
 

PRIME RIB FRENCH DIP*  shaved thin, au jus, horseradish  

sauce, griddled italian bun /  22.95 

SHAVED RIBEYE SANDWICH*  medium rare, caramelized 

onion, mozzarella, au jus, horseradish sauce, griddled italian bun / 

24.50 

BUTTERMILK FRIED CHICKEN  crispy fried chicken breast, 

lettuce, tomato, ranch, griddled bun / 17.95    try nashville style  n/c 

WALLEYE SANDWICH  shredded lettuce, sweet red onion, two- 

pepper tartar sauce, gridled italian bun / 21.95 

SALMON SANDWICH fresh salmon, citrus vinaigrette arugula, 

lemon-basil aioli | 21.95 

NATURAL CHICKEN SANDWICH*  herb grilled  chicken, ham, 

apple wood smoked bacon, swiss cheese, tomato, ranch, 

griddled bun / 18.95 
        

________________________________________________ 

 

 

Our burgers are created with a premium in-house grind of ribeye, filet 

mignon, ny strip and prime chuck to create the highest quality and most 

flavorful burger possible. 

Served with salt & vinegar fries or coleslaw.  sub sautéed vegetables 2.95 
 

THE CHEESEBURGER*   choose the cheese, lettuce, tomato,  

onion / 17.95 

MILLION DOLLAR BURGER*  american cheese, lettuce, tomato, 

diced onions, special sauce … priceless / 18.75  

TAVERN BURGER*  American cheese, applewood smoked bacon, 

BBQ sauce 18.75 

JIMMY BURGER*  american and cheddar cheese, applewood 

smoked bacon, sauteed onions / 18.75      add bbq   n/c 
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SOUPS &  
SMALL PLATES 
TODAY’S SOUP /   5.95 / 7.95 

FRENCH ONION SOUP  
with melted gruyere and provolone cheese /  7.95 / 9.50 

JIMMY’S BOOYA  
our best soup, hearty and flavorful. made with chicken, pork, short  

rib, brisket and chuck, along with our steak trimmings and fresh 

vegetables / 6.95 / 9.50 

DYNAMITE SHRIMP (6) panko breading, buffalo sauce served 

with your choice of blue cheese or ranch dressing / $17.95    

additional shrimp / 2.95 each 

TRUFFLE FRIES / 7.95 / 10.95 

CHICKEN SATAY (5) soba noodle salad, plum glaze and Thai 

peanut sauce / 14.95 

BRUSSELS SPROUTS truffle oil, parmesan, sea salt 10.95 / 13.95 

SPICY FRIED CALAMARI chile batter, crispy lemon wheels, 

jalapeños, lemon basil aioli  / 13.95 / 17.95 

BAKED ARTICHOKE SPINACH DIP parmesan, grilled  

crostini / 13.50 

JUMBO LUMP CRAB CAKES (4) two-pepper tartar sauce, baby 

arugula, caramelized lemon / 18.95 

CHICKEN WINGS  buffalo, Asian or five-spice dry rub   14.95 

 

 
 

BURRATA CAPRESE SALAD cherry tomatoes, 

pesto, arugula, toasted pine nuts, arugula, aged 

balsamic, crostini / 12.95/15.95 

GRILLED SALMON SALAD 
mixed greens, roasted red peppers, toasted pine 

nuts, local donnay farms organic goat cheese, 

tomato vinaigrette  31.95 

FILET MIGNON SALAD  filet mignon tips, 

iceberg wedge, caves of faribault  blue cheese 

crumbles, bacon, cherry tomatoes, egg, red onion 

house-made blue cheese  dressing* / 32.95 

 

NICE LITTLE SALAD  mixed salad greens, 

cherry tomatoes, onion, cucumber / 8.50 /13.95 

CLASSIC CAESAR  romaine lettuce, 

croutons, shaved  parmesan reggiano, caesar  

dressing / 8.95  / 14.50 

JIMMY’S CAESAR with bay shrimp, bleu 

cheese,  bacon, hard-boiled egg, tomato, black 

olives,  red onion, parmesan, croutons  10.50 / 

17.95 

BLT WEDGE  caves of faribault blue cheese 

crumbles, bacon, heirloom tomatoes, egg, red 
onion, house-made blue cheese dressing / 12.95 

 

 

Special Holiday Exclusive Brunch Buffets are served on Easter, 

Mother’s and Father’s Day (no regular menu)  9 to3:30 pm only. 

