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MENU

SEAFOOD CEVICH

Peruvian potato puree, cucumber, radish corn chip, ceviche broth
Wine Pairing:Cedar Creelauvignon Blano0z)

ROASTED PORK BELLY
Beef flank floss, caramelized onion, quail egg, pork broth
Wine Pairing:Gray Monk Gewurztramin€Roz)

MARGARET DUCK BREAST

Foie gras tortellini, celeriac, buckwheat, duck jus
Wine Pairing:Gray MonkPinotNoir (20z)

BEEF TENDERLOIN
Smoked bone marrow custard, salsify, veal cheek, red wine
Wine Pairing:SandemarfFineRubyPort (1

Thankyou for supportingVCGstudents- gratuitieshelptheVCC
Foundationcreateawardsand bursaries.

We hopethat you enjoy your meal and askthat you considerthe
student’sscheduleand exit JJ'sRestaurantby 8:30 p.m.
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