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breakfast (Served 8am to 5pm)
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Served with a choice of fresh fruit, lowfat cottage cheese, green 
salad, cheese grits or homestyle potatoes with mini-blueberry 

muffins, cornbread or toast

Eggs   8.95
Three eggs any style (except soft boiled or poached).

Morning combo   10.50
Honey cured ham, Applewood Bacon, Pork sausage or Turkey 
Bacon with two eggs any style (except soft boiled or poached)

JNJ Super combo   12.50    (sorry, no bread choice)
Choose our Good Morning or Healthy and Happy crepe (combo 
sized) Plus two scrambled eggs and a choice of  either Apple-
wood Bacon, Turkey Bacon, Pork Sausage or Ham.

ABT omelette 11.50
Avocado, Applewood Smoked Bacon, tomatoes, 
Jack and Cheddar cheese and egg whites.

Sunset omelette  10.50
Asparagus, mushrooms, spinach, onions, tomato,  
herbs and jack cheese.

The Creole Hangover   11.50
Chorizo sausage, onions, cilantro, tomatoes and eggs, topped
with cheddar cheese. Served with flour or whole wheat tortillas.

The House scramble  11.
Goat cheese, spinach, sun dried tomato, avocado and fresh 
basil.

Hi-protein scramble  12.
Eggwhites, turkey bacon, chicken breast, onions, tomato, garlic, 
jack, cheddar and mozzarella.

Sunrise Croissant Sandwich  10.
Two fresh over hard eggs with melted white cheddar, turkey ba-
con, tomato, avocado and a smidge of  garlic aoili. Served with 
breakfast potatoes or fruit.

Steel cut oatmeal   7.50
Served with fresh berries, brown sugar and milk!

Fruit medley   9.
Fresh seasonal fruits and berries with your choice of  low fat 
yogurt or cottage cheese.

!eggs, omelettes, etc.! 

!breakfast creations! 

!breakfast crepes! 

for kids 12 and under

kids crepe  6.
Kid size cinnamon simple crepe with bacon
kids oatmeal   6.
Served with fresh berries, brown sugar and milk!
kids eggs   6.
Two scrambled eggs with fruit or potatoes.

!for the kiddies! 

Sorry, no splitting of  breakfast crepes.

Good Morning   8.50
Sweet Crepes filled with pecans, walnuts, bananas, melted butter and 
maple syrup.

Healthy and Happy   9.
Sweet Crepes filled with nonfat yogurt, fresh strawberries, blueber-
ries, bananas, walnuts and honey.

Spinach Greek  9.
A whole wheat crepe filled with spinach, egg whites, roma tomatoes, 
feta cheese and soft tofu. 

Market Street   9. 
A whole wheat crepe  with andouille sausage, sautéed onions, pep-
pers, tomatoes, mozzarella cheese and scrambled eggs. A bit spicy, 
but good!

The Texas Crepe   9.50
Chorizo, onions, tomatoes, cilantro, and eggs with  
mozzarella cheese.

Crepes Benedict   10.	
A whole wheat crepe, mozzarella cheese, country ham, scrambled 
eggs, fresh hollandaise. 

The Big Easy  10.50
Country Ham, mozzarella cheese, mushrooms, and scrambled eggs 
with sherry cream sauce in a whole wheat crepe.

!100 % organic coffees and teas! 
French Press Coffee Our Blend   3.50  
or Creperie Chicory Blend   3.75

Latte & Cappuccino   3.50

Vanilla latte, Mocha  4 

Espresso   2.95

Loose leaf teas (eng breakfast, decaf eng breakfast, 
panfired green, camomile)  2.95

Tea lattes  4.

Other Choices
Homemade Peach Lemonade   3.25 

Soft Drinks   2.95

Fresh Squeezed  Orange Juice   3.50

Iced Tea   2.95
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    ! savory crepes!
 
Evangeline   10.
Artichoke hearts, tomatoes, chicken breast and cheese in a basil cream 
sauce.

Lafayette   10.
Ham or Turkey, mushrooms and cheese in a sherry cream sauce.

Baton Rouge   10.
Blackened Chicken, red onion, cilantro, smokey Pinot Noir BBQ reduction, 
cheese.

The Quarter   11.
Andouille sausage, shrimp chicken breast in a rich Jambalaya sauce.

