Jolane's

Restaurant-Bar

Her Story

Jolane was born November 26, 1906,
near the city of Vienna, Austria, home to
Julius Meinl coffee. After almost being
turned away for an eye condition, she
arrived in America on September 7,
1913, at the age of six, with nothing more
than the shirt on her back.

Nothing came easy in life for Jolane.
Her family settled on the Near West Side
of Chicago, starting out in the typical
immigrant fashion, by selling vegetables
from a wagon. She was an independent
young woman who graduated from Tuley
High School and obtained an Associate’s
degree in Accounting from Crane Junior
College. Because she saved her money,
she did not hesitate to do anything that
made her happy. She was one of few women to drive a car in the mid-1920s and
went to Cuba by herself when she was just 26 years old.

Jolane married her husband and business partner, Dave, in 1934. They opened an
electronics store in 1936 in Logan Square with her $800. Times were tough, but they
worked side-by-side, for long hours, while at the same time starting a family. Jolane
relished the role of mother, ensuring her three children were always well taken care
of. She went home every day to fix lunch and had a hot meal on the table every night.

Their business grew into one of the most successful family businesses in the United
States. Jolane remained active in the business well into her 70s. Her carefree spirit
and sense of adventure never faltered. She cruised to Alaska at the age of 84 and
flew alone to Japan when she was 90. Jolane lived almost 97 years.

Jolane’s main focus in life above everything else was simply to be a good person.
This restaurant is a celebration of the life and dreams of Jolane.



LUNCH & DRINK MENU




SOUPS

Minestrone Soup 5
made fresh daily

Today’s Selection 5
a different, fresh soup everyday,
please ask server

SALADS

Jolane’s Chopped 13
romaine, grilled chicken, avocado,
carrots, tomatoes, broccoli, bleu
cheese, bacon, corn, crispy tortilla
strips & almonds

side portion - 8.5

Harvest Salad 13

mixed greens, roasted turkey, dried
cranberries, green apples, roasted
pumpkin seeds, sliced grape tomatoes,
avocado & smoked cheddar, tortilla
strips with walnut vinaigrette

side portion - 7.5

Honey-Lime Shrimp Salad 14.50
spice dusted black tiger shrimp, crisp
romaine, grape tomatoes, fresh corn,
red onion and avocado, tossed

with our honey-lime vinaigrette and
topped with crunchy corn tortilla strips
side portion - 8.5

Orchard Salad 13

mixed greens, grilled chicken, broccaoli,
jicama, cucumbers, carrots, wonton
strips, roasted pecans, sesame ginger
vinaigrette garnished with julienne beets
side portion - 7.5

Gorgonzola Salad 12

mixed greens, grilled chicken, avocado,
bacon, red onions, gorgonzola cheese,
herb ranch dressing

side portion - 7.5

Chicken Salad or Tuna Salad
with Fruit 10.50

grilled chicken or tuna salad with a side
of fresh fruit & raisin pecan bread

Romaine Hearts Caesar 10.50
homemade caesar dressing, croutons
& parmesan

side portion - 7.5

add grilled chicken - 3

Southwest Salad 13.50

crisp romaine hearts, fresh corn, grilled
marinated chicken breast, red bell
pepper, smoked cheddar, applewood
smoked bacon and avocado tossed with
a chipotle-ranch dressing and served in
a crunchy tortilla bowl

Homemade Dressings:

balsamic vinaigrette, creamy fresh herb
ranch, sesame ginger, fat-free raspberry
vinaigrette, homemade caesar, walnut
vinaigrette, oil & vinegar



SANDWICHES & GOURMET BURGERS

served with homemade sea salt & black pepper chips

Chicken Salad Sandwich 10
grilled chicken, red grapes, dried
apricots, toasted walnuts & yogurt-
tarragon dressing on toasted dark rye

Pear & French Brie Sandwich 9.50
with tarragon aioli & dijon mustard on
raisin pecan bread

Roast Beef & Cheddar 10.50
house-roasted beef with creamy
horseradish sauce, cheddar cheese,
lettuce & tomato on pretzel roll

Harvest Tuna Salad Sandwich 10.50
with tomato, cucumber on multigrain bread

Roasted Chicken Sandwich 11.50
with bleu cheese, caramelized onions,
bacon, arugula pesto, lettuce & tomato
on herbed foccacia

Grilled Black Angus 9.50
tomato, onion & lettuce on pretzel roll
add cheddar, swiss, gouda

or monterey jack - 50¢

Grilled Turkey Burger 9.50
with red onion, lettuce, tomato

& honey dijon mustard sauce on a
toasted wheat kaiser roll

Pulled Pork Sandwich 9

slow roasted pork, homemade hickory
BBQ sauce, crispy sweet onion strings
on a toasted Kaiser

