
Spicy Gulf Shrimp Texas “sopping” toast   $18

Grilled Calamari balsamic drizzle   $17

Chilled Asparagus tomato goat cheese, caramelized sweet oniion vinaigrette   $13

Jack’s Mom’s Meatballs cheesy herb polenta   $13

Potato Skins bacon and cheese   $10

House Garden Greens balsamic vinaigrette/cream garlic  $5

Classic Greek Salad   $14

Add Chicken $6 or Shrimp  $7

Lemon Artichoke & Crab Bisque   $7

Chicken Tomatillo  $7

DINNERS served with soup or salad

SALADS & SOUP

STARTERS

*These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  
may increase your risk of foodborne illness.

Baby Back Ribs  (choice of side)      full   $37      half   $22

Half Rack & Jambalaya  $37

Half Rack & Fried Shrimp  (choice of side)  $34

 

Roast Prime Rib au jus 14oz with a choice of side $42

Herbed Lemon Chicken Semi-boneless roasted half chicken, 
with a Yukon potato and vegetable tian   $25

Alaskan Halibut pan roasted with mango salsa and basmati rice   $42

Blackened Salmon over New Orleans dirty rice   $28

*Australian Lamb Chops (3) grilled and served with sauteed spinach 
and lemon oregano potatoes  $47

Linguini and Meatballs  red sauce, fresh basil and parmesan   $21

DESSERTS
Sour Cherry Cheesecake   $9

Vanilla Brioche Bread Pudding Alamode   $10

Carrot Cake cream cheese icing   $9

Chocolate Layer cake   $9

Sides:  
Chef’s vegetables, spinach, baked potato, French fries,  

potatoes au gratin, dirty rice

Easter Menu