Choudrant   10.
Chicken, pancetta, garlic, pesto, cheese and sherry cream sauce.

Cadeville   10. 
Chicken breast with sautéed asparagus and cheese in a garlic cream sauce.

Grecian  9.  (add  blackened shrimp or chicken for 2.00)
Spinach, tomatoes, onions, Greek olives, feta cheese in a vegetable broth. 

Flowers Landing   9. (add blackened shrimp or chicken for 2.00)
Fresh vegetables in a vegetable broth. Add sherry cream sauce for 1.00.

starters, crepes and salads  
(from 11am ‘til close)  

EXECUTIVE CHEF: ROBERT A. BENSON

Pecan Citrus	 lunch  9.50  	 	 full  11.50
Field Greens, blue cheese, mandarin oranges, avocado, candied pecans, 
almonds, granny smith apple, cranberries golden raisins with our famous 
citrus vinaigrette. Topped with grilled Chicken breast.

Cobb 	 lunch  9.50  	 	  full  12.50
Field Greens with Applewood smoked bacon, egg, tomato, avocado, 
roasted chicken and crumbled blue cheese. Served with balsamic 
vinaigrette or green goddess on the side.  Please ask if  you would 
like your salad tossed with or without dressing.

Happy Chopped Chicken 	 lunch  9.50 	 	  full  11.50
White meat Chicken, crispy cabbage, carrots, cucumber, tortilla 
strips, greens, mango and sliced almonds. Tossed in our Soy-Ginger 
dressing and topped with a Satay peanut sauce.

Dayton Salad	 lunch  9.50 	 	 full 11.50	
Roasted vegetables, field greens, tomatoes, cucumber, balsamic 
vinaigrette, feta cheese and chicken breast.

Magnolia   12.   		
Field greens, grilled corn, tomato, artichoke hearts, black-eyed peas 
and green goddess dressing topped with blackened shrimp and a 
little fresh mozzarella

All crepes come with mozzarella cheese unless otherwise indicated. 
Served with a little JNJ Salad (sorry, no substitutions). 

Sorry, no splitting of  Savory crepes.

Chocolate Banana Cream   7.50
Nutella, banana, banana cream and 
caramel.

Nutty Simple   6.50
Just Nutella.

Nutty Banana   7.
Nutella and banana.

Nutty Berry   7.
Nutella and Strawberry.

Lucky Number Seven   8.
Caramelized pear, almonds, hazelnut 
liquor and chocolate sauce (best with ice 
cream).

Dupont   7. 
Nutella, strawberry and banana and Bai-
leys Irish Cream (best with ice cream).

German chocolate crepe  7.
Brownie bits, coconut, caramel and hot 
fudge.

Chocolate Banana Cream   7.50
Nutella, banana, banana cream and 
caramel.

!sweet crepes! 
Ala Mode for $1.95

Feel Free to Share these Crepes!

!salads! 

Bayou Bruchetta   9.  add Shrimp 13.
Grilled artisan bread, olive spread, tomato relish and parmesano 
reggiano.

Bowl of Smoked Chix Gumbo  7.50
Hot, smoky and a bit spice with a scoop of  rice.

Beer Battered Onion Rings   8.
Crispy (trans fat-free), tossed in parmesan with hot BBQ.

Stack of Baby Backs   10.
A little stack (6) of  our baby back ribs. 

Sweet Potato Melts   8.
Crispy sweet potato fries, melted white cheddar, bacon bits with 
sour cream chive dip. 

Grilled Artichoke (when in season)   10.
Balsamic marinaded and grilled. Topped with tomato relish.

Queso and Chips   8.
Authentic southern style spicy cheese dip with cayenne dusted 
chips.

Most salads come with a choice of blueberry mini-muffins, corn bread or rosemary sourdough bread. (Lunch size available until 5 pm)

!starters! 

Cilantro Lime Salad	 lunch  9.50  	 	 full  11.50
Baby Field Greens, pulled chicken, roasted peppers, mozzarella cheese, 
tortilla strips, tomato, cilantro, toasted pumpkin seeds and our special 
Lime viniagrette.

Summer Spinach Salad	 lunch  9.50  	 	  full  12.
Fresh spinach, turkey bacon, rasberries, strawberries, feta cheese, 
tomatoes, capellini, pulled chicken and citrus viniagrette.

