$22 TWO COURSE LUNCH MENU

Select One Appetizer

Tortilla Soup

Tomato soup, pico de go||o, avocado,

mexican cheese & corn tortilla chips V¢

Apricot Chilli Wings
Aprico’r bbq chilli chicken wings

Brie Bites

Sliced brie Wropped ina puﬁ( pos’rry &

topped with raw honey & house jom
GF, VG

Ceviche
Catch of the doy, shrimp, citrus, fomafto,

onions, avocado & yuca chips oF

Available for Dine-in & Take-out

Mon - Fri llam - 4pm
Sat - Sunday 10am - 4pm
All Prices + Tax & Grci‘uii‘y

No Substitution
V = Vegan / VG = Vegetarian / GF - Gluten Free

NOW SERVING COCKTAILS

CHECK OUT OUR NEW BAR & OUR NEW CRAFT DRINKS MENU
HAPPY HOUR EVERYDAY 4PM - 7PM

631-714 -5777 | www Jardin-cafe.com / info@ Jardin-cafe.com
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Select One Main

Citrus Sun Salad

Boby orugu|o, spinoch, oranges, heirloom
tomatoes, pick|eo| red onions, avocado, goat

cheese pepitas & citrus vinaigrette ™

Add Chicken +4 / Salmon +6

Tuna BLT
Toasted challah bread, seared ahi tuna, opp|e

smoked bacon, lettuce, tomato, wasabi mayo

& fries.
Greek Chicken Bowl

Brown rice, heirloom tomatoes, cucumbers, red
onion, roasted red peppers, pepperoncini, o|ives,

chickpeos, fetq, pita & greek dressing

Hawaiian Chicken BLT

Gluten free fried chicken, roasted

chimi pineopp|e, chimichuri mayo, bocon,
lettuce, tomato brioche bun. Sub Gluten Free
Bun +2

Vegcm TGCO BOWI

Tofu taco meat, brown rice, romaine, pico de
ga”o, vegan cheddar, black beans, vegan

. V, VG, GF
sour cream & chipotle mayo

Sub Chicken +4 / Steak +6

b
Jardin

Café

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.



$37 THREE COURSE MENU

Select One Appetizer

Tortilla Soup

Tomato soup, pico de go”o, avocado,

mexican cheese & corn tortilla chips VG

Brie Bites

Sliced brie wropped ina puﬁc pastry &
topped with raw honey & house jam Ve

Ceviche

Catch of the cloy, citrus, tomato, onions,

avocado & yuca chips GF

Apricot Chilli Wings
/A\pricoJr bbq chilli chicken wings

Select One Dessert

TI‘GS Leches

Homemade sponge cake with vanilla

fros’ring & fruit

Flourless Chocolate Cake

Gluten-free chocolate cake with éhocolate

mouse, whipped cream & fruit

NOW SERVING COCKTAILS

CHECK OUT OUR NEW BAR & OUR NEW CRAFT DRINKS MENU
HAPPY HOUR EVERYDAY 4PM - 7PM
Available for Dine-in & Take-out
Mon - Sat 5pm - Close / Sunday 4pm - 8pm
All Prices + Tax & Gratuity
No Substitution

Dinner Menu (\)

LONG
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WEEK

Select One Main

Hawaiian Chicken BLT
Gluten free fried chicken, roasted

chimi pineopp|e, chimichuri mayo, bacon, lettuce,
tomato brioche bun. Sub Gluten Free Bun +2

Steak Fajita Bowl

Sliced skirt steak, sautéed bell peppers, red onions,

brown rice, black beans, guocomo|e & corn tortilla ©F

Chicken Kale Pesto Pasta

Grilled chicken, pesto, penne, heirloom tomatoes,

parmesan cheese &' ](I’QSI’I |ourr0’ro.

Mahi Mahi Tacos

Three blackened mahi mol’ﬂ, picHecl coloboge,

mango & chipoﬂe malyo. Served with rice &

beo ns GF

*Steak Frites

Grass-fed NY skirt steak, chimichuri, truffle herb
potatoes. +$10 ©F

Citrus Sun Salad

Boby orugu|o, spinoch, oranges, heirloom
tomatoes, pick|eo| red onions, avocado, goat
cheese pepitas & citrus vinaigrette ve cr

Add Chicken +6 / Salmon +10 / Baked Tofu +4

V = \/egun /' VG = \/egefuriun / GF = Gluten Free

BOTTOMLESS BOGO
BRUNCH WEDNESDAY | HAPPY HOUR
$16.9 Buy one get one free Everyday 4pm - 7pm
Sat - Sun 10am - spm wine & beers

631-714 -5777 / www Jardin-cafe.com / info@]Jardin-cafe.com

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.



