
BOARDS
Smoking Goose Little Italy Board I 23
stagberry salame, capocolla, honey whipped ricotta, 
smoked mozzarella, crusty bread
Mezze I 21
roasted pickled vegetables, feta with Mediterranean 
olives, garlic rosemary hummus, tzatziki, pita

DESSERTS

Hot Crab Dip | 12
crab, parmesan, peppadew peppers, crusty bread

Baked Goat Cheese | 9  
romesco sauce, chévre, fresh basil, crusty bread

Brussels, Bacon & Bleu Cheese | 9
roasted brussel sprouts, pancetta, gorgonzola

Grilled Shrimp Cocktail | 14 
grilled shrimp, roasted tomato horseradish dip

DINE & NOSH

V = vegetarian
GF = gluten free

Dinner & Beverage
Service Provided by

V

V

GF

V

GF

Beef Short Ribs | 25
red wine demi-glace, pancetta mushooms
yukon gold mashed potatoes, roasted asparagus

Lasagna Classico | 17
romesco, asiago, ricotta, ground beef, italian sausage

Tuscan Salmon | 25
charred cherry tomato, spinach, fresh herbs, lemon
yukon gold mashed potatoes, roasted asparagus

Herb Roasted Chicken | 21
fresh organic chicken breast, rosemary, thyme, lemon,
yukon gold mashed potatoes, roasted asparagus

Vegan Bowl | 17        +chicken 22, +salmon 27, +shrimp 26
roasted sweet potato, cauliflower, brussel sprouts
zucchini “noodles”, quinoa, pine nuts, red bell pepper sauce

MAINS

Winter Quinoa Salad | 14    +chicken 19, +salmon 24, +shrimp 23
mixed greens, quinoa sweet potato, cauliflower,
cherry tomato, goat cheese, pine nuts, dried cranberry
dijon vinaigrette

Caesar Salad | 10    +chicken 15, +salmon 20, +shrimp 19
romaine, crouton, parmesan, house caesar

SALADS

V

GF

GF

Chocolate Hazelnut Pillow | 8
dark chocolate caramel mousse, hazelnut-chocolate 
crunch, flourless chocolate cake

White Chocolate Vanilla Bean Cheesecake | 8
macaron crust, sweet cream

Jazz Kitchen Bread Pudding | 8
blueberry, white chocolate, brioche,
bourbon cream sauce, whipped cream

Carrot Cake | 8
housemade by Jen

V

V

V

STARTERS

VALENTINE’S DAY SPECIAL FOR 2

$79 + tax & gratity

choice bottle of wine:
Joel Gott Cabernet or Santa Cristina Pinot Grigio
Two JK House Salads
Choice of 2 Entrées
Dessert to Share

GF





RED glass btl

WHITE glass btl

BEER
Bells Two Hearted IPA 6

Sun King Wee Mac scottish ale 
Sun King Sunlight cream ale 6.5

Michelob Ultra light lager 5
Miller Lite american pilsner 5

ROSÉ

JOEL GOTT pinot noir    11 42
Santa Barbara Co., CA • soft tannins, cherry cola, red ripe fruiT
CAMPO VIEJO tempranillo   8 30
Spain • plum, rustic, smooth      
DONA PAULA malbec    10 38
Argentina • black fruits, violets, spices
McMANIS merlot     9.50 36
Codi, CA • blackberry, vanilla, baking spices  
PETER LEHMANN PORTRAIT BAROSSA  11 42
shiraz South Australia • full bodied, rich flavored wine,
red berries, cherry spice, chocolate, hint of licorice, soft finish
PHANTOM RED BLEND    11 42
petite sirah, zinfandel, merlot, Cabernet
California • black pepper, juniper and cranberry, rustic jamminess,
black plums and berries
FREAKSHOW RED syrah, petite sirah  12 46
Lodi Appellation • robust, ripe plum, caramel, blackberry
maple, velvety smooth with a bold finish
CARMEN FRIDA KAHLO cabernet   9.50 36
Chile • black currants, blackberries, smooth
FOLIE A DEUX cabernet    12 46
Alexander Valley, CA • fine tannins, black currant, cherry
dark plum, violet

KENWOOD brut bubbles    7.50 28
Sonoma, CA • light, crisp & refreshing   

CHARLES & CHARLES reisling   8 30
Washington • candied fruit, semi-dry, citrus 
TERRA D’ORO moscato    9 34
Amador County, CA • crisp, peach, apricot, honey, lemon

SANTA CRISTINA pinot grigio   9 34
Northern Italy • pineapple, green apples hint of orange zest
CHARLES KRUG sauvignon blanc   9.50 36
Napa, CA • crisp, citris, passionfruit, vibrant acidity

NAPA CELLARS chardonnay   12 46
Napa, CA • butterscotch, pear, toasted oak

CHATEAU ST MICHELLE rose   7.50 28
Columbia Valley, WA • fine tannins, black currant, cherry
dark plum, violet
MUMM NAPA brut rose     38
Napa • red & black fruit, wild strawberry, bing cherry, dark plum
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