INDIVIDUAL MENU SELECTIONS

FOOD and
¢

OCKTAILS

JIMMY’S LUNCH COMBOS

1. SOUP AND SALAD
Your choice of soup with a Nice
Little Salad or Caesar Salad 11.45

With a small Jimmy's Chopped Salad 8.45

2. SOUP AND CHEF’'S SANDWICH
Your choice of soup served with a half sandwich. 10.00

* Hand Carved Turkey Club * Honey Pepper BLTA
* Prime Rib French Dip * Walleye Sandwich

SOUPS AND SALADS

10. JIMMY’S BOOYA
An all day simmering pot of various meats and vegetables.
6 oz. Cup 4.00

20. THE WEDGE
Crisp iceberg lettuce with grape tomatoes,
red onions, crumbled blue cheese and bacon. 4.45

21. NICE LITTLE SALAD
Mixed greens, Bermuda onion, tomatoes,
cucumbers, croutons and choice of dressing. 4.45

22. CLASSIC CAESAR
Homemade dressing and sourdough croutons. 7.00
With grilled chicken, add 3.50
With grilled shrimp, add 4.50

23. JIMMY’S CHOPPED SALAD
Smoked turkey, bacon, egg, tomatoes,
fresh basil, artichoke hearts on crisp romaine
tossed in Jimmy's Garlic Parmesan dressing.
Small 9.25 Large 11.45

24. STRAWBERRY CHAMPAGNE
Salad-Baby spinach, grilled chicken breast, goat cheese, dried
cranberries, Granny Smith apples and toasted walnuts tossed

in a strawberry champagne dressing. $13.45

PASTA

51. CAPELLINI CAPRESE
Angel hair pasta tossed with ripe tomatoes,
pan-roasted garlic, fresh oregano and fresh basil.
Finished with slices of fresh mozzarella. 10.45
With chicken 13.45 With shrimp 14.45

52. BAKED FOUR CHEESE PENNE
Fontina, mozzarella, Parmesan, white cheddar, garlic
bread crumbs. 10.45 With pulled chicken 12.45

53. PASTA AND SALAD
A smaller portion of any of our pasta selections
with a Nice Little Salad or Caesar Salad. 12.45
54. SPINACH TORTELLONI
Spinach stuffed tortelloni tossed in a sun-dried tomato cream
sauce, topped with fresh parmesan. $10.45

Add grilled chicken $3.00
Add griled shrimp $4.00

55. TUSCAN LINGUINI
Diced tomato, red onion, sundried tomato, olive oil and fire
roasted pine nuts tossed with linguini. $10.45
Add grilled chicken $3.00
Add grilled shrimp $4.00

SANDWICHES

Served with your choice of chips, cole slaw, or fresh fruit.

30. OLD FASHIONED GRIDDLE BURGER
Black Angus ground chuck steak, ripened
tomato, sweet red onion, shaved iceberg lettuce. 9.00
Add Vermont white cheddar, Danish fontina,
Mozzarella, American or Pepper Jack Cheese 1.00
Add Applewood Smoked Bacon or Jalapeno Bacon 1.00

Add Sauteed Wild and Tame Mushrooms 1.25

31. DOUBLE BLEU BURGER
Smothered in Maytag Blue Cheese with
creamy bleu cheese dressing. 10.00

32. JUICY LUCY
Black Angus ground chuck steak filled with lots of
American cheese and flat top grilled to order. 10.00

34. JIM’S FAVORITE BURGER
Melted Tillamook cheddar, spicy BBQ sauce
and thick slabs of applewood smoked bacon. 10.00

35. HONEY PEPPER BLT
Thick sliced apple wood smoked bacon glazed with honey and
cracked black pepper, lettuce, tomato, avocado and lemon
garlic mayonnaise on toasted mult-grain. 8.45

36. MAYTAG BLUE AND MUSHROOM
CHICKEN SANDWICH
With arugula, sauteed mushrooms and melted
Maytag blue cheese on a griled foccaccia bun. 10.45
37. PULLED SMOKED CHICKEN
Carolina style with Jmmy's BBQ and cole slaw. 8.45
38. HAND CARVED
SMOKED TURKEY CLUB
Multi-grain bread, spinach, tomatoes,
bacon and peppercom mayonnaise. 9.00
39. CHIPOTLE TURKEY SANDWICH
Hand carved smoked turkey, jalapeno bacon,
pepperjack cheese, lettuce, tomato and chipotle
mayonnaise on grilled multigrain bread. 9.45
40. PRIME RIB FRENCH DIP
Shaved roast prime rib with horseradish & au jus. 11.45
41. CRAB CAKE SANDWICH

Fresh jumbo lump crab cake served with a cucumber
arugula salad and a two-pepper tartar sauce. 12.45

Point, Click,

Eat.

Order online. See how simple it is!

www.meetingmeals.com
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