
Lobster Roll
toasted brioche, lobster bisque 
2 piece minimum + caviar 9/ea

vegetarian(V) gluten free(GF) vegetables from the farm

S I D E S

S O U P  +  S A L A D S

Jean’s Farm Slaw 
cabbage, kale, almonds, crunchy noodles,
shallot-dijon vinaigrette 

34

R A W  B A R  +  S E A F O O D

East Coast Oysters (GF) half 24 / dozen 48

Amatriciana
guanciale, tomato, tropea onion

30

garlic, Calabrian chili
Spaghetti Pomodoro (V) 32

P A S T A

Steak au Poivre
New York strip, shoestring fries

56

Grilled Jerk Chicken

cornbread custard, gem salad
40

French Dip
45-day dry-aged ribeye, horseradish aioli, pan jus

65

M A I N S

If you have a food allergy or intolerance, please notify us. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions.

We automatically charge a gratuity of 20% to all large parties of 9 or more guests. This gratuity is shared among our servers and other staff members who contribute to your dining experience.

Sautéed Spinach

Shoestring Fries 

Gnudi

36

(V) 

15

Baby Gem 
parmesan cheese, breadcrumbs, fine herbs

27

crispy kale, ricotta

Tuna Crudo
miso, eggplant, szechuan chili crisp, ponzu

34

S H A R E D  B I T E S

Mozzarella Rings      marinara 17

Duck Lumpia apricot sauce 24

Crudité green goddess, whipped tahini 24

36Eggplant Parm
tomato chutney, smoked scamorza, stracciatella

Rainbow Trout
lemon, caper, trout roe

38

19/ea

(V) 

60Dry-Aged Duck Breast 
sautéed mushrooms, duck jus

(GF)

(GF)Shrimp Cocktail
the classic

24

(GF)

(V)

Golden Ossetra Caviar
potato chips, mini steamed bao, crème fraîche, 
eggs mimosa, chives 

135/oz

Charred Cabbage

Winter Squash Soup
coconut-curry, ginger, puffed rice, spicy pepitas

18(V) 

Prosciutto cider donuts, mostarda 32

green apple granita, horseradish 

Hamachi Ceviche 
pomelo, coconut, makrut lime, tapioca cracker

30

(GF) (V)

mayonnaise

lemon, garlic miso brown butter

Baked Oysters 18

spinach, garlic breadcrumb

Roasted Carrots (GF) (V)

 orange, shallot

415 Lafayette St NYC

@jeanslafayette

(GF)

(GF)

(GF)

(GF)

(GF) (V)

(GF) (V)

Côte de Boeuf For Two
32oz bone-in ribeye, chunky fries, peppercorn sauce,
roasted carrots

180

serves 2 - 4

Mussels Escabeche 24

smoked paprika, sourdough focaccia 



 415 Lafayette Street NYC  @jeanslafayette

W I N E S  B Y  T H E
G L A S S

J E A N ’ S  S I G N A T U R E
C O C K T A I L S

S K I N  C O N T A C T

19 / 95Pinot Blanc, Les Vins Pirouettes, ‘Eros’, Alsace,
France 

Grenache, Domaines Ott, ‘Château de Selle’,
Côtes de Provence, France 

25 / 125

S P A R K L I N G  GLS / BTL

18 / 90Prosecco, Bisol, ‘Jeio’, Venice, Italy

30 / 150
Champagne, Louis Roederer, ‘Collection’,
France, Chardonnay

30 / 150

25 / 125

R E D

Sangiovese, Riecine, Chianti Classico, Italy 

28 / 140

19 / 95

21 / 105

Gamay, Thibault Ducroux, Morgon, Beaujolais,
France 

Pinot Noir, Domaine Arlaud, ‘Roncevie’,
Burgundy, France 

Merlot, La Sacristie de la Vieille Cure, Fronsac,
Bordeaux, France

Cabernet Sauvignon, Grgich Hills Estate, Napa
Valley, USA 

W H I T E

Sauvignon Blanc, Vignobles Berthier,’Terre de
Caillotte’, Coteaux du Giennois, Loire, France 

25 / 125

21 / 100

20 / 105

22 / 110

Chenin Blanc, Domaine de la Taille Aux Loups,
‘Remus’, Montlouis-Sur-Loire, France

Riesling, Schloss Lieser, ‘Schiefer’, Mosel,
Germany

Chardonnay, Domaine Laroche, Chablis, ‘Saint
Martin’ Burgundy, France

M A R T I N I S

Dirty Jeans Holiday vodka or Neversink gin, spiced
olive brine, chili oil, Partanna olives

Vesper Le Mal Roku & Neversink dry gin, Mattei
Cap Corse Blanc, Lillet rosé

25

27

French 415 Hendrick’s gin, lavender, lemon,
prosecco

24

Negroni Chihuahua Cardenxe sotol, Primo
Aperitivo, Cocchi di Torino, hibiscus

26

H O U S E  &  C L A S S I C S

Princess Peach Juliette peach liqueur, white
peach, prosecco

23

Tea! ALB vodka, mango black tea, verjus,
blackberry, mint

23

Lincoln Marguerita Dobel Blanco Tequila,
Alphonso mango, chili, tamarind

26

Fidel’s Paloma Dobel Blanco Tequila, clarified
grapefruit cordial 

25

B E E R S

Mahou ‘5 Estrellas’ Spanish lager - ES  12

Kills Boro 'Killsner' Pilsner - NY

Barrier Brewing ‘Money' IPA - NY

13

13

Green Jeans Cincoro blanco, juice blend from
our New Hope, P.A. farm

28

Piña Colada Brugal 1888 & Ten to One white
rum, Coco Lopez, Falernum, pineapple

24

Z E R O - P R O O F

Jean’s Iced Shade Ceylon, marigold &
sunflower - make it an Arn*ld P*lmer   +1

12

Fauxgroni Amass Riverine, Ghia aperitif,
concord grape 

14

Ghia ‘Le Spritz’ 14

Capri Sun rotating flavors, inquire within 4

Yoohoo it’s a Yoohoo 6

Skinny Smoke Show Desolas mezcal, curaçao,
lime, cranberry, orange oil

25

Resting Face Beluga Vodka Noble, elderflower,
cucumber, basil

25

R O S É  


