
V = Vegetarian  |  GF = Gluten-Free  |  NF = Nut-Free  |  LF = Lactose-Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Choice of:

STARTERS
CHEF'S DAILY SOUP  |  JAZZBOLINE CAESAR (NF)   |  ARTISAN BREADS & SPREADS

CHEF CRAFTED PLATES
ORECCHIETTE PASTA (NF) 

 Roasted Free Range Chicken, Tomato, Arugula, Artichoke, Fresh Basil,  
Creamy Goat Cheese Sauce. (Vegetarian Option Available Without Chicken)

ROASTED NATURAL CHICKEN (GF/NF)
Peruvian Style Marinated Chicken, House-Cut Fries, Huacatay (Black Mint) Cream Sauce

VEGAN RAVIOLI BOLOGNESE (V)
Featuring Jazzboline’s Vegan Bolognese with Mushroom, Tomato & Mediterranean

Grilled Vegetables, Nutritional Yeast

WILD GAME BOLOGNESE (NF)
Elk, Venison, Bison, and Spicy Italian Pork Sausage, Rigatoni, Basil, Ricotta Salata

CRISPY SKIN FAROE ISLAND SALMON (NF/LF) 
Orange Infused Israeli Cous Cous with Seasonal Grilled Vegetable, Orange Beurre Blanc

INDULGENCES
VANILLA BEAN CRÈME BRÛLÉE (V/GF)

WARM SEASONAL FRUIT CRUMBLE (V/GF)

WARM BROOKIE A LA MODE (V)

COFFEE SERVICE

$95 plus tax
(NO SUBSTITUTIONS PLEASE)

Dinner for Two
– THURSDAY'S SPECIAL PRIX FIXE –


