Beverages

Breakfast

MIMOSA
Fresh squeezed orange juice, champagne. 8.95
CLASSIC BLOODY MARY
Made with seasoned Sacramento tomato juice.
Beer chaser. 6.95
JIMMY'S SIGNATURE BLOODY MARY
House-made bloody mary mix, jumbo shrimp, salami,
cheddar cheese, pickle, peppercini, blue cheese
stuffed olive and celery. 9.95
SCREWDRIVER
Fresh squeezed orange juice, vodka. 6.25
GREYHOUND
Fresh squeezed grapefruit juice, vodka. 6.75
JUICES
Fresh squeezed orange and grapefruit juice,
cranberry, apple and tomato juice. 3.25
COFFEE
Morning Star African blend. 2.95

BUTTERMILK PANCAKES
OR
BELGIAN STYLE WAFFLE
7.95
Fresh strawberry or chocolate chip, add 1.00

MINI CRAB CAKES
Four mini jumbo lump cakes, perfect for sharing. 12.95
SESAME TUNA
Sesame crusted sushi grade Ahi tuna, crispy Napa cabbage,
carrot, snap peas, sesame vinaigrette, ponzu glaze,
wasabi tobiko and shaved ginger. 13.95
WINGS
Thai or buffalo. 10.50

Three eggs any style, choice of potato,
multi-grain toast and choice of
country sausage links or
thick applewood smoked bacon. 9.95

JIMMY’S BOOYA
An all day simmering pot of various meats and vegetables. 4.75
SOUP OF THE DAY
4.75

Salads

NICE LITTLE SALAD
Mixed greens, Bermuda onion, tomatoes, cucumbers
and croutons. Choice of dressing. 5.95
CAESAR SALAD
Baby romaine hearts, parmesan cheese, croutons,
Caesar dressing. 5.95 / 10.95
ICEBERG WEDGE
Crisp iceberg topped with Maytag blue cheese dressing,
applewood smoked bacon and fresh cut tomatoes. 5.95
STRAWBERRY CHAMPAGNE SALAD
Baby spinach, grilled chicken, local Donnay Farms organic goat
cheese, strawberries, dried cranberries, apple, toasted walnut,
strawberry champagne vinaigrette. 12.95
BUFFALO CHICKEN SALAD
Romaine lettuce, blue cheese crumbles, tomatoes, celery and
corn relish tossed in homemade blue cheese dressing and
topped with buffalo grilled chicken breast. 12.95
CHOP’T SALAD
Smoked turkey, bacon, egg, St. Petersburg AmaBlu cheese,
artichoke hearts, heirloom cherry tomatoes, fresh basil,
crisp romaine, garlic parmesan dressing. 12.95

EGGS AND CAKES
Three eggs any style, two buttermilk
pancakes, choice of country sausage links
or thick applewood smoked bacon. 10.95
CINNAMON FRENCH TOAST
Bread dipped in vanilla custard with fresh
berries and organic maple syrup. 9.95

BAKED BRIE AND APPLE
With sliced green apples, brie, truffle oil, mozzarella
and fresh grated parmesan. 10.50
ITALIAN SAUSAGE
House-made spicy Italian sausage, roasted fennel and
red pepper, tomato sauce, mozzarella cheese. 10.95
BBQ CHICKEN
With smoked chicken, red onion, BBQ sauce and
melted mozzarella. 10.50
MARGHARITA
Olive oil, vine-ripe tomato, whole milk mozzarella,
garlic and fresh basil. 9.95

Brunch

Burgers and Sandwiches

All Brunch items listed below include choice of hash browns,
American fries or au gratin brunch potatoes and Jimmy’s caramel roll.

Classic Brunch

CLASSIC EGGS BENEDICT
Poached egg, English muffin, Canadian bacon, hollandaise. 10.95
CRAB CAKE BENEDICT
Poached eggs, English muffin, lump crab cakes, whole grain
mustard hollandaise, fried potato strings. 13.95
CHEF'S BENEDICT
Grilled tomato, avocado, English muffin, hollandaise sauce. 11.95
JIMMY’S SCRAMBLE
House-made spicy Italian sausage, sweet peppers, onion, mozzarella
cheese, three egg scramble, multi-grain toast. 9.95

Soups

CREAM OF TOMATO BASIL
4.75

AMERICAN BREAKFAST

BAGEL AND LOX
Ducktrap River Smoked Salmon, whole grain
bagel, whipped cream cheese, capers,
gremolata. 9.95

CALAMARI FRITTO
Artichoke hearts, lemon, parmesan crust,
lemon garlic aioli. 9.95

BRUSSELS SPROUTS
Parmesan reggiano, truffle oil. 7.95

JIMMY’S ORIGINAL
Smoked chicken, roasted tomatoes, sweet onion,
sage and melted gruyère cheese. 10.50

Add country sausage links, thick cut applewood smoked bacon, hash browns,
American fries, au gratin brunch potatoes or fresh fruit for 1.50 each.
All breakfasts are served with a Jimmy’s caramel roll.

