
Lunch Specials

The Risk Of Food Born Illness Is Severely Reduced By Completely Cooking All Eggs, Meat, Chicken And Fish
!8% Gratuity Added For Parties 7 Or More

Hello Fall!

PRIX FIXE $18
Appetizer
Choice of  Soup or Chowder

Choose From Two Entrées 

Grilled Atlantic Salmon
Over Garden Salad with Balsamic Vinaigrette

             or 

Cavatelli Bolognese 

           And 

Dessert
Choice of Any Dessert

APPETIZER
House-made Smoked Sausage

With Arethusa Mt. Tom Cheese, Cranberry Mustard &
Grilled Country Bread 14

Arethusa Blue Cheese
With Poached Pears, Butternut Squash & Baby Kale 14

ENTRÉES
Stuffed Italian Flatbread
With Prosciutto, Salami, Provolone & Giardiniera 12

Shrimp Puttanesca
With House-made Linguini 18

RED WINE
Chateau Charrier, Bordeaux
2015 France
Glass 7 Bottle 25

ROSÉ
Saladini Pilastri Rosato
100% Organic Grapes 2017, Italy
Glass 7 Bottle 25

WHITE WINE
The Peach Chenin Blanc, Viognier
Semillion Blend
2017, South Africa
Glass 7 Bottle 25

BOTTLE BEER
*Ask about our $4 Beer Specials 

DRINK SPECIAL
Litchfield Distillery  Blueberry Mule
LD Blueberry Vodka, Mint, Lime, Ginger Beer 10

JOIN US
Sundays And Mondays
No Corkage Fee

Thursdays
1/2 Off Wine Bottles

Fridays And Saturdays
Happy Hour 2:30-5:30

PRIVATE ROOM
AVAILABLE
Perfect For Any Occasion

ASK ABOUT OUR NEW
FOOD TRUCK!

WWW.JOHNSCAFE.COM

WWW.BIGGREENEGGSANDHAMBURGERS.COM


