JIM’S PLACE

est. 1921

G-R-I-L-L-E

First Course

House Salad

Mixed greens, tomato, house made crouton, Jim’s signature house dressing

Caesar Salad
Romaine, Grana Padano Parmesan, house made croutons

Entree

Charcoal Grilled Filet Mignon
Russet Mashed Potatoes
Norwegian Salmon

Lightly blackened, lemon garlic butter sauce,
Russet Mashed potatoes

Charcoal Grilled Chicken Kabob
Fresh Seasonal Vegetables, served with Grecian Rice

Souflima
Charcoal Grilled Prime Pork tenderloin, Lemon-Oregano marinade,
Grecian rice
*Vegetarian dish available upon request
Dessert

Homemade Key Lime Pie

Chocolate Layer Cake



