EST. @( 2000

FALL 2026 J U M P I N' JAY'S $52 PRIX FIXE

RESTAURANT WEEK NOV 5™ . NOV 14™
FISH CAFE

FIRST COURSE Choice of
CREAMY CORN CHOWDER *GF BURRATA ~cF
Lobster Croquette, Chive Oil, Toasted Ciabatta, Fig Jam, Baby Arugula,
Chili Crisp Cranberry Gastrique
CHIPOTLE MUSSELS “GF KUNG POW CAULIFLOWER vG
Spanish Chorizo, Chipotle Cream, Tempura Cauliflower, Kung Pow Sauce,
Flat Bread Crostini Sesame Seeds, Scallions
SECOND COURSE choice of
PAN SEARED COD LOIN SHRIMP JAMBALAYA cF
Roasted Carnival Cauliflower, Tomato-Saffron Rice, Andouille Sausage,
Soubise of Celery Root and Oysters, Crispy Leeks Trinity of Vegetables, Lobster Fumet
HARISSA GLAZED FAROE ISLAND SALMON RED KURI SQUASH RISOTTO G
Herbed Farro, Pomegranate Arils, Roasted Carrot, Mélange of Roasted Mushrooms,
Whipped Feta Brussels Sprouts, Delicata Squash
THIRD COURSE choice of
TOASTED PECAN BROWN BUTTER
BRIOCHE BREAD PUDDING HOT FUDGE BROWNIE CAKE
Honey Buttermilk Syrup, Nutmeg Whipped Cream, House Made Fudge Sauce, Vanilla Ice Cream,
Candied Pecans Sprinkle of Sea Salt

BOSC PEAR SORBET v, GF

GF: GLUTEN FREE VG: VEGAN V: VEGETARIAN
* ASTRIKS MEANS DISH CAN BE MODIFIED FOR DIETARY RESTRICTION
REGULAR MENU ALSO AVAILBLE



