January 16- February 4th, 2024

$30 Lunch

Appetizers
Baby Red Oak Salad

roasted pear, red grapes, candied pecans,

smoked blue cheese

Free Range Chicken Soup
carrots, celery, quinoa, dill

Salmon Rillette
rye crostini, chives, micro herb salad

Entrees

Nordic Cod
fennel puree, baby rainbow carrots,

3

herb vinaigrette
Grilled Portobello

& Roasted Red Pepper Ciabatta
goat cheese, basil pesto, arugula salad

Grilled Steak Paillard
\ baby watercress, cherry tomato,

herb vinaigrette

\ WWW.Janerestaurant.com
t 212-254-7000
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$45 Dinner

Appetizers
Baby Red Oak Salad
roasted pear, red grapes, candied pecans,

smoked blue cheese
Free Range Chicken Soup
carrots, celery, quinoa, dill
Salmon Rillette
rye crostini, chives, micro herb salad

Entrees i

Duck Meatloaf
parsnip puree, apple & herb salad,

pomegranate glaze
Roasted Cod

fennel puree, baby rainbow carrots, /

herb vinaigrette
Wild Mushroom Ravioli

seasonal squash, Swiss chard,
beech mushrooms iy

Dessert

Carrot Cake
vanilla gelato

Triple Chocolate Pudding

» Ly chocolate pearls |
' \ . . . . "’?j \
': »~ For more information please visit
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http://www.janerestaurant.com/

