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= | Javners RESTAURANT WEEK |
AN MENU >
$65 per person
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- Starter et
‘ \ Y Please Choose one: b é
( («’ Greek Quinoa Salad \\’
Tomatoes, ber, goat cheese, arugula, red pickled onion, avocado in a cilantro lime vinaigrette |
P \\‘K omatoes, cucumber, goat cheese, arugula, red pickled onion, avocado in a cilantro lime vinaigrette \ , /
g \\\\\ //‘*\
: Little Gem )
tod Cotija cheese, avocado, candied pistachio, watermelon radish in a green goddess dressing b\,\

& \ \\\—-.,
- Soup of the day e
N ~4¢ ’ o v

N Appetizer ’//
( @\_/ Please Choose one:
N/ . G N
\//( k Chicken Wings ‘) 3\
‘ \) Mango habanero or buffalo sauce // ‘
£ Calamari Octopus Chicharron ~
(( Lightly fried calamari and octopus + lime serrano remoulade + shishito peppers ’\)\, ’
@ S Pork Belly \)
7, Slow braised with confit potato and leek emulsion in a Jalisco sauce \ :
77 NS
— \ ° \\\1—-.,
- Main Course b-
» ) Please Choose one: 4
ol Bucatini Carbonara ?// /
@ pancetta, onion, cream, egg yolk and Parmesan cheese @
i, .7 \\\\_/
- Pappardelle Ragu \) 3\ &
‘ \ Y Grandma style meat sauce / )
( [,/ Salmon ?\ '
'\\\[\ Spinach risotto + sauteed burnt carrots + rosemary emulsion > ' // e
Zn,\ A0
e Pork Shank ®)
= \ Slowly red wine braised + poblano mushroom risotto + poblano pistachio sauce \\
0, Dessert 0
N Tiramisu



