
Chef Specials

APPETIZERS

Grilled Clams 
Topped with Basil, 

Applewood Bacon and Salsa

Norwegian Salmon Roulades
With a Lime Twist

Quesadillas
Brie, Papaya and Onions Quesadillas

Roasted Tomato Basil Crostini
Parma Prosciutto 

Topped with Shaved Parmesan 

Grilled Duck Breast,
Pancetta and 

Wild Mushroom Risotto
With Asiago Cheese, Fresh Herbs 

and White Truffle Oil

Crispy Spring Rolls
Shrimp and Vegetable Spring Roll 

with Sesame Seaweed Salad and 

Sweet Chili Dipping Sauce

SALADS

Baby Spinach 

with Poached Pear
Topped with Gorgonzola, Candied Pecans

and Drizzled with 12 Year-Old Balsamic

Baby Lettuce with Raspberries 
With Brown Sugar Glazed Hazelnuts 

Tossed in a Raspberry Vinaigrette

Grilled Eggplant Napoleon
Topped with Rocket Arugula,

Roasted Tomatoes and Mozzarella Pearls

Grilled Romaine 

Caesar Salad 
With Fresh Water Skewered Shrimp,

Pecorino Romano, Homemade Croutons 

and Creamy Caesar Dressing

Arugula with Sliced Oranges
Topped with Gorgonzola and 

Drizzled with Sor Lello Oil

ENTRÉES

Kenya Crusted Delmonico
WB Stockyard Rib-Eye Steak Dusted with

Kenya Coffee, Roasted Fingerling Potatoes 

with Grilled Asparagus, and 

Sautéed Yellow Patty Pan Squash

Pan Seared 
French Cut Chicken Breast

With Cognac and Cipollini Onions

Seared Scallops in Beurre Blanc
With Baby Peeled Carrots in Puff Pastry

Grilled Steak Sandwich
With Blue Cheese and Caramelized Onions

New York Steak Au Poivre
Served with Roasted Red B Potato

Infused with Olive Oil and Rosemary

Lobster Bolognese
Served with a Light Pappardelle Pasta

Imported from Italy

Pan Seared Striped Bass
Served with Baby Clams and Mussels

in a Mustard Saffron Sauce

DESSERTS

New York Cheese Cake 
Served with an Assortment 

of Fresh Berries

Brux Waffles 
Topped With Häagen-Dazs Ice Cream,

Warm Berry Compote,

Drizzled with Chocolate

Assorted Petite Fours

C H E F  T O  C H E F . . .

As the  summer begins ,  l e t  us  des ign our menus  around some of  the  year ’s  bes t  
produce .  The J .  Kings  team is  de l ivering to  you the  f ines t  har vests  from coast  to  coast ,
with  a  huge  focus  on our local  growers .  Be sure  to  s top by  our new Farmer ’s  Market
ever y Wednesday to  Saturday s tart ing  June  25,  for the  bes t  in  local  produce  i t ems.

We’ve  also  launched our WB Stockyard center  of  the  plate  product  l ine ,  and wi l l  
be  ser ving up a wide  se l ec t ion of  s teaks ,  spec ial ty  meats ,  as  wel l  as  fresh  burgers  for
your barbeque  venues .  Remember Father ’s  Day i s  th i s  month,  and i t ’ s  a l so  t ime to  s tart
thinking about  the  Fourth of  July  and outdoor catering.  For new ideas  and menu 
suggest ions ,  f ee l  free  to  contact  our Cul inar y Team. 

-  Chris  Near y  C.E.C. ,  C.C.A.
Execut ive  Chef

for more  information,  vis i t  our
webs i te :  www.jkings .com
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J.Kings ITEM #’S

M E N U  I D E A S  C O M P L I M E N T S  O F . . .
J.  Kings  Execut ive  Chef  Chris  Near y,  C.E.C. ,  C.C.A.

If  you have any quest ions  or comments ,  please  cal l  Chris  at  ext  2481.
700 Furrows Road

Holtsvi l l e ,  NY 11742
631-289-8401

www.jkings .com

AARRUUGGUULLAA  WWIITTHH  SSLLIICCEEDD  OORRAANNGGEESS  

AANNDD  GGOORRGGOONNZZOOLLAA

IItteemm##      IInnggrreeddiieenntt
99278 1 lb Long Island Arugula, cleaned

98655 8 Peeled and Sliced Oranges

54845 1 oz Sor Lello Extra Virgin Olive Oil

21286 ½ tsp Sea Salt

32151 ½ tsp Cracked Pepper

55040 1 cup Gorgonzola Cheese

MMEETTHHOODD
• Toss together the arugula, oranges and oil.