Thanksgiving Dinner menu is a Traditional  

Thanksgiving meal. No happy hour on these special days 

 

 

 

SIDES MATTER 
for 1-2  ppl / for 2-3 ppl 

AU GRATIN POTATOES / 6.95 / 8.95 

MASHED POTATOES / 5.95 / 8.95 

BUTTER ROASTED GREEN BEANS / 5.95 / 7.95 

SALT & VINEGAR FRIES / 5.95 / 6.95   

 ROASTED BRUSSELS SPROUTS  10.95 / 13.95 

       

*Consuming raw or undercooked meats, poultry, seafood, shellfish  

or eggs may increase your risk of foodborne illness 

 

 
 

 MORE THAN STEAKS AND FISH 
 

CHICKEN PICCATA   lemon caper pan sauce, angel hair pasta, 

butter roasted green beans / 27.95 

BABY BACK RIBS with salt and vinegar fries, cole slaw, bbq sauce   

half rack  25.95  full rack 37.95 

FILET MIGNON TIPS*   6 oz / certified angus beef served with 

choice of potato and fresh vegetable,  35.95 

PRIME STEAKHOUSE MEATLOAF  with a blend of ribeye, filet mignon, 

 ny strip, prime chuck and pork, served with mashed potatoes and butter roasted green 

 beans, topped with two-pepper gravy, onion straws / 28.95 

BRAISED BEEF SHORT RIB with caramelized carrots, mashed potatoes, 

finished with a rich brandy gravy / 34.95 

JIMMYS CHOPPED SIRLOIN*  12 oz. special house grind of tenderloin, ribeye,  

ny strip and short rib, brisket with sautéed mushrooms and onions,  

choice of potato and vegetable / 27.95 

POKE TUNA BOWL* ahi tuna, red peppers, cucumber, tomatoes, carrots, shredded  

lettuce, siracha aioli, jasmine rice.* / 27.95    sub grilled salmon* / 35.95 

                 SHORTRIB STROGANOFF PAPPARDELLI*  slow braised short rib, creamy  

stroganoff sauce, wild mushrooms   26.95 / 29.95 

RIGATONI ALLA VODKA  with italian sausage, roasted peppers, rosa  

sauce, parmesan  21.95 / 25.95 
     

FILET MIGNON FETTUCCINI*  beef tenderloin, mushrooms,  

 sherry cream sauce, thyme / 28.95 / 32.95 

 

 

 

  1600°  
All steaks are broiled at 1600 degrees to seal in all the juices and flavor. 

 served on a 500-degree platter with choice of au gratin potatoes, mashed potatoes  

or baked potato and vegetable du jour. loaded baked potato 2.95 

                          FILET MIGNON*    5 oz / 40.95   7 oz / 49.95   10 oz / 59.95        

NEW YORK STRIP* 12 oz / 49.95 
MANHATTEN NY STRIP* 9  oz / 40.95  

                                                 DRY AGED RIBEYE* 14 oz / 49.95  

BEEF WELLINGTON 5 oz filet wrapped in a golden flaky crust with 

 mushrooms, garlic spinach and parmesan. balsamic shallot glaze  

and seasonal vegetable. Served mid-rare plus $42.95 

ADD ONS  
grilled shrimp 11.95   jumbo lump crab cake 18.95   blue cheese crust  3.50  

sautéed mushrooms and/or caramelized onion  3.50 

  

 

 
‘ 

ADD ONS 
grilled shrimp 8    jumbo lump crab cake 12    blue cheese crust 3 

 

SANDWICHES AND STEAK BURGERS 
served with house-made dill pickles and your choice of salt & vinegar  

fries or coleslaw.  substitute sautéed vegetables 2.95 

 

       

FISH 
SALMON PICCATA  with a lemon caper pan sauce, mashed potatoes  

and vegetable du jour*  / 37.95 

PAN-FRIED WALLEYE  panko breading, mashed potatoes, vegetable du jour, 

 two-pepper tartar. Also available broiled* / 37.95 

SCALLOP RISOTTO  fresh pan-seared scallops served over italian arborio  

risotto with parmesan cheese, peas and heirloom tomatoes.  40.95 

SHRIMP SCAMPI   shrimp, garlic, white wine, tomato, red pepper flakes and 

parmesan, tossed with linguini / 25.95 / 32.95 

JUMBO LUMP CRAB CAKES  fresh crab, two-pepper tartar, choice of 

 potato, vegetable du jour / 26.95(1) / 41.95(2) 

TERIYAKI SALMON  with stir fried snap peas, broccoli, cauliflower,  

teriyaki sauce, cilantro rice* / 37.95 

PISTACHIO CRUSTED WALLLEYE pistachio and panko bread 

crumbs, au gratin potatoes with truffle parmesan brussels sprouts / 37.95 

CRAB AND SHRIMP STUFFED WALLEYE  mashed potatoes,  

vegetable du jour, champagne saffron sauce*  / 41.95 

WALLEYE FISH AND CHIPS  craft beer battered canadian walleye, 

salt and vinegar fries, coleslaw, tartar sauce / 31.95 

CIOPPINO  salmon, halibut,shrimp and calamari in a   

 saffron broth, toasted garlic butter crostini  37.95 

 

 

  

       SALADS BIG & SMALL  

 

       Add a protein:  chicken breast    7.95    grilled shrimp       11.95     filet Mignon tips   18.95 

                                grilled salmon  18.95    jumbo crab cake  18.95      dynamite shrimp   14.95      

 

 


