
SHRIMP & AVOCADO CEVICHE 
grilled pineapple, red pepper, onion, herb olive oil                                                                                 18

GARDEN VEGETABLE HUMMUS  
farm fresh vegetables, zhoug sauce with warm naan bread                                                                      13

LINDEY’S AHI TUNA TARTARE* 
ahi tuna, ginger ponzu, avocado, garlic flakes, gaufrette, chives                                                                  21

GRILLED JUMBO SHRIMP WITH FRESH WATERMELON 
signature spiced rub, chimichurri, watermelon                                                                                     19 

HAWAIIAN STEAK KABOB* 
pineapple soy ginger marinated filet with vegetables                                                                              14 

WAGYU BEEF CARPACCIO* 
thinly sliced wagyu, lemon aioli, capers, arugula, crostinis                                                                       17

TRUFFLE FRIES  
parmesan cheese, lemon basil aioli                                                                                                   12

SUMMER STARTERS

FROM THE WOOD-FIRED GRILL

* Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meat, seafood or eggs may increase your risk for food-borne illness. 
Please notify us of any food allergies; not every ingredient is listed, and your well-being is important to us.  BACKYARD/DINNER 9/13/2023-2

JOJO’S NANTUCKET CLAM CHOWDER 
clams, cream, white wine, onion, celery, potatoes                                                                                  12

HOUSE-MADE WEDDING SOUP 
with wagyu meatballs and “On the Rise” bread                                                                                     11

CHOPPED CAESAR INSALATA 
fine cut romaine, pecorino romano, house-made caesar dressing                                                               13

JOJO’S SALAD 
bibb lettuce, bacon, heirloom baby tomatoes, bleu cheese crumbles, red onion, buttermilk dressing                    14

                                          Add to any Salad   Chicken  9    |   Salmon  10

CHICKEN MILANESE SALAD 
pan-seared chicken breast, arugula, lemon vinaigrette, parmesan reggiano                                                  21 

JOJO’S TOSSED STEAK SALAD*  
tenderloin steak, mixed greens, bacon, heirloom baby tomatoes, bleu cheese crumbles, crispy onions, 
 buttermilk dressing                                                                                                                     24 

SOUPS & SALADS

WOOD-FIRED STARTERS

SPECIALTIES

GRILLED HALF CHICKEN smokey BBQ sauce on the side, thin cut french fries                                                                            25

BACKYARD AMERICAN CHEESEBURGER* char-grilled, Amish cheddar, lettuce, tomato, chive mayo, dill pickles, thin cut french fries        22 

JOJO’S HOUSE-MADE VEGGIE BURGER  black bean & roasted beets, tillamook cheddar, sweet soy, chive mayo                             18

CENTER CUT FILET WITH BÉARNAISE SAUCE & FRIES*  6 oz filet, bearnaise sauce, thin cut french fries, heirloom tomato salad            36

CHIMICHURRI 10 OZ NY STRIP STEAK PRIME CUT* wood-fired, grilled pineapple, thin cut french fries                                         39

SUMMER SIDES & VEGETABLES
FRESH AUTUMN VEGETABLES ,                                              10

FRESH GREEN BEANS                                                              8 

HEIRLOOM TOMATO SALAD torn basil                                       8

JOJO’S POTATO WEDGES  with horseradish cream                           12

SWEET GRILLED CORN                                                            7

GRILLED PINEAPPLE  cinnamon sugar rub                                         6

ROASTED ASPARAGUS                                                                  9

WOOD-FIRED SIDES

LOBSTER ROLL chilled maine lobster, tarragon mayo, thin cut french fries                                                                                                          29 

SIMPLY PREPARED FISH OF THE DAY                                                                                                                                             MP 

CHEF ROB’S SIMPLY PREPARED SALMON*  braised leeks, spinach, tomato, herbs, beurre blanc                                                                 31

87 WEST 
golden sweet pineapples soaked in 

orange vodka, hand squeezed, served 
up with an orange twist  11 

PINEAPPLE SMASH 
buffalo trace bourbon, fresh lemon  

pineapple & mint  14 

SUNSET MOJITO 
bacardi rum, fresh lime juice, mint  

& orange bitter  11

SPICY STRAWBERRY  
BASIL MARGARITA 

corazon reposado tequila, fresh lime  
juice, strawberries, basil, jalapeno  13

COCKTAILS

SPIRIT-FREE
COCKTAILS

POM-POM  
pomegranate, ginger ale, lemon  

& lime juice  7

WATERMELON LEMONADE  
fresh squeezed lemonade,  

watermelon  7

BACKYARD BREEZE 
muddled strawberry & mint, peach 

puree, lemon  7


