
J. Christian's

Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of food borne illness.
18% gratuity added to parties of 8 or more.

D I N N E R   M E N U

STARTERS

CHEESE PLATE
assorted cheese and chefs' selection of 

fruit, accoutrements 16

CRISPY CALAMARI 
lemon garlic aioli, marinara 11

MEATBALLS 
whipped ricotta, marinara, pesto 9

J. C. GUMBO
chicken, andouille sausage, crawfish, shrimp, 

okra, rice 7/13

SALADS

HOUSE
baby greens, tomato, cucumber, croutons, muscatel vinaigrette 5/9

CAESAR
romaine hearts, pecorino romano, croutons 6/11

GORGONZOLA
gorgonzola, grapes, candied walnuts, baby greens, whole grain mustard vinaigrette 10

PEAR
goat cheese fritters, candied walnuts, pear, baby greens, muscatel vinaigrette 10

add chicken 5, cajun shrimp 8, salmon 9, crabcake 9

LIGHT FARE

J. C. BURGER
8 oz. black angus burger, aged cheddar, 

sweet bourbon glazed onions, j.c. steak sauce, 
lettuce, tomato, brioche bun, fries 12

CRAB CAKE SANDWICH
4 oz. jumbo lump crab cake, pineapple salsa, 

lettuce, tomato, brioche bun, sriracha 
mayonnaise, old bay fries 12

FISH TACOS
blackened mahi mahi, tequila lime sour cream, 
pineapple salsa, avocado, lettuce pickled red 

onion 12

SHORT RIB TACOS
fried onions, mashed potato, aged cheddar, 

demi-glace 12

ORANGE GINGER CHICKEN 
crispy rice noodles, wasabi sesame seeds 9

TUNA TARTAR
wanton crisp, miso and ponzu marinade, 

cucumber, radish, wasabi pearls 12

ARUGULA
sweet potato fritters, toasted pecans, moonshine marinated craisins, ricotta salata, blood orange 

vinaigrette 11

FRIED CHICKEN SANDWICH
buttermilk marinated breast, roasted tomato 

aioli, lettuce, tomato, brioche bun 12

GUMBO ARANCINI
panko crusted, arborio rice, sriracha 

dipping sauce 12

POPOVERS
roasted garlic, fresh herbs, clarified butter 7

STARTERS

 MUSSELS $12 CHEESE PLATE $12
 Spicy green onion broth Assorted cheese and chef ’s selection
 andouille sausage, grilled crostini of fruit and accoutrements 

 BUTTERMILK CALAMARI $12 MEATBALLS $10
 Crispy tender calamari Signature mix of ground lamb and beef chuck
 sweet fried roasted peppers, remoulade   with marinara, house made ricotta, olive oil crostini

 FRIED OYSTER DEVILED EGGS  $13 CRISPY BRUSSEL SPROUTS $8
 Lemon caper deviled eggs Siracha lime aioli
 fried oysters, smoked paprika pickled red onion, cilantro

 ORANGE GINGER CHICKEN CHICKEN KALE STRACCIATELLA SOUP $6
 Crispy fried chicken, fresh orange ginger sauce Chicken, Tuscan kale, egg drop
 wasabi sesame seeds, Asian bok choy slaw simmered in a rich chicken broth

MAC N CHEESE $9
Smoked bacon, Vermont Grafton cheddar

asiago, gruyère, pecorino cheese blend 
with truffle oil bread crumbs

SALADS

HOUSE SALAD 

Spring greens, grape tomato, radish, carrot, red onion, cucumber, croûtons, balsamic vinaigrette $5/$8

ROASTED BEET CARPACCIO 
Goat cheese, pomegranate, crushed pistachio, white balsamic vinaigrette, shaved fennel $11

TUSCAN KALE CAESAR
Three cheese Frisco, roasted peppers, croûtons $6/$11

BIB LETTUCE WEDGE
Gorgonzola dressing, red onion, crispy pancetta bacon, grape tomato, fried olives $11

BURRATA CAPRESE  
Spring greens, burrata cheese, heirloom tomato, lemon basil vinaigrette, balsamic reduction $11



PASTA

CHICKEN MILANO
chicken breast, grilled eggplant, fresh mozzarella, bucatini, marinara sauce 17

