WINE BY THE GLASS + BOTTLE

SPARKLING 60z Glass

90z Glass

Bottle

Prosecco, La Marca (Veneto)

Brut, Chandon 750ml (California)

Brut, Henriot Souverain (Champagne)

Brut, Carte d'Or, Drappier (Champagne)

Brut, Henri Giraud Esprit Nature (Champagne)
Rose, Piper-Heidsieck (Champagne)

Dom Perignon Brut (Champagne)

ROSE

Domaine de la Morandiere (France)

Rose, Miraval, 376ml (Cote de Provence, France)
Chateau Léoube, 2024 (Cotes de Provence, France)
Union Sacre, 2023 (Monterrey)

Presquile (Santa Barbara )

WHITE WINE
WHITE BLEND

Tatomer, 2021 (Santa Barbara)

Soave, Pieropan, 2021 (Italy)
Garganega, Trebbiano di Soav

VERMENTINO DI SARDEGNA

Mesa Giunco (Sardegna)

ALBARINO

Paco & Lola, 2022 (Galicia, Spain)
Cadre Wines Sea Queen, 2023 (Edna Valley)

SAUVIGNON BLANC

Prophecy (Marlborough, New Zealand)

Les Roi Pierres Sancerre, 2023 (Soncerre, Frcmce)
Girlan, Indra, 2023 (Trentino- Alto Adige, Italy)
Brander, 2023 (Los Olivos District)

Matanzas Creek, 2023 (Sonoma)

Barnett Vineyards, 2024 (Dry Creek Valley)

PINOT GRIS

J Vineyards & Winery (California)

RIESLING

Trocken Brand, 2022 (Germany)

Chateau Ste. Michelle (Columbia Valley)

GRENACHE BLANC

Epiphany, Fess Parker, 2022 (Santa Barbara)
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CHABLIS 60z Glass 9oz Glass Bottle
Christophe Fils, 2023 (France) 60
CHARDONNAY

Proverb (California) 9 2 30
Presqu'ile Fils, 2023 (Santa Barbara) 56
Ferrari Carano, 2022 (Santa Barbara) 49
Fess Parker Ashley’s, 2023 (Santa Rita Hills) 62
Massican, Hyde Vineyard, 2024 (Napa Valley) 79
J Vineyards & Winery, 2022 (Russian River Valley) 67
Trefethen Family Vineyards, 2022 15 20 52
(0ak Knoll District of Napa Valley)

Hartford, 2022 (Russian River Valley) 62
Far Niente, Post & Beam, 2023 (Carneros) 75
REDWINE

PINOT NOIR

Joseph Drouhin Bourgogne, 2022 (Burgundy, France) 63
Jean-Claude Mas Origines, 2023 (France) 9 13 35
Domaine Drouhin, 2022 (Dundee Hills, Oregon) 85
Domaine Lumineux, Reserve, 2021 n2
(Dundee Hills, Oregon)

Twomey, 2022 (Anderson Valley) 88
Ernest Vineyards, 2022 (Sonoma Valley) 58
Fess Parker, 2023 (Santa Rita Hills) 69
EnRute, Les Pommiers, 2022 (Russian River Valley) 84
Joseph Phelps, 2019 (Sonoma Valley) 108
Inception, 2020 (Central Coast) 13 18

Belle Glos, Clark & Telephone Vineyard, 2023 59
(santa Maria Valley)

Belle Glos, Las Alturas Vineyard, 2022 99
(santa Lucia Highlands)

MERLOT

Pedroncelli Winery, 2022 (Sonoma) 14 20 47
Pahimeyer, 2022 (Napa Valley) 145
TEMPRANILLO

