
STARTERS
6BAKED FRENCH ONION SOUP  |

Toasted Baguette and Melted Gruyer

9POTATO SKINS  |
Bacon, Cheddar and Sour Cream

9WINGS - BUFFALO, BBQ, OR NAKED  |
Ranch or Blue Cheese

9CHICKEN TENDERS - BUFFALO OR ORIGINAL |
Ranch, Blue Cheese, or BBQ

12SHRIMP DE JONGHE  |
White Wine, Lemon and Garlic Butter

13CRAB CAKES  |
Honey Chipotle Sauce

12FRIED CALAMARI  |
Lemon and Cocktail Sauce

13FILET MIGNON SLIDERS  |
Parmesan Crust and Caramelized Onions. Served with Horseradish Cream

12"TRASH CAN" NACHOS
Tortilla Chips, Queso, Seasoned Ground Beef, Pico De Gallo, Scallions, and Sour Cream

SALADS
8LOADED WEDGE  |

Bacon, Grape Tomato, Blue Cheese Crumbles, and Creamy Blue Cheese Dressing

10CAESAR |
Romaine Lettuce, Parmesan Cheese, and Toasted Croutons

12GREEK |
Romaine, Tomato, Red Onion, Green Pepper, Kalamata Olives, and Feta Cheese Tossed
in Our House Made Greek Vinaigrette

15CHOPPED |
Iceberg and Romaine Lettuce, Bacon, Tomato, Scallions, Blue Cheese Crumbles, Grilled
Chicken, and Ditalini Pasta Tossed in Our House Vinaigrette

BURGERS & HANDCRAFTED
SANDWICHES

13CHEESEBURGER  |
American, Cheddar or Swiss

14BACON CHEESEBURGER  |
Applewood Smoked Bacon and American Cheese

14JAMESON'S BURGER  |
Caramelized Onions and Cheddar Cheese

14J.C.'S SMASH BURGER  |
Two 4oz. Beef Patties with American Cheese

14MUSHROOM SWISS BURGER |
Smothered with Sautéed Mushrooms and Swiss Cheese

15VEGGIE BURGER |
Imposible Burger Patty, Mixed Greens, and Tomato

13GRILLED CHICKEN SANDWICH  |
Buffalo or Cajun. Swiss Cheese, Lettuce, Tomato, and Ranch

14COUNTRY FRIED CHICKEN SANDWICH  |
Buffalo or Original. Lettuce, Tomato, and Ranch

16N.Y. STRIP STEAK SANDWICH |
Thinly Sliced Steak on French Bread with Sautéed Mushroom, Green Pepper, Onion, and
Melted Swiss Cheese

STEAKS & CHOPS

12 oz.  15BROILED CHOPPED STEAK  |
Caramelized Mushrooms and Onions. Demi Glace

16 oz.  21PORK CHOP |
Broiled All-Natural Center Cut Chop Served with a Natural Au Jus

21LONDON BROIL |
Medallions of Filet Finished with Bourdelaise Sauce

16 oz.  34RIBEYE |
Well-Marbled for Superb Flavor

14 oz.  32NEW YORK STRIP |
A Classic Steakhouse Staple

6 oz.  27   11 oz.  34FILET MIGNON |
The Most Tender of Cuts

CHEF'S CUTS
28 oz.  41J.C.'S CUT  |

Bone-in Ribeye

24 oz.  36PORTERHOUSE |
Bone-In NY Strip and Filet Mignon

22 oz.  34KANSAS CITY STRIP |
Bone-In N.Y. Strip Steak

JAMESON'S SPECIALTIES

Half Slab  17  Full Slab  25BABY BACK RIBS  |
Slow Roasted with House Made BBQ. Served with Choice of Potato

18COUNTRY FRIED CHICKEN  |
All Boneless White Meat with Mashed Potatoes & Gravy

21JUMBO FRENCH FRIED SHRIMP |
Breaded and Butterflied U-12 Shrimp. Served with Homemade Cocktail Sauce and Lemon

18CHICKEN MARSALA  |
Marsala Wine and Mushrooms. Served with Rice Pilaf

18CHICKEN LIMONE |
White Wine and Lemon Butter Sauce

19½ MARINATED CHICKEN   |
Vesuvio or BBQ

PASTA

14SPAGHETTI MARINARA |

15PENNE A LA VODKA  |

16FETTUCINE ALFREDO  |

19CHICKEN PARMESAN |

FRESH FISH

24GRILLED FRESH ATLANTIC SALMON |
BBQ, Balsamic, or Ginger Glazed

24PAN SEARED SEABASS |
Served Over a Lemon Butter Sauce

26PARMESAN CRUSTED WHITEFISH |
Wild Lake Superior Whitefish Topped with Our Signature Crust

SERVED WITH FRIES AND HOMEMADE SOUP (SUBSTITUTE SALAD FOR $2)

ADD CHICKEN |     4      

VISIT US ONLINE AT

SUB LINGUINI |  4

SUB LINGUINI |  4

ALL STEAKS ARE BLACK ANGUS BEEF AGED 21-28 DAYS, HAND-CUT IN HOUSE
SERVED WITH HOMEMADE SOUP OR HOUSE SALAD, VEGETABLE DU JOUR, AND CHOICE OF POTATO

BAKED POTATO, CHEESY MASHED POTATOES, STEAK FRIES, GARLIC PARMESAN WEDGES, OR VESUVIO POTATOES. 
SUB LOADED BAKED POTATO | 2

 

SERVED WITH HOMEMADE SOUP OR HOUSE SALAD
 

SERVED WITH HOMEMADE SOUP OR HOUSE SALAD, VEGETABLE DU JOUR, AND CHOICE OF POTATO
BAKED POTATO, CHEESY MASHED POTATOES, STEAK FRIES, GARLIC PARMESAN WEDGES, OR VESUVIO POTATOES. 

SUB LOADED BAKED POTATO | 2
 

INDICATES GLUTEN FREE 

GLUTEN FREE BUNS FOR ALL BURGERS AND SANDWICHES | 2

UPDATED 11/14/20

SERVED WITH HOMEMADE SOUP OR HOUSE SALAD, AND VEGETABLE DU JOUR

 
 

SIGNATURE CRUST  | PARMESAN OR BLUE CHEESE  |  2
UPGRADE SOUP  | BAKED FRENCH ONION SOUP  |  4

UPGRADE SALAD  |   CAESAR  |  4   LOADED WEDGE |  6 

FINISHING TOUCHES

ADD CHICKEN | 4         ADD SHRIMP | 6

PLEASE ALLOW UP TO 30 MINUTES COOKING TIME FOR ½ CHICKEN

ADD CHICKEN |  4

COUNTRYSIDE

WWW.JAMESONSCS.COM


