BRUNCH ITEMS AVAILABLE UNTIL 2 P.M. DINNER SERVED UNTIL 5 P.M.

Soup du Jour $5 cup/$7 bowl
New England Clam Chowder $7 cup/$10 bowl
French Onion Soup Gratinee $10
Bacon-Wrapped Scallops with Hot Honey Drizzle $16
Shrimp Cocktail with Spicy Horseradish $14
Burrata with Prosciutto, Tomato & Basil $15
Mozzarella en Carozza $14
Beef & Mushroom Mini Beef Wellingtons $15

Nashville Chicken and Waffles served with
Home Fries & Fresh fruit $18

Easter Ham Benedict served with Home Fries
and Fresh Fruit §18

Salmon Benedict served with Home Fries and
Fresh Fruit $25

Corned Beef Hash & Eggs served with Home
Fries, Fresh Fruit & Toast $18

Truffled Avocado Toast and Fried Egg with
Shaved Prosciutto, Sliced Tomato, Shaved
Parmesan & Balsamic Drizzle served with
Home Fries & Fresh Fruit $18

Farmer’s Omelette with Spinach, Tomato, Feta,
Onions served with Home Fries & Toast $18

Traditional Easter Baked Ham Dinner with
Pineapple Brown Sugar Glaze with Scalloped
Potatoes & Spring Veggies $28

Rosemary & Garlic Crusted Rack of Lamb Au
Jus, Roasted Potatoes & Spinach $35

Slow Roasted Garlic Crusted Prime Rib
Au Jus, Whipped Potato & Spring Veggies $40

Caesar Salad served with Charred Asparagus &
Corn Bread Croutons $13... with chicken $18
with Salmon $21

JC’s Mixed Grill with Italian Sausage, BBQ Steak
Tips & Bourbon Turkey Tips, Yellow Rice &
Spring Veggies $30

Braised Beef Short Rib with Cabernet Demi Glace,
Cheddar Mashed Potato & Green Beans $35

Surf-n-Turf - Two Jumbo Stuffed Shrimp with
Prime Rib, Whipped Potato & Spring Veggies $45

Jumbo Stuffed Shrimp with Lump Crab & Ritz
Crackers, Lemon Butter, Yellow Rice & Spring
Veggies $30

Pan Seared Salmon with a Shallot, Honey &
Shrimp Sauce with Au Gratin Potatoes & Roasted
Vegetables $35

Stuffed Chicken Cordon Bleu with Ham & Swiss,
Light Mustard Cream Sauce, Scalloped Potatoes &
Spring Veggies $25

Cajun Blackened Chicken Tortellini with Chopped
Tomato and Spicy Alfredo $25

Pan Seared Sea Scallops over Parmesan Risotto
with Grilled Asparagus $35

Stuffed Statler Breast of Chicken with Prosciutto,
Swiss, Spinach, Onion, Chicken Voulette Sauce,
Whipped Potato and Spring Veggies $28

Veal Saltimbocca with Prosciutto and Provolone
in a Sherry Demi Glace served with Whipped
Potato & Spring Veggies $28

Belgian Waffle with Butter and Syrup $12
,/ Easter Ham Dinner with Whipped Potato & Spring Veggies §12
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Penne with Marinara Sauce $10
Cheeseburger with Fries $10
Hot Dog with Fries $10
Chicken Fingers with Fries $§12



	Easter Brunch & Dining at Jesse Camille’s
	BRUNCH ITEMS AVAILABLE UNTIL 2 P.M. DINNER SERVED UNTIL 5 P.M.
	STARTERS
	Soup du Jour $5 cup/$7 bowl New England Clam Chowder $7 cup/$10 bowl French Onion Soup Gratinee $10 Bacon-Wrapped Scallops with Hot Honey Drizzle $16 Shrimp Cocktail with Spicy Horseradish $14 Burrata with Prosciutto, Tomato & Basil $15 Mozzarella en Carozza $14 Beef & Mushroom Mini Beef Wellingtons $15

	MAINS
	DINNERS SERVED WITH YOUR CHOICE OF SOUP OR SALAD. BRUNCH SERVED WITH HOME FRIES & FRESH FRUIT

	KIDS UNDER 10
	Belgian Waffle with Butter and Syrup $12     Easter Ham Dinner with Whipped Potato & Spring Veggies $12 Penne with Marinara Sauce $10    Cheeseburger with Fries $10    Hot Dog with Fries $10  Chicken Fingers with Fries $12

	FOR RESERVATIONS OR MORE INFORMATION, CALL 203.723.2275 OR VISIT JESSECAMILLES.COM


