
J J ’ s  R E STA U R A N T

L u n c h  M e n u

A P P E T I Z E RS
 

KALE & ARUGULA SALAD
sesame vinaigrette, mint, falafel, chèvre

 
POACHED SHRIMP AND SCALLOP

pickled vegetables, avocado mousse, ponzu
 

BEEF CARPACCIO
celery apple salad, brown butter mustard dressing

 
BRAISED SHORT RIB

potato foam, tomato confit, gaufrette potatoes
 

E N T R É E S


SEARED STEELHEAD TROUT
risotto, chimichurri, beurre blanc

 
RACK OF LAMB, SHOULDER TERRINE

späetzle, sauerkraut purée, natural jus
 

PORK WELLINGTON
pomme dauphine, red wine jus, roasted mushroom   

 
CRISPY CORNISH GAME HEN

galantine, creamy polenta, crunchy BBQ

D E S S E RT S

WHITE CHOCOLATE & CHAI MASALA GANACHE
caramel corn, dulce de leche ice cream, macerated fruits

CHOCOLATE CASHEW BAR
chocolate, cherry gel, powdered peanut

 
LEMON TART

raspberry fluid gel, strawberry sorbet, kalamansi bomb
 

APPLE & BRIE CHEESECAKE
tart tatin, vanilla Ice cream, almond struesel

3  C O U RS E  M E A L  $ 3 5

*Individual Pricing 
Appetizers - $10.00, Entrées - $17.00, Dessert - $10.00 

Be advised that you will need approximately 90 minutes to enjoy the full dining experience

Please be considerate. Students in our dining room and kitchen are training to 
become chefs. Serving you is the first step in their new culinary careers.



J J ’ s  R E STA U R A N T

D r i n ks  M e n u

   W I N E 	         6 oz.    1/2 l   Bottle

 
GRAY MONK BC 	 9 	 25 	 37 
Chardonnay 
Merlot 

CEDAR CREEK 	 9 	 25 	 37
Pinot Gris 
Cabernet Merlot      

   C R A F T  B E E R     

PARALLEL 49			   7
Filthy Dirty IPA 

MILL ST.				    7
Organic Lager 

WHISTLER BREWING 		  7
Bear Paw  Honey lager  

YELLOWDOG – 500ml  		  8
Chase my Tail Pale Ale  

CIDER    				    7 
Lonetree Apple     

              

All applicable taxes will be added   

Please be considerate. Students in our dining room and kitchen are training to 
become chefs. Serving you is the first step in their new culinary careers.

   C O C K TA I L S 	      
 
CAESAR 				    9
COSMOPOLITAN 			   9
LIME MARGARITA 			  9

MOCKTAIL                        	 5

   H I G H BA L L S     

RYE, VODKA, GIN, 		  6
RUM, or SCOTCH  

   N O N  A L C O H O L I C     

SODA 				    3
Pepsi, Diet Pepsi, 7-Up
Ginger Ale, or Ice Tea 

JUICE    				    3.25 
Lemonade Pink Grapefruit  
Apple, Orange, or Tomato   

PERRIER WATER    			  3.25  

COFFEE OR TEA   			  3 

ESPRESSO                       		 4 

CAPPUCCINO                		  5 

LATTE                             		  5.50 

HOT WATER & LEMON 		  1.25 
 

    

FOLLOW US ON              

VCC Culinary Arts           

  @VCC Culinary Arts             

  @VCC Culinary Arts    