Starters

BUTTERNUT SQUASH BRUSCHETTA
Candied butternut squash, roasted grapes,
local goat cheese, grilled ciabatta. 9.95

Flatbread

HUEVOS RANCHEROS
White corn tortillas, fried eggs, borracho beans, lettuce,
guacamole, salsa, sour cream. 11.95
SOFT EGG SCRAMBLE
Smoked Duck Trap River salmon, asparagus spears, soft scrambled
egg, truffle oil, toasted sourdough bread. 12.95
ORGANIC SALMON
Grilled with asparagus, poached egg, grilled lemon, hollandaise. 15.95
STEAK SPIEDINI AND EGGS
Herb marinated beef tenderloin, sundried tomato, soft egg
scramble, grilled sourdough bread. 16.95
CORNED BEEF AND HASH
Slow cooked corned beef, crispy potato, onion,
two fried eggs. 9.95
JIMMY’S LIGHT
Egg white, arugula, toasted garlic scramble, fresh fruit,
multi-grain toast. 8.95

Served with Salt & Vinegar fries or cole slaw. Substitute fruit for 1.25 extra.
Substitute soup for 1.95 extra.
Add an egg to any burger or sandwich for 1.99.

Omelets

HAM AND CHEDDAR
Grilled pit ham, Tillamook cheddar, multi-grain bread. 10.95
THREE CHEESE
Mozzarella, Fontina and Swiss cheese, multi-grain toast. 9.95
FRENCH
Sautéed spinach, chevre goat cheese. 10.95
SPANISH
Chorizo, caramelized onion, jalapeño, pepper jack cheese,
cilantro, salsa and guacamole, multi-grain toast. 10.95

Breakfast Sandwiches

CROISSANT EGG SANDWICH
Scrambled eggs, cheddar cheese, caramelized onion, thick
applewood smoked bacon on a croissant. 9.95
ENGLISH MUFFIN BURGER
Black angus beef, provolone cheese, tomato, fried egg,
toasted English muffin. 11.95
GOLD COAST BLT
Herb grilled chicken, lettuce, tomato, mayo, thick applewood
smoked bacon and fried egg on toasted sourdough bread. 10.95

Sides

AU GRATIN BREAKFAST
POTATO SKILLET
4.95

TOAST
Choice of multi-grain, sourdough,
English muffin 2.95

GRILLED HAM
4.95

APPLEWOOD SMOKED BACON
4.95

FRESH FRUIT
4.95

COUNTRY SAUSAGE LINKS
3.95

HASH BROWNS
2.95

CERTIFIED ANGUS BURGER
Black Angus chuck steak topped with your choice of cheese.
Served with vine-ripened tomato, sweet red onion, iceberg
lettuce and house-made pickles. 12.50
TAVERN BURGER
Melted American, barbeque sauce and applewood smoked bacon. 11.95
TURKEY BURGER
House-made organic ground turkey burger, provolone cheese,
guacamole. 12.95
SHAVED RIBEYE SANDWICH
Topped with sautéed onions and melted mozzarella on a grilled
ciabatta roll, served with beef jus and horseradish sauce. 14.95
TURKEY B.L.A.S.T.
Roast turkey, honey-pepper bacon, lettuce, avocado, Swiss cheese,
tomato on toasted multi-grain bread. 11.95
ROAST TURKEY SANDWICH
Plain, simple and delicious. Hand carved roasted turkey breast
with lettuce, tomato and mayo on multi-grain bread. 11.95
WALLEYE SANDWICH
Lightly breaded and pan-fried, served on a soft hoagie bun
with shredded lettuce, red onion and tartar. 13.95
JUMBO LUMP CRAB CAKE SANDWICH
Fresh jumbo lump crab cake served on an onion bun, with
cucumber arugula salad and two-pepper tartar sauce. 14.50
SOUP AND SALAD
Your choice of soup with a Nice Little Salad or Caesar Salad. 10.50
With a Chop’t Salad or Strawberry Salad. 11.95
SOUP AND SANDWICH
Your choice of soup with a half turkey, shaved ribeye
or walleye sandwich. 10.95

PRIVATE PARTIES
Jimmy’s is the perfect place for private
dining and special events.
For a good time, call Elena at 952-224-5858

