THE JAMES

“AN AMERICAN KITCHEN & BAR

Starters

Bread Basket S
hot peppers in oil, honey butter

Spinach Artichoke Dip 9
tortilla chips
Poblano Cheddar Hushpuppies 9

chipotle mayo, honey butter

Fried Brussels Sprouts 9
tossed with asian chili sauce

Blackened Tuna Bites 12
garlic aioli, miso sauce

Crispy Calamari 13
chipotle mayo, marinara, lemon, fresh herbs
Chicken Quesadilla n
cheddar & goat cheeses, pico de gallo, lime

crema

Flatbread o 13
fresh, seasonal flavors, changes often. inquire
with your server for today's offering.

Chicken Wings ns

blue cheese, celery, carrots
choice csauce: buffalo, bbg, hot honey, asian chili

- Dinner Menu

Daily 4 pm to 10 pm

Soup + Salad

Roasted Butternut Squash & Tuna 19.75
Steak Salad vegetarian 875

mixed greens, pistachio, goat cheese, pomegranate,
chopped dates tossed in cider-date vinaigrette

Shaved Brussels & Buttermilk Brined 1375
Crispy Chicken Salad

mixed greens, pecans, dried cranberries, pumpkin
seeds, tossed in bacon vinaigrette

Salmon, Almond, & Apple 1975
Salad vegetarian 875
mixed greens, baby kale, golden raisins, feta tossed
in roasted apple dressing

Caesar Salad
romaine hearts, red onion, parmesan, croutons,

caesar dressing 8.75

House Salad 775
mixed greens, cherry tomato, cucumber, carrot, red
onion, pumpkin seeds, red wine vinaigrette

Add a Protein:
grilled chicken +5, crispy chicken +5, shrimp
+9.5, 8oz tuna steak +10, 70z salmon +10,
S0z steak +10

French Onion Soup 75
crostini, provolone, swiss

Roasted Apple-Parsnip Bisque 5
cheese tuile
Seasonal Soup 5

inquire with server
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Entree

includes bread & butter and choice of small house
salad, caesar salad, or soup as a starter

Short Rib Ragu 23
tossed with pappardelle pasta

Chicken Linguini Alfredo 21
broccolini, roasted garlic cajun alfredo

Vegetables & Cavatappi 21
butternut squash, brussels sprouts, mushrooms,
herbs, feta, finished with sage brown butter

Seared Tuna Steak 26
mushroom risotto, broccolini, miso sauce

Grilled Halibut 4]
roasted butternut squash, fingerling potatoes, sage

brown butter sauce

Grilled Faroe Island Salmon 27
parsnip puree, brussels sprouts & mushrooms,

cherry gastrigue

120z Bone in Pork Chop 27
roasted fingerling potatoes, putternut squash,

apple chutney

100z New York Strip 34
house fries, sauteed baby kale, red wine reduction

140z Ribeye 39
fried brussels sprouts, sweet potato mash, au

poivre sauce

Handhelds

choice of one side: house fries, sweet potato fries,
pub chips, side salad, or soup

Bacon Jam Burger 17

70z patty, boursin cheese, mushrooms, lettuce,
tormato, onion, potato bun

Lamb & Pistachio Burger 17
spinach, tomato, goat cheese, chipotle mayo,

potato bun

Shrimp & Crabcake Sandwich 17
lettuce, tomato, onion, herb mayo on potato bun

Buttermilk Brined Chicken Sandwich 1375
white breast meat, pepper jack cheese, pickles,
lettuce, tomato, red onion, herb mayo, potato bon

Steak Tacos 17
shaved cabbage, carne asada, pico de gallo, lime

crema

Rueben 155
corned beef brisket, swiss cheese, sauerkraut,

Russian dressing, grilled rye

<

Cubano 13
pulled pork carnitas, smoked ham, spicy salami,

house made pickles, swiss, honey mustard, hoagie

w1

“Fancy" Grilled Cheese 12
boursin, white cheddar, swiss, provolone on

sourdough

*consuming raw or under cooked foods ray increase the risk of food borne illness*
*for parties of 8 or more, we add a 20% Service « harge to cover gratuity for our servers
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