
S TA RT E R S  &
S M A L L  P L AT E S

SOUP OF THE DAY  / 4.95/6.95

ARTICHOKE SPINACH DIP
with fresh vegetables or tortilla chips / 9.95

CHICKEN WINGS
classic buffalo or five spice dry rub / 10.95

BRUSSELS SPROUTS
truffle parmesan, sea salt / 8.95

S A L A D S  B I G  &  S M A L L
NICE LITTLE SALAD
salad greens, heirloom cherry tomatoes, 
onion, and cucumber / 6.95/9.50

ICEBERG WEDGE
caves of faribault blue cheese, bacon, 
heirloom tomato, chopped egg, and 
spring onion / 8.95/12.95

CLASSIC CAESAR
homemade dressing and parmesan / 6.95/10.95
add grilled chicken 2.00 grilled salmon 8.00

STRAWBERRY CHAMPAGNE SALAD
grilled chicken, baby spinach, local donnay 
garms organic goat cheese, strawberries, dried 
cranberries, apple, toasted walnuts, 
and strawberry champagne vinaigrette/ 13.50
with salmon instead 17.50

GRILLED SCOTTISH SALMON 
organic baby greens, roasted red peppers, 
toasted pine nuts, local donnay farms organic 
goat cheese, and plum tomato 
vinaigrette / 17.50

CHOP’T SALAD 
roasted turkey breast, bacon, egg, caves of 
faribault blue cheese, artichoke heart, heirloom 
tomatoes, fresh basil, romaine, and 
garlic parmesan dressing / 13.95

BUFFALO CHICKEN SALAD
grilled breast tossed in classic hot sauce, 
romaine, caves of faribault dressing, celery, 
heirloom tomatoes, and corn relish / 13.50
with 4 buffalo shrimp instead 16.50

FILET MIGNON SALAD
thinly sliced filet mignon served with twin baby 
iceberg wedges, st. petersburg amablu cheese 
dressing, applewood smoked bacon and fresh cut 
grape tomatoes / 19.95

Gluten-Sensitive Lunch
Please be aware that Jimmy’s is not a gluten-free kitchen and cross contamination from gluten, dairy 

and nuts may occur, therefore, we can not guarantee a 100% allergen free experience.

F I S H
GRILLED SALMON

lightly seasoned with salt and pepper, brushed with lemon butter and grilled, 
served with mashed potatoes and seasonal vegetables / 17.95

BROILED WALLEYE
served with mashed potatoes, seasonal vegetables and 

two-pepper tartar sauce / 17.95

1 6 0 0 °
We serve only the finest, dry aged all-natural certified angus beef steaks, 

broiled at 1600 degrees to seal in all the juices and flavor.
Served with choice of au gratin potatoes or mashed potatoes, and vegetable du jour.

PETITE FILET  / 37.95

B U R G E R S  A N D  S A N D W I C H E S
Served on gluten-free multi-grain bread. 

Served with house-made pickles and coleslaw. 
Substitute fresh fruit or a cup of soup for 1.95.

CERTIFIED ANGUS BURGER
black angus chuck griddled to sear in the flavor, 

topped with your choice of cheese
served with vine ripened tomato, sweet red onion, iceberg 

lettuce and house-made pickles / 14.95

SHAVED RIBEYE SANDWICH
topped with sauteed onions and melted mozzarella, 

served with horseradish sauce / 15.50

ROAST TURKEY SANDWICH
plain, simple and delicious

hand carved roasted turkey breast with lettuce, 
tomato and mayo / 12.95

THE DAGWOOD
turkey, sweet tomato jam, avocado, lettuce, provolone, 
applewood smoked bacon, and tomato on gluten-free 

toasted multigrain / 13.50

NATURAL CHICKEN SANDWICH
herb grilled breast meat, tomato, ham, swiss, bacon, and 

ranch on gluten-free multigrain bread / 12.95

PRIME RIB SANDWICH
shaved prime rib with horseradish sauce / 14.95

BROILED WALLEYE SANDWICH
served with shredded lettuce, red onion and tartar sauce / 15.95

S A N D W I C H  C O M B O
any sandwich can be served as a 1/2 sandwich with a Nice Little Salad, 

Caesar Salad or a cup of our soup of the day / 12.95

S O U P  A N D  S A L A D  C O M B O
your choice of soup with a Nice Little Salad or Caesar Salad / 11.95

with Garbage, Strawberry, Brussels Caesar, 
Chop’t or Iceberg Wedge 13.50

Please note that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. This applies to items on our menu and daily specials