Turkey & Avocado 9.50
with tomato, cucumber, & monterrey
jack cheese on multigrain bread

Veggie Burger 9.50
vegetable patty, gouda, lettuce, tomato,
on a toasted wheat kaiser roll

WRAPS, PANINIS & SPECIALTIES

wraps & paninis are served with homemade sea salt & black pepper chips

Chipotle Lime Wrap 9.50

grilled marinated chicken breast, mixed
greens, crispy bacon, avocado, smoked
white cheddar, chipotle lime dressing in
a soft flour tortilla

Seafood Cocktail 14.50

king crab leg meat, black tiger shrimp,
seared scallops, lemon/lime flavoring with
a splash of orange juice, cilantro, diced
onion finished with fresh avocado

and cajun tortilla strips

Flatbread Panini 8

crispy pressed flatbread sandwich,
your choice of:

¢ Pulled Brisket and Cheddar

e Turkey, Bacon and Swiss

e Chicken, Marinara and Mozzarella
e Spinach and Gouda

Black Forest Ham Panini 10
with aged holland gouda, dijon mustard
& tomato on dark rye

PAIRINGS

Quiche of the Day or Half Sandwich (except Burgers & Wraps) 11.50

paired together with your choice of a cup of soup or side salad



EUROPEAN SPECIALTIES

Traditional Austrian Goulash 11.50
slow cooked beef, paprika, crispy
onions, chives served over egg dumpling
served with side of mixed greens

Brie & Ham Crepes 11
st. andré brie & black forest ham with
mornay sauce, served with mixed greens

Asparagus &

Mushroom Crepes 11

with caramelized onions, goat cheese &
mornay sauce, served with mixed greens

Lox Sandwich 12.50
with dill creme spread, tomato, red
onions, lemon, capers & croissant

Tea Sandwiches

individual tea sandwich 4

one of each of the following 10

- thin sliced cucumbers with fresh herb
goat cheese on toasted multi grain

- pear & st. andré brie on raisin
sunflower bread

- madras curry chicken salad on
toasted country italian

CHILDREN’S MENU

children ages 12 and under

Mac & Cheese 3.50

PBJ 3.50
peanut butter, grape jelly

Chicken Fingers 4.50

served with french fries

Flat Bread Cheese Pizza 4.50

Toasted Cheese 3.50
cheddar cheese on toasted
brioche

Toasted Ham & Cheese 4.50
blackforest ham & cheddar
on brioche

Coby’s Mini Burgers 4.95
two mini black angus burgers
with cheddar cheese & fries

free mini ice cream cone ~ all kids



COFFEE & DRINKS




COFFEE & ESPRESSO

Coffee 2.10

ask your server for our daily selections

French Press Coffee 3.95
ask your server for our daily selections,
please allow five minutes

Café au Lait 2.95

meinl coffee with steamed milk

Vienna Ice-Cream Coffee 3.75
meinl espresso poured over vanilla ice
cream topped with whipped cream

Melange 3.45

meinl espresso, equal parts of steamed
milk & foam, sprinkled with meinl
european cocoa

Cappuccino 3.80
meinl espresso, steamed milk & a
generous amount of foam

Americano 2.95
meinl espresso stretched with hot water

Espresso 2.50 / 3.25

meinl’s caffé del moro espresso

Kleiner 2.75
meinl espresso in a small cup
with cream

Grosser 3.50
double portion in a large cup
with cream

Latte Macchiato 3.80
meinl espresso shot layered with
steamed milk & foam

Caffe Latte 3.80

meinl espresso with steamed milk

Caffe Mocha 3.85

meinl espresso, meinl european
cocoa & steamed milk topped with
whipped cream

HOT SPECIALTIES

Hot Chocolate 3.80

made with meinl’s european cocoa

Mint Hot Chocolate 4.05

meinl’s european cocoa with steamed milk
& mint flavor, topped with whipped cream

Chai Tea Latte 3.90

oregon chai with steamed milk

Steamed Milk 3.55

with flavor shot

Syrups .50

almond, amaretto, caramel, cinnamon,
vanilla, chocolate mint, hazelnut, irish
cream, coconut, macadamia nut, mint,
praline, raspberry, cherry, sugar-free
caramel, sugar-free vanilla, sugar-free
hazelnut, or sugar-free raspberry