The Lulu	 lunch  9.50  	 	 full 11.50	
Field greeens with a scoop of  our great albacore tuna salad, with 
artichoke, asparagus, buffalo mozzarella, egg and tomato. Italian 
herb dressing.

The perfect little JNJ salad   7.50
Butter lettuce, candied walnuts, blue cheese,  Roma tomato, mush-
rooms, and shaved carrots with our citrus vinaigrette.

Blackened Salmon Caesar     14.
Crispy romaine tossed with our creamy Caesar dressing, parmesa-
no reggiano, croutons and topped with a blackened filet of  Salmon. 
We cant rush this one, so please allow 15-20 mins preparation time.

Cinnamon Simple   6
Cinnamon, sugar and butter.

Clare   7.
Nutella, strawberry and banana (best 
with ice cream).

Bayou American   7. 
Baked apples and cinnamon with a 
touch of  butter and apple brandy.

Dulce de Leche                     7.
Homemade caramel crème (best with 
ice cream).



!sandwiches!

louisiana rotisserie and bbq
Our Rotisserie Chicken is made with our authentic Louisiana seasoning and slow cooked on the spit.

Our Baby Back Pork Ribs are individually marinaded and lovingly cooked for 4 hours before we give them to you.

Each entree comes with One of our fresh sides and cornbread.
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fresh sides
Sweet Potato Fries, 

Beer battered onion rings, 

Fresh Roasted vegetables, 

Jambalaya Rice, 

 Homemade Gumbo, 

JNJ Salad 

Mac n chs

Caesar Salad

Add an additional side for $1.95

3 piece (2 legs & thigh)  8.50!
1/2 Chicken  10.50!
1/2 Rack of Baby Backs  14.95!
Full Rack of Baby Backs  19.95!
The Combo (ribs and chicken) 15!

“Messy but Good” Pulled Pork   11.50
Slow roasted tender pork, in our special BBQ sauce, with a little crispy 
slaw on a soft onion roll. Don’t worry, we will bring you a bunch of  nap-
kins.
The JNJ Burger   11.50
½ Pound choice Angus Beef  or Pulled Chicken Breast with your choice of  
White Cheddar, American, Swiss or Blue Cheese, with garlic aioli, caramelized 
onions, lettuce and tomato. Served on a Brioche bun. Our burgers are big! 

Please allow 15-20 mins preparation time.

Roasted Turkey & Brie Croissant   11.50
Fresh roasted turkey breast, melted Brie cheese, tomato, cranberry relish 
and arugula on a butter croissant. 

Camille’s po boy 11.50
Crispy cornmeal battered shrimp served with an authentic remoulade, 
lettuce, arugula, avocado, tomato and mayo. 

Healthy Tuna Salad 10.50
Albacore tuna salad with cucumber, sprouts, tomato, avocado, cheddar 
and a touch of  our garlic aioli on cracked whole wheat bread. 

Turkey Burger  11.95
Organic Turkey Patty with garlic aioli, grilled onion, tomato, arugula, BBQ 
Sauce and natural Gouda cheese. 

Robertson Wrap  10.50
Pulled rotisserie chicken, tomato, avocado, jack cheese, arugula and ital-
ian dressing rolled in soft lavosh bread.

Chicken Caesar wrap  10.50
Pulled rotisserie chicken, tomato, Caesar dressing, fresh parmesan rolled 
up in soft lavosh.

BBQ Chicken wrap  10.50
Pulled rotisserie chicken, white cheddar, tomato, tortilla strips, ranch 
dressing and our BBQ sauce.

Blackened Shrimp Wrap 11.50
Blackened shrimp, white cheddar, tomato, avocado, bacon, field greens 
and ranch dressing.

The L. A. Wrap 10.
Cucumber, sprouts, buffalo mozzarella, tomato, avocado, arugula and 
Balsamic Dressing..

!wonderful wraps! 

The Tulane   9.
Pulled rotisserie chicken, broccoli, jack and cheddar cheeses. Served 
with a side of  garlic cream sauce or marinara.

The LSU   9.
Artichoke hearts, blackened chicken and bacon melted white cheddar. 
Served with a side of  garlic cream sauce or marinara.

