
Bruschetta 
Rustic Italian bread toasted and topped 
with marinated roma tomatoes, red onions, 
olive oil, and aged asiago cheese. 5.50

Mediterranean Olives 
Marinated olives warmed in the brick oven.	3.95

Artichoke & Spinach Dip 
Creamy artichoke and spinach dip made 
with roasted garlic and herbs; served hot 
with crostini. 5.75

Caesar 
Romaine hearts, wood fired croutons, aged 
asiago cheese, and caesar dressing.	  
small 4.50   large 5.95 
 
With garlic roasted chicken breast. 
small 6.50   large 7.95

Mediterranean Caesar 
Our caesar salad topped with artichoke 
hearts, roasted red peppers, olives, and 
feta cheese	. small 6.50   large 7.95

Salmon Salad			 
	Wood roasted atlantic salmon served 
chilled on a salad of spinach, roasted 
red bell peppers, feta cheese, pine nuts, 
and croutons tossed with a honey-chipotle 
vinaigrette. small 7.95   large 9.50

 

Asian Chicken Skewers 
Ginger and lime marinated chicken served 
with a spicy peanut sauce. 	5.75

Barbeque Rib Tips 
Smoked pork rib tips wood fired with your 
choice of mild or spicy barbeque sauce; 
served with our house slaw	. 6.25

Focaccia Garlic Bread 
Olive oil, garlic, herbs, and mozzarella  
on focaccia. half 4.25 	  full 5.25

Sal ads
House Salad 
Mixed greens, roasted red peppers, 
olives, gorgonzola, and balsamic  
vinaigrette. 	small 4.50   large 5.95

Spinach & Albacore Tuna 
Baby spinach and albacore tuna, cucumber, 
white beans, sweet peppers, red onion, 
fresh lemon, and rosemary vinaigrette. 
small 6.50   large 7.95 

“BLT” Salad	  
Hearts of romaine with crispy bacon, 
tomato, white cheddar, and house-made 
ranch dressing. small 7.95   large 9.50

DAIL  Y  SOUP
Cup  3.25      Bowl  4.25

APPETI Z ERS

Jupiter gladly accepts Visa, MC 
18% Gratuity charged on parties of (6) or more 

reservations encouraged for parties of 10 or more



Triton	 9” 7.95	 13” 13.75 
Sicilian sausage, sweet onions, fresh basil, 
mozzarella, marinara sauce.

Circe	 9” 12.95	 13” 16.95 
Shrimp and lots of garlic, mozzarella, 
green onion, and a hint of red chili, fresh 
cracked pepper, olive oil crust.

Odysseus	 9” 7.95	 13” 13.75 
Wild mushrooms with danish fontina 
cheese on an olive oil brushed crust.

Io	 9” 8.50	 13” 14.95 
Pesto sauce, roasted chicken breast, red 
onions, kalamata olives, mozzarella.

Andromeda	 9” 7.50	 13” 12.95 
Quattro formaggio with fontina, aged asiago, 
sharp cheddar, mozzarella, marinara sauce.

NEW • Xanthia	 9” 8.50	 13” 14.95 
Thinly-sliced yukon gold potatoes, bacon, 
garlic, mozzarella and ricotta cheese, 
crushed red pepper, and fresh herbs  
on an olive oil crust.

Shrimp Salsa and Chips 
Our shrimp salsa made fresh daily.  
Served with thick cut corn tortilla chips. 
small 4.75   large 6.75

Hummus Two Ways 
Traditional and black bean hummus 
served with red onion, tomato, cucumber, 
kalamata olives, feta cheese and pita. 6.95

Cassiopeia	 9” 8.50	 13” 14.95 
Roasted chicken breast, sweet onions, 
fresh cilantro, barbeque sauce, mozza-
rella, marinara.

Galileo	 9” 8.50	 13” 14.95 
Artichoke hearts, fresh spinach, mushrooms, 
garlic, fontina, aged asiago, diced toma-
toes, olive oil brushed crust.

Aries	 9” 7.50	 13” 12.95 
Thin sliced pepperoni and mozzarella 
cheese, marinara sauce.

Apollo	 9” 7.95	 13” 13.75 
Sun dried tomatoes, fresh spinach, garlic,  
feta, mozzarella, marinara sauce.

Mercury	 9” 7.95	 13” 13.75 
Jupiter’s margherita — roma tomatoes, fresh 
basil, mozzarella, garlic, topped with olive oil.

NEW • Eutropia	 9” 8.50	 13” 14.95  
Bacon, fresh spinach, tomato, and 
vermont white cheddar, olive oil crust. 
Served with ranch dressing on the side.

Warm Brie	  
Brie warmed in the wood-fired oven.  
Served with toasted ciabatta, tomato 
chutney and roasted garlic. 7.50

Portobello Mushrooms 
Two portobello mushrooms filled with 
asparagus, caramelized onion, fontina 
cheese, then baked in the wood 
oven. Dressed with our honey-chipotle 
vinaigrette. 7.75

SEASONAL  PLATES   TO  SHARE

A SIDE OF JUPITER HOUSE-MADE RANCH DRESSING FOR DIPPING  $1.50 
Daily Pizza Specials • Ask your server

P i zza
• All Jupiter pizzas served on our special honey wheat crust and wood-fired in our brick oven • 


