
deviled egg
pumpernickel crostinis, pickles 5

crispy calamari
chicory, grape tomatoes, 

pickled vegetables, warm                              
lemon-caper vinaigrette 12

cannellini bean hummus plate
grilled flatbread, vegetables,       

olive tapenade 12

artisan cheese plate
three select cheeses served with 
traditional accompaniments 15

the joey
crispy chicken cutlet, provolone, 

baby arugula, tomato, pesto aioli, 
balsamic, italian bread 12

grandpa�s
sopressata, roasted peppers, fresh 

mozzarella, balsamic, italian bread 12

the chicken salad pita wrap
macintosh apples, walnuts, dried 

cranberries, cheddar, baby greens 11

warm black forest ham             
  and gruyere croissant

lettuce, tomato, honey mustard 12

short rib grilled cheese           
muenster cheese, plum tomatoes, onion relish, 

crispy shallots, country white bread 15

Organic Scottish Salmon Burger
grilled scallion and tomato, lettuce, 

lemon tartar sauce, sesame brioche 17

Classic Angus Burger 

tomato marmalade, onion relish, boursin 
cheese, horseradish aioli, brioche bun 15

salads
salad of the house

baby greens, seasonal           
vegetables, chickpeas, roasted 
beets, choice of dressing 8/12

Belgium endive salad
radish, dates, shaved 

pecorino, spiced walnuts,                              
maple sherry vinaigrette 9/14

golden beet salad
arugula, toasted almonds, 

raisins, goat cheese,  
    fig balsamic, olive oil 9/14 

soba noodle salad
mango, toasted cashews, golden 
raisins, avocado, asian vegetable 

slaw, citrus vinaigrette 9/14

margarita
fresh mozzarella, plum tomato 

sauce, basil, olive oil  11

smoked salmon pizzetta
lemon cream cheese, topeka caviar, 

truffle potato chips 18  

danny boys bruschetta pizzetta
ricotta, fresh mozzarella, basil, 
roasted tomato bruschetta 14

 

fungi pie
forest mushrooms, caramelized 

onions, fontina, crispy shallots 14 

   artichoke pie
swiss chard, ricotta, fresh 

mozzarella, garlic-chili oil 15

French Fries 4

Truffle fries 7

artichoke risotto 8 

red quinoa vegetable pilaf 7

sweet potato orzo 7

rainbow swiss chard 7

yukon gold potato-ramp puree 7

732.224.8887
djeetcatering.combyob  �  split plate fee: 5

18% gratuity on all parties of 6+

sides

 

sandwiches
BURGERS&

ricotta gnocchi
white truffle nage 18

forest mushroom ravioli
roasted root vegetable,      

mushroom thyme broth 22

pan roasted 
free range chicken

yukon gold potato-ramp puree, 
apricot relish, natural jus 27

day boat sea scallops
artichoke risotto, snow pea shoots, 

pimento coulis 29

sumac crusted organic salmon
red quinoa vegetable pilaf,

 heirloom carrots, 
blood orange reduction 27

braised short rib
sweet potato orzo, stewed leeks, 

juniper jus 28

entrees

coffee
French press

House � Single 3   Double 7
special � Single 3.5  Double 8

Cappuccino 4 � Latte 4
espresso 2.5 Double espresso 4

Hot chocolate 3

pizzettas

appetizers

small 4.5    large 6

du�jour
SOUP


