
J E A N ’ S  I S  A  R E S T A U R A N T  W I T H  A  F A R M  I N  N E W  H O P E ,  P . A .

O U R  L O U N G E  A N D  R E G I O N A L  P E R F O R M I N G  A R T S 
S P A C E  I S  O P E N  B Y  A P P O I N T M E N T

Dinner

S P R I N G  2 0 2 6

L O S T @ J E A N S . N Y C

F O L K S @ J E A N S . N Y C

4 1 5 @ J E A N S . N Y C

E V E N T S @ J E A N S . N Y C

E A T @ J E A N S . N Y C

J O B S @ J E A N S . N Y C

D O O R @ J E A N S . N Y C

P U B L I C @ J E A N S . N Y C

A  N O N - C O M P R E H E N S I V E  L I S T  O F  J E A N ’ S  E L E C T R O N I C  M A I L  A D D R E S S E S

4 1 5  L A F A Y E T T E  S T R E E T ,  N E W  Y O R K  C I T Y
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P R O S C I U T T O ( G F )  cerignola olives

D U C K  L U M P I A  apricot sauce

F R E N C H  D I P  45-day dry-aged ribeye, horseradish aioli, pan jus

S T E A K  A U  P O I V R E  new york strip, fries

M O Z Z A R E L L A  R I N G S  ( G F )  marinara

C R U D I T É  ( G F ,  V )  green goddess, whipped tahini

G R I L L E D  J E R K  C H I C K E N  cornbread custard, gem salad

E G G P L A N T  P A R M  ( G F ,  V )  tomato sauce, smoked scamorza, stracciatella

R A I N B O W  T R O U T  ( G F )  lemon, caper, trout roe

Mains

S P R I N G  2 0 2 6

Salads

3 4

2 7B A B Y  G E M  parmesan, breadcrumbs, green goddess

J E A N ’ S  F A R M  S L A W  cabbage, kale, almonds, crunchy noodles, shallot-dijon vinaigrette

Sides1515
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S P A G H E T T I  P O M O D O R O  ( V )  garlic, calabrian chili

C R I S P Y  M A I T A K E  M U S H R O O M  ( G F ,  V )  burnt leek

K A L E  P E S T O  L U M A C H E  sweet italian sausage

S A U T É E D  S P I N A C H  ( G F ,  V )  lemon, garlic

R I C O T T A  A G N O L O T T I  ( V )  corgette, squash blossom, lemon

S P I C Y  L O B S T E R  P A S T A  bucatini, creamy diavolo sauce

R O A S T E D  C A R R O T S  ( G F , V )  orange, shallot

F R E N C H  F R I E S  ( G F , V )  mayonnaise

C H A R R E D  C A B B A G E  ( G F ,  V )  miso brown butter

Pasta

D I N N E R

IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE, PLEASE NOTIFY US. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.  | WE AUTOMATICALLY CHARGE A GRATUITY OF 20% TO ALL LARGE PARTIES OF 9 OR MORE GUESTS. THIS GRATUITY IS SHARED AMONG OUR SERVERS 
AND OTHER STAFF MEMBERS WHO CONTRIBUTE TO YOUR DINING EXPERIENCE.
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H A L F  2 4  /  D O Z E N  4 8E A S T  C O A S T  O Y S T E R S  ( G F )  pickled ramp mignonette

B A K E D  O Y S T E R S  spinach, garlic breadcrumb

L O B S T E R  R O L L  toasted brioche, lobster bisque | 2 piece minimum + caviar 9/ea

S H R I M P  C O C K T A I L  ( G F )  the classic

T U N A  C R U D O  ( G F )  miso, eggplant, szechuan chili crisp, ponzu

Seafood

P O T A T O  C H I P S ,  C R È M E  F R A Î C H E , 
M I N I  S T E A M E D  B AO,

E G G S  M I M O S A ,  C H I V E S
Golden OssetraGolden Ossetra 135135/oz

H A M A C H I  C E V I C H E  ( G F )  pomelo, coconut, makrut lime, tapioca cracker

4 1 5  L A F A Y E T T E  S T R E E T ,  N E W  Y O R K  C I T Y

1 3 5C Ô T E  D E  B O E U F  F O R  T W O  (32oz) bone-in ribeye, chunky fries, black garlic jus, choice of one side

2 0Z A ’ A T A R  F R I E S  herb butter, parmesan, chermoula aioli 

v - vegetarian, gf - gluten free

6 0D R Y - A G E D  D U C K  B R E A S T  ( G F )  seasonal succotash, duck jus


