fare to share

ROASTED GARLIC wood-oven roasted with extra virgin olive oil

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

COUNTRY PATE chicken and duck liver mousse served with
house-made toasted flathreads

POBLANO PEPPER wood-oven roasted, stuffed with sweet sausage,
cheddar, tomato, & black beans

COCONUT CRUSTED PRAWNS with asian greens

SEAD

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
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WHITE TRUFFLE & BARBECUED
PARMESAN BACON
FRENCH FRIES = o
...................................................... GREEN BEANS
FRENCH FRIES
...................................................... CAULIFLOWER
ASPARAGUS GRATIN
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OPEN EVERY NIGHT FOR DINNER, WEEKDAYS FOR LUNCH WWW.RESTAURANT]JOJO.COM

artisan cheeses

J L

charcuterie
ROGUE

SMOKEY BLUE SPICY
(blue, cow)

COPPA

(Piacenza, Italy)

PECORINO

GRAND CRU SPECK
(hard, nutty, sheep) (Alto Adige, Italy)
ST. ANDRE BRESAOLA

(Lombardi, Italy)

CACCIATORINI
(Piedmont, Italy)

(triple cream, cow)

TALEGGIO

(mild, creamy, cow)

SEAD

salads

MIXED GREENS with a house-made vinaigrette

GRILLED ROMAINE lightly grilled hearts with a house-made
horseradish-caesar dressing

BEET salad with goat cheese

larger tare

LOUISIANA REDFISH blackened with sweet potato mash &
a honey lime butter sauce

j0jo CLASSICS

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

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

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

(20% gratuity added to parties of 8 or more)