Rioja Reserva, Izadi, 2020 (Spain) 55
NEBBIOLO

Langhe Nebbiolo, Renato Ratti, 2022 (Piemonte, Lc:ghe) 17 24 51
NERO D'AVOLA

Donnafugata, Sherazade, 2022 (Sicilia) 59
ZINFANDEL

Dry Creek Vineyard, Old Vine, 2022 (Dry Creek Valley) 85
SANGIOVESE GROSSO

Brunello di Montalcino, La Gerla, 2018 (Montalcino) 105

RED BLEND 60z Glass 90z Glass Bottle

Valpolicella, Allegrini, 2023 (Veneto, Italy) 12 16 42

Corvina and Rondinella grapes

Brancaia, Toscana Tre (Toscana) 52

Sangiovese, Merlot, and Cabernet Sauvignon

Argiano Non Confunditur, 2021 (Toscana) 15 20 49

Merlot, Cabernet Sauvignon, and Sangiovese

La Cuadrilla, Santa, 2022 (Santa Barbara) 56

Syrah, Grenache, Mourvédre, and Sangiovese

Chdateau Paveil De Luze, Margaux Cru Bourgeois, 82

2018 (Bordeaus, France)

Garganega, Trebbiano di Soave

Grand Cru Les Cadrans de Lasségue, 2020 59

(Saint-Emilion Grand Cru)

Merlot and Cabernet Franc

Domaine De La Solitude, Chéteauneuf-du-Pape, 2023 89

(Rhone Valley, France)

Grenache, Syrah, Cinsault, Mourvédre, and Counoise

Murrieta Well, The Spur, 2019 (Livermore Valley) 59

Cabernet Sauvignon, Merlot, Syrah, Malbec, and Petit Verdot

Fess Parker, The Big Easy, 2021 (Santa Barbara) 69

Syrah, Petite Sirah, and Grenache

Mernet Keenan Reserve, 2007 (Napa) 140

Cabernet Sauvignon and Merlot

Amarone Classico, Allegrini, 2020 (Veneto, Italy) 94

CABERNET SAUVIGNON

Jean-Claud Mas Origines, 2023 (France) 9 12 30

Roman Ceremony, 2021 (Santa Ynez) 63

Oberon, Michael Mondavi Family, 2022 (Napa) 17 23 50

J. Lohr, Hilltop, 2022 (Paso Robles) 65

Heitz, 2020 (Napa) 148

Far Niente, 2022 (Napa Valley) 135

Barnett Vineyards, 2022 (Spring Mountain) 105

Nickel & Nickel, Rutherford, 2022 (Napa Valley) 125

Silver Oak, 2020 (Napa Valley) 175

Inglenook, Rubicon, 2019 (Rutherford) 93

DOMESTIC BEER DRAFT BEER

Blue Moon Belgian White 8 Modelo Lager 9

Coors Light 8 Stella Artois 9

Sam Adams Lager 8 Beachwood Pilsner 9

Lagunitas IPA 8 Smog City IPA 9

Michelob Ultra 8 Enegren German Amber 9
Three Weavers Hazy IPA 9

IMPORTED BEER

Negra Modelo 9

Corona 9

Heineken 9

Heineken 0.0 (non-alcoholic) 9




SIGNATURE COCKTAILS GREENS HANDHELDS

served with your choice of fries or salad

Passionfruit Mojito 12 Beet Salad 16
FALL 2025 | EXECUTIVE CHEF CHRISTOPHER LIN i i i
Rum, lime, passionfruit, mint 025 | cu ¢ CHRISTO Beet top pesto, sesame ginger dressing, candied T.T.T. open-faced sandwich 16
walnuts, goat cheese
“Welcome to JANA, where every dish tells a story & where FIRST HALF: Roasted zucchini, bell pepper, eggplant
every meal brings people together.” JANA Salad 18 sundried tomato spread

Mango Aperol Sour 12
Vodka, aperol, mango, lemon, house-made
simple syrup, egg white

