
S A N D W I C H E S
all sandwiches come with house made chips / sub fries +3

GRILLED STEAK SANDWICH • 22
sirloin / arugula / mushroom / tomato / 
blue cheese / ciabatta / chipotle mayo 

ROASTED TURKEY STACK • 19
sliced turkey / lettuce / tomato / smoked cheddar cheese /  
bacon / wheat bread / pesto

CHICKEN SANDWICH • 18
bbq chicken / lettuce / tomato / butter pickle / 
potato roll / fried onion mayo

B U R G E R S
all burgers come with house made chips / sub fries +3

BACON N’ EGG BURGER* • 23
two 4 oz patties / fried egg / bacon / cheddar cheese / dijonnaise 

LEGEND BURGER* • 19
two 4 oz patties / lettuce / tomato / american cheese / 
signature sauce

PLANT BURGER • 17
beyond burger / muenster cheese / tomato / avocado / 
sprout / vegan mayo

M A I N S
CRAB CAKES • 32
soft polenta / watercress / pickled fennel / cr�me fraîche

GRILLED STEAK TIPS* • 30
bourbon marinated / roasted pepper / little potato

BLACKENED SALMON* • 28
sunflower seed “risotto” / portobello / bean / 
thyme / carrot purée

NASHVILLE HOT CHICKEN • 26
coleslaw / wonder bread

CREATED BY THE JWU CULINARY TEAM OF Tian Dai / 
Stephen Nadera / Elizabeth Pena / Marco Saldierna

P I Z Z A S
CLASSIC • 12
mozzarella cheese / ricotta cheese / red sauce

BUILD YOUR OWN • 12 / +2 each topping
chicken / sausage / bacon / pepperoni / mushroom / pepper / 
red onion / spinach / jalapeño / caramelized onion / 
ricotta cheese / mozzarella cheese / red sauce / white sauce

D E S S E R T S
BROWNIE SUNDAE • 12
warm brownie / vanilla gelato / whipped cream

BUTTER CAKE • 12
grilled pineapple / whipped cream / crème anglaise

FRIED DOUGH BITES • 10
powdered sugar / cinnamon / caramel / raspberry sauce

COFFEE BRÛLÉE • 10
sugar crust / berries

A P P E T I Z E R S
WINGS • 19
1 lb / buffalo / caribbean / korean bbq 

CHILI CHEESE NACHOS • 18
corn tortilla / chili / onion / mango / 
salsita / guacamole / cilantro / bean / 
jalapeño / cheddar cheese / queso bravo

STEAK QUESADILLA • 18
black bean / corn / caramelized onion / 
cheddar cheese / crema

MEATBALL • 18
beef / pork / veal / ricotta cheese / 
basil / grana / focaccia / red sauce

BUFFALO CAULIFLOWER • 12
celery / blue cheese

ESSEX FRIED CLAMS • 20
whole belly clams / tartar sauce

CREATED BY THE JWU CULINARY TEAM OF 
Matthew Hall / Brandy Schroth / 
Idacia Miles / Jake Vincent

C H O P P E D  S A L A D S
STEAK ‘N SPINACH SALAD • 24
sliced sirloin / burrata cheese / tomato / 
sprout / cracker / red pepper jam / 
mustard dressing 

SHRIMP COBB • 21
chilled shrimp / chopped romaine / iceberg / 
blue cheese / smoked bacon / pickled corn / 
egg / cucumber / crispy avocado / vinaigrette

CHICKEN CAESAR SALAD • 17
grilled chicken / chopped romaine / grana / 
crouton / anchovy / classic dressing

S U S H I
YELLOWTAIL CARPACCIO* • 24
thinly sliced yellowtail / jalapeño / 
yuzu sauce 

SHRIMP TEMPURA* • 19
cucumber / spicy tuna / tobiko / hot sauce

CALIFORNIA MAKI • 18
sea legs / toasted sesame / cucumber

SPICY TUNA MAKI* • 18
spicy tuna / avocado / tempura flakes / 
toasted sesame / eel sauce

RAINBOW ROLL* • 16
cooked shrimp / crab stick / tobiko / 
tuna / salmon / whitefish / avocado / 
spicy mayo

*These items are served raw or undercooked or may contain raw or undercooked ingredients. Raw food – consumption of raw 
and undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Food allergies – before placing your order, please inform your server if a person in your party has a food allergy.   A 15 percent service charge has been added for your convenience.

