STARTER SPECIALS

J BISTRO & BAR

SPINACH MUSHROOM RICOTTA STUFFED ZUCCHINI
BLOSSOMS — roasted garlic aioli 12

SWEET ITALIAN SAUSAGE STUFFED LONG HOT
PEPPERS —marmara 12

CLAM POT - sauteed middle necks, fresh herb clam broth,
spinach, garlic crostini 14

ENTREES - HOUSE SALAD INCLUDED
VEAL SORRENTINO - veal topped with prosciutto di

parma/buffalo mozzarella/ eggplant & marinara, served with
cavatapp1 aglio € olio with spinach 28

MARYLAND STYLE JUMBO LUMP CRAB CAKES —

served with a sweet corn/english pea/ sundried tomato risotto,
citrus beurre blanc 36

TERYAKI GLAZED HANGER STEAK ( AKA THE
BUTCHERS CUT )
herb roasted potato, today’s mixed vegetables, sauteed peppers
onions & mushrooms 28

SPECIALS!

EGGPLANT PARMESAN & LINGUINE ALLA
“PUTTANESCA” —roasted eggplant & red peppers
stewed with olives, raisins, roma tomato & capers 21



