
Daily 11:30 AM - 3:00 PM

COASTAL SMALL PLATES STONE-FIRED PIZZASSOUPS

GREENS & GRAINS HANDHELDS BEVERAGES

Beet Salad (V) · 15
Roasted beets, beet-top pesto, sesame-ginger
vinaigrette, candied walnuts, goat cheese. 
Add grilled chicken, salmon or shrimp   12

Jana Salad (VG) · 16
Baby greens, radish, red onion, heirloom tomatoes,
sherry vinaigrette. 
Add grilled chicken, salmon or shrimp   12

Classic Caesar (V) · 14
Romaine hearts, herb-garlic crouton crumble,
Parmesan, creamy lemon-garlic dressing. 
Add grilled chicken, salmon or shrimp   12

Mediterranean Chopped Salad (V) · 16
Romaine, cucumber, tomato, red onion, olives,
parsley, lemon-oregano vinaigrette, and feta. 
Add grilled chicken, salmon, or shrimp   12

Citrus Chicken Salad · 20
Shredded chicken, napa and red cabbage slaw, 
carrots, cucumber, fresh herbs, 
and miso sesame dressing.

Falafel Grain Bowl (V) · 18
Farro, roasted vegetables, chickpeas, arugula,
cucumber, olives, feta, lemon-herb vinaigrette,
Add grilled chicken, salmon or shrimp   12

Soup or Half Salad of Jana Salad or Classic Caesar + Any Handheld + Beverage

EXPRESS LUNCH · 26

Coastal Herb Crab Cake · 23
Lump crab, coastal herb blend, and citrus,
gently bound and seared. Served with a lemon
and sundried tomato rémoulade and fresh herb
salad.

Seared Tuna · 18
Blackened with goma shio seasoning, jalapeño,
lemon oil, and soy.

Shrimp Tomato Harissa Cocktail · 20
Chilled poached shrimp with lemon.

Margherita · 16
Tomato sauce, fresh mozzarella, tomato,
basil, and balsamic glaze.

Jana House Cheese · 12
San Marzano tomato and aged
Parmesan.

Soppressata · 19
Soppressata, tomato, feta, tomato sauce,
and lemon oil.

Mediterranean · 20
Sundried tomatoes, olives, prosciutto,
and Parmesan.

Soup of the Day
Cup · 6
Bowl · 10

Jana Club · 17
Toasted sourdough, ham, turkey, bacon,
Swiss, lettuce, tomato, 
with side of House Chips

T.T. Wagyu Burger · 22
8 oz American Wagyu, lettuce, 
tomato, American cheese, pickles, 
house burger sauce. 
Add bacon   5 or avocado   8
with side of French fries 
(Protein Style Available)

Grilled Chicken Sandwich · 18
Chicken, Swiss, mayonnaise, lettuce,
tomato, pickles on a toasted bun with a
side of French fries 
(Protein Style Available)

Hot Pastrami · 19
Pastrami, SRF beef tongue, Russian
dressing, sauerkraut, chili-lime chips,
toasted rye

V · Vegetarian      /       VG · Vegan

Soft Drinks & Ice Tea · 4 
Coke, Diet Coke,Ginger Ale,
Sprite 

Sparkling Water
Bottle S· 4 / L· 7

Still Water 
Bottle S· 4 / L· 7

Hot Tea · 5

Lemonade · 5

Coffee · 5

Americano · 5

Single Shot Espresso · 3

Double Shot Espresso · 5.25

LUNCH

Chef’s Signature 



Prophecy Sauvignon Blanc, Marlborough, New Zealand
Drouhin J Chablis Vaudon
Proverb Chardonnay, California
Sommelier Choice Riesling
J. Vineyards & Winery Pinot Gris
Château de Campuget Rosé, Provence

Merlot – Orin Swift Advice from John, California (2024) 
Row 503 Pinot Noir – Drouhin Oregon, Willamette Valley (2024)
Inception Pinot Noir – Central Coast (2020)
Oberon Cabernet Sauvignon – Michael Mondavi Family, Napa Valley (2022)
Defiance Petite Sirah – Paso Robles (2021)

BEER

NON-ALCOHOLIC & ZERO PROOF

Coconut Water
Kombucha

RED

WINE BY THE GLASS

La Marca Prosecco, Italy (Bottle 187 ml)
La Marca Prosecco Rosé, Italy (Bottle 187 ml)

12
12

12
17
11
12
11
10

16
12
13
14
17

DOMESTIC BEER - 8
Buzzrock Oâtou Biru Rice Lager, Torrance
Buzzrock Space Brain Hazy IPA, Torrance  
Buzzrock Rat Beach Red Ale, Torrance
Blue Moon Belgian White
Coors Light
Sam Adams Lager
Michelob Ultra

IMPORT BEER - 9
Guinness
Corona
Heineken
Paulaner German Pilsner

DRAFT BEER - 9
Modelo Lager
Stella Artois
Smog City IPA
Local Amber
Sky Duster Italian Pilsner
Sky Duster Super Dry Lager

SPARKLING

WHITE & ROSÉ

8
8

Watermelon Spritz
Australian Ginger Beer
Non-Alcoholics Beer

8
8
9

WINE FLIGHT
Choose any 3 from above (2oz per glass) 15

2026 V1

Choose any 5 from above (2oz per glass) 20


