Mother’s Day in Exile

Brunch Features
Served 11am-4pm

Smoked Salmon Frittata
A divine combination of smoked salmon, creamy goat cheese, asparagus, and eggs,
served with dressed greens.

Stuffed French Toast

A delightful fusion of flavors featuring a luscious strawberry cream cheese stuffing, drizzled with
maple syrup, dusted with icing sugar, and topped with whipped cream and fresh strawberries.

Strawberry Salad
A vibrant mix of fresh spinach, sweet candied walnuts, tangy feta, crisp red onion,
juicy tomato, and succulent fresh strawberries, all dressed in a delightful strawberry vinaigrette.

Chicken and Broccoli Crapes
Savory grilled chicken and tender broccoli wrapped in delicate crépes and
smothered in a rich cheese sauce.

Seafood Penne
A tantalizing medley of shrimp, scallops, and salmon tossed with vibrant peppers, onions,
and mushrooms in a decadent pesto cream sauce, finished with Parmesan cheese and fresh herbs.

Smash Burger
Featuring two juice 3 oz patties, topped with fresh onion, our signature burger sauce,
tangy pickle, crisp lettuce, and melted cheese.

Here at JAG we believe music is created to be heard and not be in the background.

We hope you enjoy our selections.jz % 7
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Mother’s Day in Exile

Evening Features

Appetizers

Tuna salad rice crisps 16
Crispy fried sushi rice topped with flavorful tuna salad, a touch of Sriracha for a kick,

and garnished with tangy pickled onion and radish. A perfect blend of textures and

flavors in every bite!

Strawberry salad 16
Crisp spinach paired with candied walnuts, tangy feta, red onion,
juicy tomato, and fresh strawberries, all drizzled with our exquisite strawberry vinaigrette.

Entrees

Pork roulade 40

Succulent pork rolled with a savory blend of spinach, mushroom, and feta, served with a
luscious date chutney cream, creamy green pea puree, buttery poached fingerling potatoes,
and flavorful garlic broccolini.

Stuffed chicken 36

Tender chicken breast filled with a delectable mixture of apple, mushroom, and thyme,
accompanied by a rich red wine tomato gravy.
Served with creamy Champ potatoes and grilled asparagus for a delightful dining experience.

Here at JAG we believe music is created to be heard and not be in the background.

We hope you enjoy our selections.jz % 7