PENNE A LA VODKA
san marzano tomatoes, cream, pecorino romano 14

GNOCCHI
ragu alla bolognese, whipped ricotta 19

ENTREES

SEARED SALMON
roasted winter vegetables, traditional risotto, whole grain mustard glaze, toasted pumpkin seeds 26

SHRIMP AND GRITS
asiago cheese grits, cajun marinated shrimp, andouille sausage, crispy brussel sprouts, cajun 

butter sauce 25

CRAB CAKES
asiago cheese grits, sauteed spinach, mango salsa, sriracha aioli 26

SHORT RIBS
asiago cheese grits, garlic sauteed spinach, guinness and herb demi-glace, fried onion straws 16/24

SIDES

CREAMED SPINACH 
four cheese blend, toasted 

bread crumbs 6

GRILLED ASPARAGUS 
shaved pecorino romano 6

WHIPPED SWEET 
POTATOES

bruleed marshmallows 5

TRUFFLE FRIES 
pecorino romano, parsley, 

lemon-garlic aioli 7

ORECCHIETTE
grape tomato, pesto, garlic, pecorino romano, white wine sauce 14

FRIED CHICKEN
cracker meal coated statler breast, apple cider brined, whipped sweet potato, 

crispy brussel sprouts with pomegranate honey vinaigrette 19

FILET MIGNON
herbs de provence seasoned 8 oz. braveheart angus tenderloin, grilled asparagus, potato and 

leek puree, black truffle butter, crispy fried onion strings 35

STEAK FRITES
herb marinated grilled strip steak, truffle salted thick cut fries, sauteed spinach, bordelaise sauce 26

MAC-N-CHEESE 
bacon, four cheese sauce, 

bread crumbs 6

Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of food borne illness.
18% gratuity added to parties of 8 or more.

GRILLED MEAT LOAF
veal, pork, and beef blended with house made moonshine BBQ sauce, roasted puree of root 

vegetables, garlic sauteed spinach, roasted mushroom demi-glace 21

CRISPY BRUSSEL SPROUTS
pomegranate vinaigrette, pecorino 7

LIGHT FARE
All sandwiches served with french fries

 MISO GRILLED CHICKEN SANDWICH SHORT RIB TACO

 Pickled ginger aioli, fresh avocado Fried onion, Asiago cheese grits
 pea tendrils on brioche roll $13 aged cheddar $11

 JC BURGER BLACKENED SALMON FISH TACO 

 Black Angus burger, Vermont Grafton cheddar Avocado cilantro lime crema
 caramelized bourbon onions, steak sauce sesame daikon cucumber slaw $12
 lettuce, tomato on brioche roll $12

PASTA
 SAUSAGE RAPPINI SEAFOOD FRA DIAVALO

 Roasted garlic, broccoli rabe, Italian sausage Scallops, shrimp, oysters, salmon
 Calabrian chili flake, pecorino cheese spicy Pomodoro wine broth
 ricotta cavatelli $17 fresh linguini $26

CLASSIC LINGUINI MARINARA WITH MEATBALLS
Our signature meatballs served with 

fresh linguini and marinara sauce $17

 

ENTREES

SEA SCALLOPS 
Spring pea saffron risotto, charred tomato vinaigrette, fried olives, preserved lemon $28

GRILLED ZAÁTAR LAMB CHOPS 
House cured lamb bacon lardon, sumac, spring vegetable potato hash, harissa vinaigrette $35 

WHITE MISO SALMON 
Faroe Island salmon, lemon grass sticky rice cake, julienne of bok choy

oyster mushroom, mirin wine broth $27

GRILLED PORK CHOP 
Smoked country ham, braised black eyed peas and collard greens, spicy smoked tomato sauce $25

BLACK ANGUS NY STRIP 
Roasted cippolini Madeira sauce, white truffle pecorino potato wedges, grilled asparagus $27 

BLACK GARLIC ROASTED CHICKEN
Airline chicken breast roasted with black garlic, grilled bread panzanella salad

heirloom tomatoes, burrata cheese, artichoke pesto, fried capers $25  

SHRIMP & GRITS
Asiago cheese grits, cajun marinated shrimp, andouille sausage, crispy brussel sprouts, creole sauce $24

ANGUS BEEF SHORT RIBS
Asiago cheese grits, cabernet veal glace, sautéed of shaved brussel sprouts 

and green apple, crispy onion strings $16/$24


