
   

 Denotes Staff Favorites 

Happy Hour food not available for carry out. 

*Consuming raw or undercooked meat, fish or eggs can increase the risk of contracting a foodborne illness. 

No Happy Hour on New Year’s Eve, Valentine’s Day, Easter, Mother’s & Father’s Day and Thanksgiving. 

 

 

         HAPPY HOUR 
Mon-Fri 3pm-6pm and 8:00pm-Close 

Sat 11am-6pm and 8:00pm-Close 

Sun from 3pm-6pm 

                     Happy Hour Cocktails Until 6 PM   
         

                  In Jimmy’s Lounge and Patios Only 

 

SLIDERS (2) served with fries 

 Angus Burger Sliders* $7.50 

 Prime Rib Sliders  $7.95    

 Prime Meatloaf Sliders two pepper gravy, onion  

         strings, fries or mashed potatoes and gravy $7.25  

 Hawaiian Ham Sliders pepper jack cheese,  

               Dijon aioli, house pickles, fries $6.95   

ARTICHOKE SPINACH DIP grilled crostini* $8.75   

             (make GF with substitution of carrot sticks and celery) 

BRUSSELS SPROUTS parmesan reggiano, truffle oil, sea salt $7.25 / $9.95  

BURRATA & PROSCIUTTO BOARD with olives, tomatoes and crostini $11.95    

JIMMY’S TRUFFLE FRIES with parmesan, served with lemon  

               aioli and ketchup $7.95  

PRIME STEAKHOUSE MEATLOAF prime ground beef, short rib  

              ground chuck and pork, with mashed potatoes, two pepper gravy and 

              fried onions $10.95                

WINGS (8)   

      Asian Wings tossed with Kalbi sauce and scallions $9.95  

     Buffalo Wings blue cheese dressing, celery sticks $9.95  

     Ginger Wings   asian dry rub, citrus honey buffalo sauce  $9.95  

BEEF TENDERLOIN SKEWERS (4)  with horseradish cream, salsa tomatillo* $11.95  

FISH AND SEAFOOD 

         Ahi Tuna Crisps (4) Ahi tuna, avocado, sesame sriracha aioli, green onion $10.95  

     Lobster Spinach Artichoke Dip  parmesan, crostini  $13.95   

         Chilled Shrimp Cocktail (5) 16/20 ct, served with cocktail sauce $9.50    

        Lobster Guacamole served with pico de gallo, white corn tortilla chips $12.95 

        Dynamite Shrimp (5)   sautéed shrimp tossed in buffalo sauce served with  

                     your choice of blue cheese or ranch dressing $9.50   

        Mini Crab Cakes (4)   lemon garlic aioli and two pepper tartar sauce $14.95  

        Spicy Fried Calamari chili batter, crispy lemon wheels and jalapeño,  

                     lemon basil aioli  $9.95/$12.95     

CHICKEN SATAY  (4) with soba noodle salad, plum glaze and thai peanut sauce $8.95 

GUACAMOLE & PICO DE GALLO   cucumber slaw and warm white corn tortilla chips $7.95  

STREET TACOS (2) whole corn tortillas 

    Short Rib Tacos  queso fresco, pickled cabbage, tomatillo $10.95  

         Grilled Shrimp Tacos   pico de gallo, cabbage, avocado, fire roasted salsa, lime crema  $9.95   

   Seared Tenderloin Tip Tacos   pico de gallo, cabbage, avocado, fire roasted salsa, lime crema  $9.95 

ASIAN RIBS (4) kalbi glaze and red cabbage slaw $13.50   

OPEN-FACED HOT TURKEY  toasted Hawaiian buns, mashed potatoes and gravy $11.95  

CLASSIC CAESAR OR NICE LITTLE SALAD $5.50 

    

     

    

  

     

                         

TERIYAKI SALMON stir fried snap peas, broccoli, cauliflower, teriyaki sauce, cilantro rice*  $23.95  

GRILLED SALMON with grilled asparagus 23.95 

POKE TUNA BOWL Ahi tuna, red peppers, cucumbers, carrots, avocado, sriracha aioli and jasmine rice  $18.95 

WALLEYE FISH AND CHIPS craft beer battered cold water walleye, salt & vinegar fries, cole slaw, tartar $22.95 

BABY BACK RIBS  1/2 rack, salt and vinegar fries, cole slaw, BBQ 19.95 

BRAISED BEEF SHORT RIB served with caramelized roasted carrots, house made mashed potatoes  

      with rich brandy gravy / $22.95 

JIMMY'S CHOPPED SIRLOIN special grind (tenderloin, ribeye, ny strip, short rib, brisket,  

      chuck) with sautéed mushrooms and onions, choice of potato and vegetable / 18.95 

TAVERN BURGER  american cheese, applewood smoked bacon, bbq sauce, house made pickle, fries $12.95  

RIGATONI ALLA VODKA italian sausage, roasted peppers, rosa sauce, parmesan  $14.95/$18.95 

FILET MIGNON FETTUCCINI   beef tenderloin, mushrooms, sherry cream sauce, thyme $16.95/$23.50 

BAKED FOUR CHEESE PASTA fontina, mozzarella, parmesan, white cheddar cheese cream sauce $14.95/$18.95 

 

 

 

 

 
062623 

Happy Hour Appetizers Ends Daily at 5:45  

  Happy Hour Entrees End Daily at 5:30 

       

SUMMER HAPPY HOUR ENTRÉES 
Available through Labor Day 

Served daily from 3:30 to 5:30 PM  sharp only in the bar and on the patio  



   

HAPPY HOUR DRINKS 
Mon-Fri 3pm-6pm and 8:00pm-Close 

Sat 11am-6pm and 8:00pm-Close 

Sun from 3pm-6pm 

            HAPPY HOUR APPETIZERS UNTIL 5:45 PM 

                  HAPPY HOUR ENTREES UNTIL 5:30 PM 

In Jimmy’s Lounge and Patios Only 

Denotes Staff Favorite Wines 

No Happy Hour on New Year’s Eve, Valentine’s Day,  

Easter, Mother’s Day, Father’s Day and Thanksgiving. 

