
 

#Meetmeatthestep • @Kitchenstepjc 

   APPETIZERS.  
(CHOOSE ONE)

semolina zucchini fries
sriracha aioli (v) 

green goddess hummus 
spring onion salsa, candied pine nuts, warm pita (vg) 

MAINS.
(CHOOSE ONE)

rigatoni alla vodka
spicy vodka sauce, burrata, basil, calabrian chili (v)

Buttermilk Baked Chicken Breast 
pomme puree, wild mushroom jus, chive oil

Chef/Partner: Ryan DePersio 

 @Chef_RD follow us!   @kitchenstepjc 

$45/pp
(excludes: tax & tip )

v= vegetarian  vg = vegan

cocktails. 
INFINITY MIRROR 

vodka, lemongrass, clarified citrus, herb oil

ENDLESS SUMMER 
rum, cucumber juice, fresh mint, elderflower, 

passionfruit simple

BEVERAGES.
(CHOOSE ONE)

wines.
WHITE. 

kitchen step sauvignon blanc
RED. 

kitchen step pinot noir

craft mocktail.
Just Peachy 

white peach, lime juice, simple syrup, tost nA rosé

please let your server know about your food allergies or dietary restrictions 

WEDNESDAY THRU SUNDAY DINNER 
STARTING AT 5PM


