
Cheese Plate	 $12
selection of cheeses, apple and cherries

Chicken Wings	 $8
smoked, sake & black bean sauce, bacon powder

Squid & Chorizo	 $10
sautéed calamari, chorizo, cilantro, lime

Oysters	 mp
half dozen or dozen

Crispy Pork Ribs	 $12
garlic-glaze, shiso, peanuts 

Mussels	 $12
Serrano pepper, Thai curry, coconut, scallion, lem-
ongrass

Crab Cake	 $12
pan fried, paprika creme fraiche, frisee, 
cherry tomatoes

M&R Portobello Sliders	 $7
portobello, carmelized onions, gruyere

Garganelli	 $16
three cheese blend, caramelized   
mushrooms, lardon

Risotto	 $17
mushroom & seasonal vegetables

Linguine & Clams	 $17
Manila clams, white wine, Pernod, seasonal 
squash, cherry tomatoes

DINNER

happy hour
Seven Days	 5 - 8 pm
Mike’s Dollar Meatball Sliders	

kitchen open late 
Monday - Thursday	 Midnight
Friday & Saturday	 1am
Sunday	 11pm

Mixed Greens	 $8
soy vinaigrette

Watermelon & Arugula	 $10
cucumber, jicama, Serrano lime vinaigrette 

Caesar	 $10
Romaine lettuce, Boquerones, crushed croutons, 
shaved Grana Padano 
*contains raw egg

Brick Chicken	 $21
rosemary polenta, asparagus, herb jus

Pork Milanese	 $18
panko crusted loin, yuzu truffle potato salad, 
butter braised green and red cabbage

Shell Steak	 $25
au poivre sauce & fries

Grilled Whole Trout	 $19
brown butter caper, frisee, clementine & fennel

Burger Deluxe	 $12
red oak, smoked onion, tomato, fries  
& garlic chili mayo
add cheese $2, bacon $2.50, fried egg $2, disco $4
sub salad $1.50

reserve a suckling pig  dinner

takeout and delivery available

private events

www.josnyc.com

Sauteed Baby Spinach
Grilled Asparagus, Gremolata
Red Quinoa Tabouleh
Sauteed Seasonal Vegetables
Fries
Disco Fries add $4
bacon gravy, choice of goat,  
bleu, cheddar or gruyere

SIDES   $6

APPETIZERS PASTA

MEAT      FISH

SALADS

20% gratuity will be added to parties of six or more



bubbles
Brundlmayer Brut Rose, Kamptal NV 	 $54
Gaston-Chiquet “Traditional” Brut, Dizy NV 	 $70
Duval – Leroy Blanc De Chardonnay, Vertus ’98 	 $100

white
Chardonnay, LIOCO Carneros, Sonoma ’09 	 $43
Viognier, Jaffurs, Santa Barbara ’09 	 $44
Alsatian Blend, Robert Sinskey “Abraxas”	 $49
Vin de Terrior, Carneros ’09
Semillion/Sauvignon Blanc, Blanc de Valandraud no. 2,	$51
St Emilion ’06
Riesling, Selbach-Oster Zeltinger Sonnenuhr Rotlay,	$52
Mosel ’08
Marsanne/Roussanne, Domaine Coursodon	 $54 
Paradis Saint Pierre, St Joseph ‘03
Pinot Blanc, Franco Toros, Fruili ’09 	 $56
Sauvignon Blanc/Sauvignon Gris, Chimney Rock	 $60
“Elevage Blanc”, Stags Leap ’07

red
Chateauneuf du Pape, Domaine de Nalys ’07 	 $47
Mencia/Grenacha, Dominio do Bibei “Lalama”, 	 $48
Ribeira Sacra ’06
Cabernet Sauvignon, Starlane, Santa Ynez ’06 	 $52
Sangiovese Blend, Bibi Graetz “Soffocone”,	 $53
IGT Tuscany ’08	
Merlot, Chateau des Laurets, 	 $60
Puisseguin St Emilion ’05
Cabernet Sauvignon, Long Meadow Ranch,	 $60 
St Helena ‘05
Cabernet Sauvignon, Liparita, Stags Leap ’06 	 $67
Chateauneuf du Pape, Domaine L’Harmas 	 $72
Reserve V.V.’05
Cabernet Franc, Soter Little Creek	 $100
Proprietary Red Napa ‘04

draught
Sixpoint Crisp Lager	 $6
Ommegang Witte	 $6
Nebraska Cardinal Pale Ale	 $6
Flying Dog Raging Bitch	 $7

bottled
PorkSlap Ale (can)	 $5
Full Sail Session Lager	 $5
Abita Light	 $6
Dale’s Pale Ale (can)	 $6
Smuttynose Old Dog Brown Ale	 $6
Ballast Point Big Eye IPA	 $7
Rogue Dead Guy Ale 22oz	 $13
Ommegang Three Philosophers 750ml	 $21

bubbles
St. Vincent, New Mexico, NV	 $9
Rose Prosecco, Fantinel, Fruili-Venezia	 $11

rose
Bordeaux Blend, Chateau Laulerie, Bergerac ’09	 $11

white
Gruner Veltliner, E&M Berger, Kremstal ’08	 $9
Sauvignon Blanc, Long Meadow Ranch, Napa ’09 	 $10
Riesling, Charles Smith Kung Fu Girl, 	 $11
Columbia Valley ’09
Chardonnay, Hess Su’Skol Vineyard, Napa ‘08	 $14

red
Cotes du Rhone Villages, Val Bruyere, ’07	 $10
Malbec, Padrillos, Mendoza ‘08	 $10
Montepulciano, Quattro Mani, Abruzzo ‘08	 $11
Pinot Noir, The Pinot Project, Napa ‘09	 $14

bubbles
Taittinger Brut, Reims NV	 $74
Ruinart Rose, Reims NV	 $100

white
Gruner Veltliner, Schloss Gobelsburg Renner 1r, 	 $42
Kamptal Reserve ’09
Riesling, JJ Prum Graacher Himmel Kabinett,	 $45
Mosel ’09
Petite Arvine, Les Cretes, Valle D’Aosta ’10	 $50
Chardonnay, Albert Bichot Domaine du Pavillon, 	 $53
Meursault AC ’07
Sauvignon Blanc, La Spinetta “Langhe Bianco”,	 $60
Piedmont ’06	
Chenin Blanc, Nicolas Joly Coulee de Serrant,	 $140
Savennieres ’07	

red
Zinfandel, Hendry Vineyards Block 7 & 22, Napa ’07	$48
Super Tuscan Blend, Le Macchiole Bolgheri Rosso, 	$54
Tuscany ’09
Pinot Noir, Robert Sinskey “Los Carneros”, ’08	 $56
Pinot Noir, Domaine Serene Yamhill Cuvee, 	 $57
Willamette ‘07
Pinot Noir, Albert Bichot, Pommard  ’08	 $60
Tempranillo, La Rioja Alta Gran Reserva 904, 	 $66
Rioja ‘97
Zinfandel, Robert Biale Monte Rosso, Sonoma ’08	 $70
Merlot, Chateau Bel Air Ouy Grand Cru, 	 $74
St Emilion ’00
Cabernet Sauvignon, ZD, Napa ’07	 $75

GRAPES    HOPS
ROCKSTAR PUNK ROCK

GLASS 

HOPS