• Season with salt and pepper.

• Place into chilled salad bowl and top with the

cheese.

• Serve immediately.

KKEENNYYAA  CCRRUUSSTTEEDD  DDEELLMMOONNIICCOO

IItteemm## IInnggrreeddiieenntt
95258 1 20 oz Rib-Eye Steak

43545 ½ oz 12 Year-Old Balsamic Vinegar

56920 2 tbsp Butter

29871 1 tsp Cucina Biello Olive Oil Blend

71598 1 cup Ground Kenya Coffee Beans

26771 Kosher Salt, to taste

32131 Coarse Black Pepper, to taste

MMEETTHHOODD
• Heat a large sauté pan, add the oil.

• Season the steak and dust well with the coffee.

• Sear the steak, turn and sear again.

• Add the butter to the pan and brown.

• Add the vinegar and blend with the butter.

• Plate the steak and drizzle with the vinegar butter

reduction.

LLOOBBSSTTEERR  BBOOLLOOGGNNEESSEE

IItteemm## IInnggrreeddiieenntt
15360 6 oz Lobster Meat

99719 1 tsp Garlic

99646 2 tbsp Basil

56496 6 oz Heavy Cream

97208 ¼ cup Diced Tomatoes

74034 ¼ cup Diced Red Peppers

94720 ¼ cup Diced Yellow Peppers

56921 2 tbsp Butter

36550 8 oz Pappardelle Pasta [cooked]

Salt and Pepper, to taste

MMEETTHHOODD
• Cook and cool pasta.

• Sweat the peppers in butter and add garlic.

• Add the cream and reduce by half, add tomatoes.

• Add the basil and finish with salt and pepper.

• Mount the sauce with one teaspoon butter.

• Re-therm the pasta and add to sauce.

• Add the lobster meat and heat to temp.

• Plate the dish making sure that the lobster is on

top of the pasta.