Mixed greens, radish, red onions, heirloom tomato

o SECOND HALF: Avocado toast, cherry tomatoes
sherry vinaigrette

micro greens

FOR THE TABLE

Caesar Salad 15 ) ) )
Melon lllusion 12 . . Herb and garlic croutons, parmesan cheese, creamy Crispy Chicken Sandwich 17
Midori, tequila, lime, garnished with lemon Marinated Olives 5 lemon garlic dressing Cabbage slaw, swiss cheese, pickles, brioche bun
' . ' Citrus & garlic
zest sugar rim & melon wedge Farmer's Market Salad 16 soCal Burger 20
) ) Garlic & Herb Focaccia 14 gigi%’ggr?gﬁ cIJLtls cheese dressing, butter lettuce Grass-fed beef, caramelized onions, burger sauce
California Love 14 Black garlic balsamic, extra virgin olive oil 4 tomato, lettuce, pickles
Tequila, pear liqueur, Lillet Blanc, sage
pistachio, lemon Whipped Feta & Hummus 18 GRILLED ADD-ONS TO ANY SALAD JANA Club Wrap 15
Seasonal compote, toasted pistachios, za’atar SHRIMP +10 | CHICKEN +10 |STEAK +10 Ham, turkey, bacon, lettuce, tomato
Coastto Coast 12
Atos Aperitivo, pineapple, thyme syrup
| APPETIZERS PASTAS
Smoked Maple Old Fashioned 16
Whiskey, maple syrup, garnished with a \
flamed orange peel & cinnamon stick ichi Wild Mushroom PGIOIOGFde”e 28
9P GlOZQd ShIShIFO Peppers 15 Mushroom cream sauce, fresh herbs, parmesan cheese
Tamari glaze, bonito flakes
Classic Negroni 14 . . Lemon Garlic Pappardelle 28
Gin, Campari, sweet vermouth, garnished Crispy Chicken Skewers 14 Blistered tomatoes, seasonal vegetables, shaved parmesan
with an orange twist Marinated chicken, chili salt, cucumber labneh sauce
GRILLED ADD-ONS TO ANY PASTA
o Beef Kofta 16 SHRIMP +10 | CHICKEN +10
Espresso Martini 12 Bulgogi marinated, tomatillo relish, shiso leaves
Vodka, Kahlta, Baileys, fresh espresso cucumber labneh sauce
cinnamon, chocolate bitters
’ . ENTREES
Mediterranean Meatballs 18
House-made meatballs in red sauce, parmesan . .
Typhoon . 14 toasted baguette Braised Short Rib 38
JC‘EC‘ne_SG whiskey, E_Itr\egppleé ct(icor;lut Ginger soy reduction, potato purée, roasted seasonal vegetables
sake, ginger, egg white, buzz button flower Steak Tartare 19 . . .
Pepper vinaigrette, egg yolk, cornichons Jidori Chicken 28
Mulberry St. 12 toasted baguette Roasted half chicken, fingerling potatoes tossed with confit garlic sauce & parmesan cheese
Bourbon, amaretto, lemon, bitters, mint
luxardo cherry Scottish Salmon 32
C O A S T A L Ajo blanco almond sauce, English peas, gomashio
- Filet Mignon 45
seasonally inspired & locally sourced 8oz filet, potato purée, seasonal vegetables
Seasonal Ceviche 20
MOCKTAILS Seasonal fish, cucumber, red onion
Tloame, avocado JANA SPECIALTIES
b available beginning at 5pm, daily
Harbor Grace Margarita 10 .
Lyre’s Agave Blanco Spiritg,oronge juice, lime Kona KGmpGChI Crudo . 18 . : . .
jlice, orange bitters Pomegranate molasses, seasonal fruit Mediterranean Branzino 38 140z. Bone-in Ribeye 42
watermelon radish Whole butterflied branzino, blistered Potato purée, seasonal vegetables, confit
. . tomatoes, tomatillo relish pearl onions
LSurymrI\tyI.VlsStthprltg eoholic soarkling w 10 Bluefin Tuna Crudo 22
yre's ftalian spritz, non-aicoholic sparkiing wine Ponzu , sweet onions, persian cucumbers
Island True 10 ACCOMPANIMENTS
Lyre’s White Cane Spirit, pineapple, passion ) ) ) ) ) .
fruit. coconut Eating raw or undercooked fish, Sh?//flsh, eggs, or meat increases the rlskl of Roasted Baby Carrots Whipped feta, lemon oil 10 | Ma|take Mushrooms Balsamic g[aze 10
! foodborne illness. Although efforts will be made to accommodate food allergies, B L.
we cannot guarantee meeting your needs. If you have a food allergy, please speak Roasted Brussels Sprouts Apple cider reduction 10 | Sautéed Broccolini Tahini, candied chili almonds 12
to the manager, chef or your server. . .
Lebanese Rice Toasted vermicelli noodles & basmatirice 8 | Roasted Whole Cauliflower Turmeric marinade, carrot puree 12




