
artisan cheeses
Rogue  

Smokey Blue 
(blue, cow) 

pecorino  
grand cru 

(hard, nutty, sheep) 

 St. André 
(triple cream, cow) 

Taleggio 
(mild, creamy, cow)

charcuterie  
 

spicy  
coppa 

(Piacenza, Italy)  

Speck 
(Alto Adige, Italy) 

Bresaola 
(Lombardi, Italy) 

cacciatorini 
(Piedmont, Italy)

fare to share
roasted garlic  wood-oven roasted with extra virgin olive oil

mussels  in a thai basil pesto & coconut milk broth

hummus served with house-made toasted flatbread

figs stuffed with stilton blue cheese & wrapped in prosciutto

raclette house made thick cut potato “chips” topped with melted gruyere 
& blue cheeses 

squid  lightly fried, sea salt & pepper served with spicy aioli

olives a mixture of house marinated olives 

crispy pork belly with an apple & maple compote

mac & cheese with spicy chorizo sausage

duck spring rolls crispy fried with a sweet ginger sauce

country pate chicken and duck liver mousse served with 
house-made toasted flatbreads 

p0blano pepper wood-oven roasted, stuffed with sweet sausage, 
cheddar, tomato, & black beans  

zucchini fries  served with a spicy red sauce

3x3  three mini-burgers – beef, lamb, and bison with toppings

coconut crusted prawns  with asian greens

larger fare 
Louisiana Redfish   blackened with sweet potato mash & 
a honey lime butter sauce 

beef Shortrib  braised, parmesan polenta & porcini cream

Bolognese  orecchiette pasta & this traditional meat sauce

meatloaf  with whipped potatoes & seasonal vegetables

 

pork chop  a 3-day marinated chop served with fresh fries or 

seasonal vegetables

Jojo burger  prime sirloin with barbecue bacon & French 
fries — add gruyere cheese   

Chicken cutlets  with arugula greens, lemon 
vinaigrette & shaved parmesan  

Steak frites 11oz. sirloin, maitre d’ butter, French fries

Salmon   scottish salmon pan seared atop a crispy herbed potato cake with 
green beans 

Raviolis  stuffed with butternut squash, and tossed with a sauté of 
shitake mushrooms                                                                                                                

Cassoulet  the french classic wood-oven roasted with white beans, 
duck confit, sausage, & tomato

wood-fired pizzas 
Soppressata  our version of the “pepperoni” with mozzarella and 
tomato sauce   

grilled Chicken  with balsamic glazed red onions, 
goat cheese & red sauce

Margherita  mozzarella with fresh basil & red sauce
 

mushroom  fontina, caramelized onions, olive oil, & rosemary

sausage  chorizo, hot banana peppers & mozzarella
 

garden  herbed ricotta, grilled onions, garlic, basil, & red sauce

salads
mixed greens   with a house-made vinaigrette

wedge iceburg lettuce with crumbly blue & barbecued bacon

grilled romaine lightly grilled hearts with a house-made 
horseradish-caesar dressing 

beet salad with goat cheese

white truffle & 
parmesan  

french fries

French fries

asparagus

Barbecued  
bacon 

Green beans

cauliflower 
gratin

open every night for dinner, weekdays for lunch   www.restaurantjojo.com   (20% gratuity added to parties of 8 or more)

sides

jojo CLASSICS




