
A Little Indulgence 
A Lot of Flavor
Every Day 

of the Week

Sunday & Monday
BYOB 

No corkage fee

Weekly Specials

Happy Hour Menu
Fri. & Sat. 2:30 - 5:30pm

Monday - Saturday
Lunch 11:30 - 2:30pm
Dinner 5:30 - 9:00pm
Sunday 4:30 - 8:30pm

eekly Lunch   SpecialsEnjoy our 

GF

GF

GF Gluten Free GFA Gluten Free Available

GFA

GFA

Grilled Steak Sandwich
Hanger Steak with Caramelized Onions, Arugula,
Mushrooms & Horseradish Mayo 16

Grilled Chicken Sandwich with Roast Peppers, 
Provolone Cheese & Basil Mayo 12

Sandwiches

Salad

Entrees
Housemade Bucatini Pasta Bolognese 15

Tru�ed  ‘Creamed Corn’  Baked Mac & Cheese 15

Proscuitto Wrapped Shrimp with Melon, 
Baby Arugula & Toasted Almond Salad 16

Frisee Lettuce Salad with Watermelon, Feta Cheese 
& Red Wine Vinaigrette 11

Private Room Available
Perfect for any occasion

Who wouldn’t LOVE a 
Gift Certificate

from John’s Cafe

*The risk of food borne illness is severely reduced 
by completely cooking all eggs, meat, chicken and fish.

Beer on Tap

Drink  Special

Brooklyn American Ale
Brooklyn, NY 6

Road 2 Ruin IPA
Two Roads Brewing, Stratford, CT, 92 Rating 6

Black Eyed Rye
Sagamore Rye, Blackberry Liquor, Mint, 
Lime & Ginger Beer 11

Red Wine
Browne Family Vineyards Cabernet Sauvignon
Columbia Valley, CA 2015 
Ripe red fruit with red cherry and a vanila toasted oak finish

 11 Glass   38 Bottle
Palladio Chianti DOCG
Tuscany, Italy 2015
Bright ruby red, easygoing with soft tannins, refreshing acidity 

& persistant finish 7 Glass    29 Bottle

Argiolas Costamolino Vermentino di Sardegna
D.O.C., Italy 2016
LIngering acidity with notes of ripe stone fruit and sweet citrus

    7 Glass        29 Bottle

White Wine

Scaia Rosato Veneto 
Veneto, Italy 2016
Cherry pink with a floral aroma of roses, with raspberries and 
other red fruits

    8 Glass        30 Bottle

Rose Wine
Visit  JohnsCafe.com