COLD DRINKS

Vanilla Frappé 4.50

a frozen blend of vanilla & meinl coffee

Mocha Frappé 4.50
a frozen blend of meinl coffee & meinl
european cocoa

Mint Mocha Frappé 4.50

a frozen blend of meinl coffee, meinl
european cocoa, crushed peppermint
pieces & mint flavor

Toffee Praline Frappé 4.50
a specialty frappé made with meinl
coffee, real toffee pieces & praline flavor

Milk Shake 4.50

vanilla, chocolate or strawberry

Smoothie 4.35
creamy yogurt smoothie with fruit puree:

strawberry, mango, or strawberry-mango.

add fresh banana - .50

Italian Soda 3

e cherry ® orange

e green apple e peach

® mango e pineapple
Flavored Lemonade 3.50

e banana ® lemon

e blueberry ® mango

e cherry ® orange

e coconut e passion fruit
e green apple e peach
Juice 3.50

apple, cranberry, orange or pineapple
Coke Products 2.50

Milk 2.35

Chai Frappé 4.50

a chai tea smoothie blend
Iced Coffee 2.95

Iced Americano 2.95
Iced Latte 3.80

Iced Mocha 3.95

Iced Tea 2.25

Iced Chai Tea Latte 3.90

Root Beer Float 3.50

served in a frosty mug

® pomegranate
e raspberry
e sugar-free raspberry

e pineapple e sugar-free vanilla

e vanilla e sugar-free raspberry
® pomegranate

e raspberry

e strawberry

Chocolate Milk 2.50
San Pellegrino 2.75



LOOSE LEAF TEA




ROOIBOS TEA

Rooibos Original 2.95

full-bodied south-african red leaf tea

HERBAL TEA

Chamomile 2.95 Peppermint 2.95

mild, calming & pleasant herbal tea soothing caffeine-free herbal tea

FRUIT TEA INFUSIONS

Forest Berry 2.95 Kir Royal 2.95

hibiscus, apple pomace, blackberry hibiscus, papaya pieces, red & black
leaves, apple, cinnamon, rose-hip, currants, bilberries, elderberries, rose
elderberry, orange peel & lemon peel petals, raspberry & strawberry
Peach Apricot 2.95

fruity blend of apricots, peaches, rose-
hip, hibiscus & flavored with citrus peel

BLACK TEA

Ceylon 3.95 Earl Grey 3.30
from the highlands of sri lanka, a typical ceylon, china & darjeeling teas with
orange pekoe with a red-golden cup bergamot orange

TEA BAGS

individual tea bags available in the following flavors 2.10

Peppermint Earl Grey Green
Ceylon Pure Classic Chamomile



PASTRIES & DESSERTS




JULIUS MEINL PASTRIES

Opera Torte 6.50

three layers of almond cake drenched in
meinl espresso, layered with rich meinl
espresso buttercream & chocolate ganache

Mozart Torte 6.50

dark chocolate & pistachio cream
sprinkled with caramelized pistachios,
atop chocolate cake finished with
dark chocolate mirror glaze

Black Forest 6.95

flourless chocolate cake, kirsch mousse,
brandy cherries & chocolate mousse
covered in a dark chocolate glaze

Cupcakes 3.95 Brownies 3.50

e double chocolate e chocolate carmel

DESSERTS

Apple Strudel 6
apples & cinnamon wrapped
in flaky pastry

Topfen Strudel 6
sweet cheese & golden raisins wrapped
in flaky pastry

Turtle Cheesecake 6

creamy caramel cheesecake iced in
chocolate ganache with a chocolate
shortbread crust topped with chunks
of pecans & drizzled with caramel

Key Lime Cheesecake 6
cheesecake iced with key lime
scented cream cheese & vanilla
shortbread crust

Carrot Cake 6
rich, moist carrot cake layered & frosted
with cream cheese & walnuts

Caramel Apple Pie 6.50

sliced apples, cinnamon and brown
sugar in pie filling, complimented with a
generous helping of rich caramel sauce

e chocolate cream e chocolate
cheese cheesecake
Chocolate Bundt Cake 6.50

moist, individual chocolate cake formed
into a unigue mini bundt form that is
filled with rich, chocolate ganache
Turtle Cheese Cake Divine 6.50
classic fudge filled individual dessert

on a graham cracker crust topped with

caramel & pecans

Cookies 1.50

e oatmeal-raisin

e peanut butter with peanut butter chips
e cranberry with white chocolate

e chocolate chip

e chocolate-dipped coconut macaroons

Two Scoops Ice Cream 4
e chocolate e superman

e chocolate e cappuccino chip
chocolate chip e seasonal flavors
e vanilla ;
e strawberr H—@M§&”§
y Homemade Gourmel ?
* banana IEE EREAM



