
R E S T A U R A N T  W E E K  M E N U

3 course meal - $40

COURSE 1    choose 1

SIDE CAESAR SALAD  romaine lettuce, shaved parmesan, tossed in caesar dressing, corn bread croutons

SIDE HOUSE SALAD  mixed greens, bacon, chopped egg, tomato, cheddar, cornbread croutons, garlic buttermilk 
dressing

choice of balsamic vinaigrette  |  blue cheese  |  buttermilk ranch  |  raspberry vinaigrette  |  thai vinaigrette

COURSE 2    choose 1

THE JACOBSON BURGER*  8 oz short rib-chuck-brisket patty served on a brioche bun. Topped with bone
marrow butter, cheddar cheese, and savory onion marmalade, and garnished with crispy onion straws.
Served with a side of fries

SPICY CHICKEN SANDWICH  deep-fried, house-battered chicken topped with white cheddar, hot honey, garnished 
with pickled jalapeños and pickles. Served with a side of fries

PASTA CARBONARA  fettuccine pasta served in a parmesan chicken cream sauce mixed with spinach and your 
choice of chicken or shrimp

SPICY CAJUN CHICKEN PASTA  penne pasta with a creamy cajun style sauce mixed with grilled chicken, bell 
peppers, parmesan cheese and green onions

ROASTED HALF CHICKEN  seasoned to perfection chicken topped with apple bourbon glaze, served with garlic 
mashed potatoes and seasonal vegetables.

SMOKED PORK CHOP  apple bourbon glazed double cut pork loin served with sweet potatoes and asparagus

GRILLED SALMON  8 oz Norwegian salmon fillet grilled, seasoned with Cajun honey butter sauce. Served with 
parmesan risotto and brussel sprouts topped with goat cheese

RIBEYE* +5 GF  12 oz ribeye steak, seasoned with salt and pepper, and cooked to your liking. Served with garlic 
mashed potatoes and asparagus sautéed in herbed butter

COURSE 3    choose 1

STRAWBERRIES & VANILLA ICE CREAM

CHOCOLATE MOUSSE

Ask about our wine specials!

GF  GLUTEN FREE
VG  VEGETARIAN

* Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.


