
SUMMER CORN SALAD
Griled corn, feta, Little Leaf greens, red onions, heirloom grape tomatoes, 


chopped fresh herbs, lemon vinaigrette

BRUNCH PLATE
Crème brûlée french toast, scrambled eggs, bacon, breakfast sausage links

YOGURT FRUIT BOWL
Vanilla Greek yogurt, cantaloupe, honey dew melon, strawberries, 


blueberries, raspberries, local granola

MEMPHIS BABY BACK RIBS
Half rack, tangy barbecue sauce

BRAISED SHORT RIB
Nashoba Malbec wine braised Angus short rib

GRILLED SWORDFISH
Valley View Blue Agave marinated swordfish, mango summer salsa

FLEUR DI LIE HAM
Orange brown sugar Papa's bourbon glaze

VEGAN IMPOSSIBLE MEATLOAF
Country style meatloaf made with "Impossible" meat, smoked tomato gravy

APPETIZERS
 CHOICE OF

ENTRÉES
CHOICE OF: 




DESSERTS
CHOICE OF: 

TUXEDO TRIPLE MOUSSE CAKE
Decadent chocolate cake, chocolate mousse, chocolate ganache

CRÈME BRÛLÉE NEW YORK CHEESECAKE
Vanilla custard, burnt caramel crust

STRAWBERRY LAYER CAKE
Vanilla sponge cake, whip cream, strawberry preserves

Father's Day
J's at Nashoba Winery

A D U LT  P R I X  F I X E  M E N U

CHOICE OF ONE FROM EACH COURSE. $65 ADULTS | ALCOHOL ADDITIONAL

All entrees served with roasted fingerling potatoes tossed with 
fresh herbs and parmesan or rice pilaf 



BRUNCH PLATE
Crème brûlée french toast, scrambled eggs, 

bacon, breakfast sausage links

COMPLIMENTARY BREAD BASKET
Banana nut muffins, blueberry coffee cake, lemon poppy seed cake

ENTREE

APPETIZER 





DESSERTS
CHOICE OF: 

TUXEDO TRIPLE MOUSSE CAKE
Decadent chocolate cake, chocolate mousse, chocolate ganache

CRÈME BRÛLÉE NEW YORK CHEESECAKE
Vanilla custard, burnt caramel crust

STRAWBERRY LAYER CAKE
Vanilla sponge cake, whip cream, strawberry preserves

Father's Day
J's at Nashoba Winery

C H I L D R E N ' S  P R I X  F I X E  M E N U

CHILDREN AGES 4 TO 12 YEARS $20 | 3 & UNDER FREE | UNLIMITED SOFT DRINKS