WE’VE TEAMED UP WITH JOHNSON & WALES UNIVERSITY, THE OFFICIAL EDUCATION PARTNER OF THE BOSTON BRUINS AND TD GARDEN. 
DISHES FEATURING THE JWU ICON WERE CREATED BY THE SCHOOL’S TALENTED CULINARY STUDENTS.
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D R A F T  16 OZ  /  20 OZ

BUD LIGHT • 8 / 9.75
COORS LIGHT • 8 / 9.75
BLUE MOON BELGIAN WHITE • 8.5 / 10.5
GOOSE ISLAND GREEN LINE PALE ALE • 8.5 / 10.5
HARPOON IPA • 8.5 / 10.5
SAMUEL ADAMS BOSTON LAGER • 8.5 / 10.5
SAMUEL ADAMS SEASONAL • 8.5 / 10.5
STELLA ARTOIS • 8.5 / 10.5
CAMBRIDGE FLOWER CHILD IPA • 8.5 / 10.5
YUENGLING TRADITIONAL LAGER • 8 / 9.75
ROTATING CRAFT BEER LINE • 8.5 / 10.5

B O T T L E D
D O M E S T I C S  16 OZ

BUDWEISER • 8
MICHELOB ULTRA • 8
MILLER LITE • 8

I M P O R T S  16 OZ

CORONA EXTRA • 8.5
HEINEKEN • 8.5
HEINEKEN LIGHT • 8.5
GUINNESS DRAUGHT • 8.5
STRONGBOW HARD CIDER • 8.5

C R A F T  12 OZ

DOWNEAST CIDER • 8.5
SIERRA NEVADA PALE ALE • 8.5
LAGUNITAS IPA • 9
SAM ’76 16 OZ • 8.5

G L U T E N - F R E E  12 OZ

REDBRIDGE • 8.5

N O N - A L C O H O L I C  12 OZ

O’DOUL’S • 4.5

C O C K T A I L S
RASPBERRY LIME RICKEY • 13
ABSOLUT Raspberri Vodka / raspberry purée / lime juice / soda

CLASSIC MARGARITA • 14
Avión Tequila / sour mix / salted rim

MAPLE MANHATTAN • 15 
Woodford Reserve Bourbon / maple syrup / bitters / cherry

PEPPERMINT BARK MIMOSA • 14 
prosecco / peppermint schnapps / chocolate rim / 
candy cane

DARK & STORMY • 13 
Gosling’s Dark Rum / ginger beer / lime juice

SPICED APPLE JACK • 12
Jack Daniel’s Tennessee Whiskey / ginger beer / 
apple juice

SPIKED HOT CHOCOLATE • 13 / +5 additional choice
hot chocolate with choice of:
peppermint schnapps / hazelnut liqueur / coffee liqueur / 
whipped cream vodka / irish cream / vanilla vodka / 
butterscotch schnapps

M U L E  M E N U
GARDEN MULE • 15
ABSOLUT Vodka / BACARDÍ Superior Rum / triple sec / 
lime juice / ginger beer

GENTLEMAN JACK MULE • 15
Gentleman Jack / ginger beer / lime juice / mint

SPICED APPLE MULE • 15
gin / apple cider / ginger beer / lemon juice / 
cinnamon & brown sugar rim 

W I N E
S P A R K L I N G  GLASS  /  SPLIT  /  BOTTLE

RUFFINO PROSECCO Italy • 14 / 27 / 45

W H I T E S  6 OZ  /  9 OZ  /  BOTTLE

KIM CRAWFORD SAUVIGNON BLANC Marlborough, NZ • 15 / 22 / 60
MATUA SAUVIGNON BLANC Marlborough, NZ • 9 / 13 / 36
CANYON ROAD PINOT GRIGIO Alexander Valley, CA • 8.25 / 12.25 / 33
DECOY BY DUCKHORN CHARDONNAY Napa Valley, CA • 17 / 25 / 68
19 CRIMES CHARDONNAY Australia • 13 / 19 / 52

R E D S  6 OZ  /  9 OZ  /  BOTTLE

CANYON ROAD MERLOT Alexander Valley, CA • 8.25 / 12.25 / 33
A BY ACACIA PINOT NOIR Napa Valley, CA • 13 / 19 / 52
CANYON ROAD CABERNET Alexander Valley, CA • 8.25 / 12.25 / 33
LOUIS M. MARTINI CABERNET California • 13 / 20 / 52
DECOY BY DUCKHORN CABERNET Napa Valley, CA • 17 / 25 / 68
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