 
BEER SELECTION 
DOMESTIC DRAFTS AND BOTTLES 
Bud, Bud Light, Coors Light, Michelob Golden  

Draft Light, Miller Lite, Michelob Ultra 

LOCAL CRAFT AND MICRO DRAFTS  
Pryes Pilsner, Pryes Miraculum IPA, Lupulin Blonde, Lupulin Hazy IPA 

Fulton Lonely Blonde, Summit EPA, Indeed Pistachio Cream Ale,  

Voyageur Helles, Stella, Blue Moon, Guiness Stout, Coors Light 

CRAFT BOTTLES 
Heinekin, Lefthand Milk Stout, Amstel Light, Corona  

SPIRITS  
ALL WELL POURS 
You pick the mix!  Rocks/Neat Single Pours add $2 on long Pours 

MOST PREMIUM POURS  
Some premium spirits not included! 

HOUSE MARTINIS  
Up, on the rocks or dirty 

PREMIUM MARTINIS 
Ketel One, Grey Goose, Stoli, Belvedere, Tito’s, Beefeater, Bombay Sapphire,  

Hendricks, Tanqueray, how you like it:  up or on the rocks 

FEELING CREATIVE? 
$1.50 off any other mixed drinks 

JIMMY’S SIGNATURE MARTINIS SERVED STRAIGHT UP 
Madame Hendricks  Hendricks, St-Germain Elderflower, cucumber, lime juice 

Asian Pear     Absolut Pear, Domaine de Canton ginger, lime juice 

Up Top Lemondrop   Absolut Citron vodka, Cointreau, house lemonade 

Berry Drop Absolut Citron Vodka, Raspberry, Cointreau, lemonade 

Cosmopolitan   Absolut Citron vodka, Cointreau, cranberry and lime juice 

Reverse Manhattan   Carpano’s Antica Formula Sweet Vermouth, Templeton Rye, bitters, 

brandied cherry 

Laventini  Wheatley vodka, Lavender liqueur 

 

JIMMY’S SIGNATURE COCKTAILS SERVED OVER ICE 
Goodnight Manhattan  Maker’s Mark whiskey, sweet Vermouth, served with a cherry 

Texas Mule  Tito’s Vodka or Buffalo Trace Bourbon, Fever Tree Ginger Beer, Lime 

Pineapple Jalapeño Margarita  Casamigos, Triple Sec, sweet and sour, pineapple juice  

Ginger Tonic  Bombay Sapphire, Domaine de Canton Ginger Liqueur, tonic, ginger root, lime 

Makers Old Fashioned  Makers Mark, simple syrup, muddled orange & cherry, bitters, soda 

 

 

WINE 
HOUSE WINES 
Cabernet Sauvignon, Pinot Noir, Chardonnay, Pinot Grigio 

$1.25 Off all wine by the glass and $6.00 off all bottles of wine 

The discounted price is reflected below. See our wine menu for additional selections. 

WHITE WINES GLASS / BOTTLE 

Santa Di Terrossa Pinot Grigio .............. 11.25 / 44.00 

Santa Margherita Pinot Grigio ............... 12.25 / 48.00 

Textbook Sauvignon Blanc .................... 12.70 / 50.00 

Kim Crawford Sauvignon Blanc ............ 11.25 / 44.00 

Sonoma Cutrer ....................................... 12.25 / 48.00 

Trefethen Chardonnay............................ 13.70 / 56.00  

Risata…………………………………….8.25  

La Marca (split)………………...............11.70 

Pine Ridge Chenin Blanc Viognier……   9.70 / 38.00 

Dr Loosen Riesling .................................. 9.70 / 46.00 

Whispering Angel Rosé……………       12.70 / 50.00 

Beringer White Zinfandel………………..7.70 / 30.00 

 

 

CIDERS AND SELTZERS-$1.00 OFF 

White Claw Mango or Black Cherry, Stella Cidre, 

High Noon Pineapple, Watermelon or Grapefruit, 

Angry Orchard, Pryes Royal Raspberry Sour 

 
 

RED WINES GLASS / BOTTLE 

Edna Valley Pinot Noir .......................... 10.70 / 42.00 

Meiomi Pinot Noir ................................. 11.70 / 46.00 

Terrazas Reserva Malbec ....................... 11.25 / 48.00 

Cline “Ancient Vines” Zinfandel ........... 11.70 / 46.00 

Seghesio Zinfandel ................................. 12.25 / 48.00 

Cashmere by Cline ................................. 12.25 / 48.00 

Ferrari-Carano “Siena” .......................... 12.70 / 48.00  

Dark Horse Merlot……………………….8.70 / 34.00 

The Prisoner “Unshackled” Cabernet .... 13.70 / 54.00 

Josh Cabernet Reserve ........................... 10.70 / 42.00 

Dauo Cabernet………………………… 12.70 / 48.00 

Piatelli Malbec………………………… 11.25 / 41.00  
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