RECIPES

JUNE 2008
A P P E T I Z E R S

LLiittttllee  NNeecckk  CCllaammss  
##66550000 110000  cctt

BBaassiill
##9977225566 11//..2255  llbb

AApppplleewwoooodd  BBaaccoonn
##9955557722 44//66  llbb

SSaallssaa
##7711445555 22//55  llbb

SSmmookkeedd  SSaallmmoonn
##4411113311 11//22..55  llbb

LLiimmeess
##9977882266 1188  cctt

FFlloouurr  TToorrttiillllaass
##1144552255 1100//ddoozzeenn

BBrriiee  CChheeeessee
##6611773300 22//22..22  llbb

PPaappaayyaa
##  SS9999336699 22//44  llbb

RReedd  OOnniioonn
##9911885500 22//55  llbb

RRooaasstteedd  TToommaattoo
##7799664466 11//22..55  llbb

BBaagguueettttee
##2200449955              2244//88..88  oozz

PPaarrmmaa  PPrroosscciiuuttttoo
##9900117755 11  ppcc

SShhaavveedd  PPaarrmmeessaann  RReeggggiiaannoo
##6666779900 11//2200  llbb

DDuucckk  BBrreeaasstt
##9933333355 11//1122  ppcc

PPaanncceettttaa
##9900777711 11//44  llbb

AAssssoorrtteedd  MMuusshhrroooommss
##9988009988 11//33  llbb

RRiissoottttoo
##2255666600 1122//99..99  oozz

AAssiiaaggoo  CChheeeessee  WWhheeeell
##6622225555 11//1100  llbb

WWhhiittee  TTrruuffffllee  OOiill
##7744666600 11//2200  ggmm

BBaabbyy  SSppiinnaacchh
##9988001177 11//44  llbb

PPeeaarrss
##9988558822 2200  cctt

MMaayyttaagg  BBlluuee  CChheeeessee
##6666774455 11//44  llbb

CCaannddiieedd  PPeeccaannss
##9999008811 55  llbb  bbaagg

1122  YYeeaarr--OOlldd  BBaallssaammiicc  VViinneeggaarr
##4433554455 11//55  llttrr

S A L A D S

BBaabbyy  BBiibbbb  LLeettttuuccee
##9977003300 11//2244  cctt

RRaassppbbeerrrriieess
##9988991166 44//cctt

HHaazzeellnnuuttss
##2288667711 11//22  llbb

RRaassppbbeerrrryy  VViinnaaiiggrreettttee
##1188114488 66//1166  oozz

EEggggppllaanntt  CCiirrcclleess
##9988555500 22//44  llbb

RRoocckkeett  AArruugguullaa
##9999553377 11//44  llbb

RRooaasstteedd  TToommaattoo
##7799664455 66//22..55  llbb

RRoommaaiinnee  HHeeaarrttss
##9999993344 11//4488  cctt

BBuutttteerrfflliieedd  SSkkeewweerreedd  SShhrriimmpp
##1155552266 55//22  llbb

PPeeccoorriinnoo  RRoommaannoo
##6611114400 22//1133  llbb

CCaaeessaarr  DDrreessssiinngg
##1188883311 11  ggaall

OOrraannggeess
##9988665577 11//1122  cctt

SSoorr  LLeelllloo  EExxttrraa  VViirrggiinn  OOlliivvee  OOiill
##5544884455 11//1166..99  oozz

E N T R É E S

RRiibb--EEyyee  SStteeaakk
##9955225588 88//2200  oozz

KKeennyyaa  CCooffffeeee  BBeeaannss
##7711559988 2244//33  oozz

FFiinnggeerrlliinngg  PPoottaattooeess
##9988007777 11//1100  llbb

YYeellllooww  PPaattttyyppaann  SSqquuaasshh
##9999663377 11//55  llbb

AAssppaarraagguuss
##9977000022 11//1111  llbb

FFrreenncchh  CCuutt  CChhiicckkeenn  BBrreeaasstt
##9900335555 2200//1100  oozz  aavvgg

CCooggnnaacc
##1111330066 11//11  llttrr

CCiippoolllliinnii  OOnniioonnss
##4455553355 44//22..22  llbb

DDrryy  SSeeaa  SSccaallllooppss
##1166993355 22//55  llbb

BBaabbyy  CCaarrrroottss  wwiitthh  TTooppss
##9999664433 11//55  llbb

TTeerrrreess  MMaajjoorr  SStteeaakkss
##9911228866 11//1100  llbb  aavvgg

NNeeww  YYoorrkk  CCeenntteerr  CCuutt  SShheellll  SStteeaakk
##9955114466 1100//1166  oozz

RReedd  BB  PPoottaattoo
##9988007722 11//5500  llbb

RRoosseemmaarryy
##9999332200 11  llbb

LLoobbsstteerr  MMeeaatt
##1155336600 66//22  llbb

HHeeaavvyy  CCrreeaamm
##5566449966 11//3322  oozz

DDiicceedd  TToommaattoo
##9977220088 22//55  llbb

DDiicceedd  RReedd  PPeeppppeerr
##7744003344 22//55  llbb

DDiicceedd  YYeellllooww  PPeeppppeerrss
##9944772200 22//55  llbb

PPaappppaarrddeellllee  PPaassttaa
##3366555500 2200//225500  ggrr

CChhiilleeaann  SSeeaa  BBaassss
##6655449900 1100  llbb

CChhoowwddeerr  CCllaammss
##6655448800 110000  cctt

PPEEII  MMuusssseellss
##6644008855 11//1100  llbb

WWhhoollee  FFrreesshh  DDuucckk  
##9955111155 66//66  llbb

CCaarraannddoo  PPaanncceettttaa  
##9900777711 11//44  llbb

PPoorrcciinnii  MMuusshhrroooomm
##9988112200 11//33  llbb

WWhhiittee  TTrruuffffllee  OOiill
##4422551111 11//225500  mmll

CCrriissppyy  SSpprriinngg  RRoollllss
##1100994455 119922//..55  oozz

SSwweeeett  CChhiillii  DDiippppiinngg  SSaauuccee
##4466993366 11//2255  oozz

D E S S E R T S

JJuunniioorr’’ss  CChheeeessee  CCaakkee  ((1166  SSlliiccee))
##4422991100 22//1100””

BBrruuxx  WWaafffflleess
##5566005511 3366//77  oozz  ffrrzz

HHääaaggeenn--DDaazzss  VVaanniillllaa  IIccee  CCrreeaamm
##55665500 11//22..55  ggaall

BBlluueebbeerrrriieess
##9977775511 44//cctt

PPeettiittee  FFoouurrss
##22228822 44//5577  cctt
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