheddar, double smoked bacon, sautéed onion,

pickled tomato, special sauce, fries

BLT & E

sunny up egg, crisp bacon, bibb lettuce, tomato,

lemon aioli, fries

ROASTED VEGETABLE
tomato, red pepper, zucchini, red onion,

goat cheese spread, multigrain, greens

GRILLED CHICKEN SANDWICH
arugula, balsamic tomatoes,

mozzarella, ciabatta, fries

MAIN COURSES

TOASTED RICOTTA GNOCCHI

Italian parsley, parmesan, white truffle crema

TORTELLONI

mushroom bolognese, crispy tarragon, créme fraiche

SPAGHETTI

slow roasted tomatoes, arugula, hot chilies, basil

ROASTED PUMPKIN RISOTTO

crisp sage, grilled bacon, shallots

B1G POT OF MUSSELS

white wine-tomato broth, garden herbs

ROASTED SALMON

spinach, crispy lentil croquettes, dill hollandaise

STEAK FRITES

flat iron, rosemary fries, chimichurri sauce
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BREAKFAST

smoked ham, gruyére, caramelized onions, mixed greens

sautéed spinach, goat cheese, mixed greens
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VANILLA BEAN FRENCH TOAST 14

brioche bread, créme briilée batter, Vermont maple syrup

FARM HOUSE SCRAMBLE 14

EGG WHITE OMELETTE 14
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PLEASE JOIN US FOR OUR WEEKEND BRUNCH. PLAN A SPECIAL EVENT AT JANE IN OUR GREEN ROOM.
A 20% GRATUITY WILL BE ADDED TO PARTIES OF EIGHT OR MORE

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
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