HOT

coffee $2
espresso/macchiato $2.50 dbl $4
cappuccino $3.50
latte $3.50
tea $3
Ecuadorian hot chocolate $4.50
COLD

iced coffee $2.50
iced cappuccino $4
glass of milk $2
freshly squeezed oj & grapefruit juices $4
tomato, pineapple & cranberry juices $3
Regatta ginger beer $4

DESSERTS $7.50

warm molten chocolate cake
raspberry coulis, whipped cream

ricotta & mascarpone cheesecake
blueberry compote

Jo's fresh churro thumbs
cinnamon sugar, raspberry sauce, chocolate

dip

just baked cookies
chocolate chip

We proudly serve

Dallis Bros coffees and Harney & Sons teas
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HOURS

Monday - Thursday
Friday

Saturday

Sunday

BRUNCH
Saturday & Sunday

HAPPY HOUR
Seven Days

KITCHEN OPEN LATE
Monday — Thursday
Friday & Saturday
Sunday

5pm — Tam
5pm - 2am

11 am - 2am

11 am — midnight

11 am -4 pm

5-8pm

Midnight
1am
11 pm

RESERVE A SUCKLING PIG DINNER

BOOK A ROUND TABLE DINNER

PRIVATE PARTY ROOM

WWW.JOSNYC.COM

=

L
[

= EST.2009 ~
BRUNCH - DINNER - DRINKS

TAKE OUT

TAKE OUT AVAILABLE

Monday - Friday S5pm - midnight
Saturday 11 am — midnight
Sunday 11 am-11pm

264 ELIZABETH ST NEW YORK NY 10012
TEL 212 966 9640 INFO@JOSNYC.COM



[ BRUNCH

N

3 Eggs any style $6.50
potato hash, toast

Poached Eggs Florentine/Benedict $10
potato hash

Brioche French Toast $9
blackberry créme, warm maple syrup, poached

apple

Jo’s Delicious Buttermilk Ricotta Pancakes $9
warm cherry maple syrup

Steak 'n' Eggs $15
grilled shell steak, poached eggs, Hollandaise
sauce, potato hash, toast

Mixed Greens Salad $8
soy vinaigrette

Chicken Club Salad $13
baby spinach, grilled chicken, hard boiled egg,
crumbled bacon, lemon vinaigrette

Burger Deluxe with fries $10
add cheese $2, add bacon $2.50,
add fried egg $2, disco $4, sub salad $1.50

Omelet of the Day $10
potato hash, toast

Granola Parfait $9
Oysters mp
half dozen or dozen

SIDES

Bacon $4
Toast $3
Sausage $4.50
Fries $5
Potato Hash $3
Egg in a Hole $3.50

DINNER

APPETIZERS
Daily Soup $8
Mixed Greens Salad $8

soy vinaigrette

Kale & Beet Salad $10
Golden & red beets, red onion, roasted garlic

Vinaigrette, buttermilk goat cheese

Caesar Salad $10
Romaine lettuce, Boquerones, shaved Grana
Padano, crushed croutons

*contains raw egg

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

Oysters mp
half dozen or dozen

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

Mussels $12
Serrano pepper, Thai curry, coconut, scallion,
lemongrass

Seared Day Boat Scallops $17
Asian spiced red pork broth, baby spinach,
scallions

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

PASTA

Garganelli $16
three cheese blend, caramelized mushrooms,
lardon

Risotto $17
mushroom & seasonal vegetables

Bucatini $17
Bolognese, garlic bruschetta

MEAT & FISH

Brick Chicken $21
farro, Brussels sprouts & Macadamia nuts,

herb jus

Hake $22
creamed swiss chard, roasted red potatoes,

romesco *contains nuts
Pork Schnitzel $18

panko crusted loin, herb mashed potatoes,
braised green and red cabbage

Shell Steak $25
au poivre sauce & fries

Burger Deluxe with fries $12
red oak, smoked onion, tomato

add cheese $2, bacon $2.50, fried egg $2,
disco $4, sub salad $1.50

SIDES
Fries garlic chili mayo $6

Brussels Sprouts & Macadamia Nuts $7.50

Seasonal Vegetables $6
Baby Spinach $6
Mashed Potatoes $6
Disco Fries $10

bacon gravy, choice of goat, bleu, cheddar or
gruyere
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