starters
DESI JACKS (V) sweet, salty, spicy popcorn, peanuts, pistachios

6

BRUSSELS SPROUTS NEST (V) soft-cooked duck egg, ginger curryleaf butter, fenugreek chutney

14

BOMBAY SANDWICH (V) pressed cheese sandwich, beets, chaat masala, cilantro chutney, cup of tomato soup

13

PAPADUMS N PICKLES (V) papadums, housemade pickles and chutneys

9

STICKY WINGS  spicy chicken wings, sweet and tangy vindaloo glaze, nigella cumin dust

14

BHEL SALAD (V) persimmon, pomegranate, purple potato, pickled onion, puffed rice, peanuts, jbc chutneys

11

FALL CHICORY SALAD (V) mixed chicories, delicata squash, cipollini onion, gooseberry, pistachio, pomegranate

13

MOM’S GUJU CHILI (V)  warming mung dal, pickled onion, yogurt drizzle, cilantro

9

CHILI PANEER (V)  fried paneer, tomato chutney, sweet peppers, wilted greens, tamarind pepper sauce

14

MANCHURIAN CAULIFLOWER (V)  an indian-chinese fav! crispy, sweet and sour cauliflower

13

MASALA FRIES (V) trio of housemade sauces

9.5

mains
HOLY COW SHORT RIB CURRY smoky black cardamom braised short rib, root veggies, lemon rice

30

METHI CHICKEN LEG  braised chicken, fresh fenugreek, tomato butter sauce, lemon rice

22

CURRYLEAF CORIANDER SHRIMP sustainable shrimp, vibrant, light tomato sauce, sweet peas, lemon rice

23

EGGPLANT CURRY (V)  toybox eggplant, rainbow chard, garam masala, lemon rice

19

jbc pavs
PAV IS A SLIDER SIZED SANDWICH. EACH JBC PAV (BUN) IS INDIVIDUALLY HAND ROLLED, BAKED FRESH DAILY
gluten free option: corn tortilla
BEEFY BALLER  beefy meatball, tomato ginger sauce, mint chutney

7.25

SLOPPY LIL’P (V) buttery and spicy veggie sloppy joe aka pav bhaji

6

VADA PAV (V)  fried potato puff, pickled onions, jbc ghost pepper chutney

6

CHOWPATTY CHICKEN grilled green chili chicken, tangy slaw

7

PORK VINDALATED  pulled pork, vindaloo bbq sauce, cilantro yogurt slaw

7

vegetarian (V)
medium spice 
spicy 

JBC and Chef Preeti Mistry serve sustainably sourced ingredients from farms like Feral Heart Farm, Coke Farm,
Full Belly Farm, County Line Harvest, Dirty Girl Farm, Dwelley Farm, Straus Dairy, Petaluma Poultry, Stormhill
Beef and Monterey Fish Market. Our breads are handmade by our buddy, Brian at Starter Bakery in Oakland.
Corkage $15. Cakeage $3/person. 20% Gratuity for parties of six or more.
Take-out Orders 510-652-7350
Due to the severe drought, water available upon request