The Grambling  9.
Our Famous chicken and sausage gumbo covered in mozzeralla. Y’all 
will love it. With cream sauce or marinara. 

!stuffed 'taters! 

Sandwiches and Wraps come with a choice of one:
Gumbo, Sweet Potato Fries, Beer Battered Onion Rings or Salad.

Our perfect-sized spuds overfilled with goodies. 
Add a JNJ salad for only 1.95

Jambalaya Pasta	                                  lunch  10.    dinner  12.
Our slow cooked authentic sauce with andouille sausage, pulled chicken 
and shrimp over linguini noodles. Topped with a little mozzarella.

California primavera                           lunch  9.      dinner  11.
Roasted Vegetables over egg noodles with basil cream sauce or mari-
nara and parmesan cheese.
 
Gulf coast arbiatta                               lunch  9.      dinner  11.
Spicy tomato arbiatta  over linguini with chicken (for shrimp add $2) 

Chicken tequila-lime fettuccini         lunch  9.      dinner  11.
Tangy tequila lime cream sauce with cilantro, pulled chicken, peppers 
and onions.

   !pastas! 
Pasta served with garlic toast. Lunch pasta available until 5 PM

kids ribs  7.
Our baby-backs kid-sized with your choice of  mac n chs, fries, or 
fruit.

kids chicken tenders  7.
With your choice of  mac n chs, fries, or fruit.

kids burgers  7.
Kid sized mini burgers, with fries, salad or fruit

!for the kiddies! 
12 and under only.



    	

beverage bar 
all of our Coffees and Teas are 100% organic and we proudly serve Peerless Coffee and Teas.

desserts
for your sweet tooth cravings

Louisiana Banana Cream 
Pudding • Our famous recipe, 
rich and creamy. Served with a 
homemade crepe   7.

Brownie Sundae • Our 
homemade brownie, with vanilla 
bean ice cream, hot fudge, whipped 
cream and nuts!   7.

!espresso & coffee!

EXECUTIVE CHEF: ROBERT A. BENSON

!beer and wine!   
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French Press Coffee Our Blend   3.50 

Latte & Cappuccino   3.50

Vanilla latte, Mocha  4 

Espresso   2.95

Loose leaf teas (eng breakfast, 
decaf eng breakfast, panfired green, 
camomile)  3.25

!juices, etc.!
Fresh Squeezed Juices • orange, 
grapefruit, apple, or cranberry.  3.50

Soft Drinks • coke, diet coke,  
or sprite.  2.95

Fresh Squeezed Peach Lemonade •  
3.25

Organic China Black Iced Tea  2.95

!tea lattes!
Calming Green Tea  4.

Cinnamon Chai   4. 

English Breakfast   4.

WINE	 	 G	 B

Wolf Blass, BRUT SPARKLING		  6.	 19.

Clean Slate Reisling		  8.	 28.
MOSEL, GERMANY

Burgans Alabrino, SPAIN		  9.	 32.

Adobe Sauvignon Blanc, 		  9.	 32.	
SONOMA, CA 		

Calina Cardonnay, CHILE 		  7.	 24.

Firestone Sauvignon Blanc, 		  8. 	 28 
Santa Barbara, CA 		

Benvolio Pinot Grigio, ITALY		  11.	 40.

La Crema Chardonnay, 		  11.	 40.
MONTEREY, CA		

Greg Normal Pinot Noir, 		  9.	 32. 
Santa Barbara, CA		

Blackstone Merlot, CALIFORNIA		  7.	 24.

Francis Coppola Cabernet, CA		  10.	 36.

Davis Bynum Pinor Noir, 		  10.	 38.	
HEALDSBURG, CA

BEER				  
AMSTEL LIGHT   6.

ANCHOR STEAM   6. 

NEWCASTLE   6. 

HEINEKEN/HEINEKEN LIGHT 6 .	

ALASKAN WHITE    6.

Be Sure to Visit our Other Locations!!!

beverly hills
342 N. Beverly Drive

(between Dayton and Brighton)
Beverly Hills, Ca  90210

ph# 310.247.4500  fax 310.247.4501

santa monica
510 Santa Monica Blvd
(between 5th and 6th)

Santa Monica, Ca  90804

ph# 310.656.1501  fax 310.656.1579


