


Homemade chips and onion dip 4.50
Jax Crabrolls 10.95
Buffalo Sauce Potato Chips 5.00
Onion Rings 8.95
Jumbo Shrimp Cocktail 16.95
Oysters on the Half Shell 12.95

Pierogi  9.95
 Potato & Cheese or Pot Roast

Pierogi Platter 18.95
 3 Potato & Cheese 
 3 Pot Roast
 3 Featured Pierogi

Sandwiches

Clubhouse 12.95
  The classic triple-decker with turkey, thick cut applewood 

smoked bacon, mayonnaise, lettuce and tomato

Apple & Brie Sandwich 12.95
  Sliced Granny Smith apples, warm brie, honey, 

walnuts and a mix of spring greens served on  
a ciabatta bun

BLT 11.95
  Thick cut applewood smoked bacon, “Bushel Boy” 

tomatoes and lettuce, served on a toasted baguette 
with basil mustard aioli

Grilled Reuben 12.95
  House braised corn beef, on grilled pumpernickel, 

with swiss cheese, sauerkraut and Thousand Island 
dressing

Grilled Cheese (4 cheese) 12.95
 Provolone, Tilamook, cheddar & swiss on  
 parmesan buttered grilled bread served with fried  
 green tomatoes

New England Lobster Roll 17.95
  Maine lobster salad served in a grilled  

New England frankfurter roll

Featured Sandwich priced daily
  Chef’s daily special

The “Jax” Sandwich  15.95
  Chilled and thinly sliced prime rib, served on 

toasted ciabatta bun with lettuce, crispy fried 
onions, provolone and creamy horseradish aioli

Prime Rib Grilled Cheese 15.95
  Thinly sliced prime rib with provolone and 

American cheese on grilled texas toast

Prime Rib French Dip, Au jus 14.95

Jaxburger 13.95
 Topped with Tillamook cheddar and crispy fried 
onions
 Add thick cut bacon    1.75
Polish Burger 14.95
  Stuffed with sliced Polish sausage and American 

cheese, topped with sauerkraut

Oscar Burger 16.95
 Topped with a crabcake and bearnaise sauce

Giardiniera Burger 13.95
 Topped with giardiniera pepper relish and melted  
 provolone

Bacon Blue Burger 14.95
 Bacon wrapped and topped with melted blue cheese  
 and chopped bacon

Served with freshly made chips, house cut fries or potato salad

Appetizers

Hand Crafted Burgers
All burgers are made with Certified Angus Beef

Gluten free bun available.

Consumer Information: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food borne illness, especially if you have certain medical conditions.



Salads and Soups
Homemade Soup of the Day 4.95
Baked French Onion Soup 6.95
 Topped with Gruyere cheese

Fried Green Tomato Salad 11.95
 Chopped iceburg, bacon, tomato, cheddar cheese,  
 red onion, ranch dressing served atop fried green  
 tomatoes

Pulled Chicken Cobb Salad 13.95
  Mix of spring greens, avocado, tomatoes, kalamata 

olives, bacon, hardcooked egg and crumbled bleu 
cheese. Choice of dressing

Jax Chop Salad 13.95
  Chopped iceburg lettuce, mushrooms, green olives, 

banana peppers, artichoke hearts, pepperoni, 
tomatoes, red peppers, provolone and crispy fried 
onions tossed with lemon basil dressing

  add pulled chicken 2.00

Jax Waldorf Salad 12.95
  Apples, onion, celery, candied walnuts, grapes, 

and dried cranberries tossed with “Jax Special 
Dressing” served on a bed of iceburg lettuce

Lime and Cilantro Grilled Chicken Salad 14.95
  Romaine, mixed greens, jack cheese, roasted 

peppers, tomatoes, corn and pumpkin seeds tossed 
with cilantro lime vinaigrette

Lobster Cobb 23.95
  Mix of spring greens, avacado, tomatoes, 

Kalamata olives, bacon, hard cooked egg, cheddar 
and crumbled bleu cheese topped with lobster 
meat and choice of dressing

Tomato, Bacon and Mozzarella Salad 12.95
  Sliced “Bushel Boy” tomatoes, fresh whole 

milk mozzarella cheese, thick cut applewood 
smoked bacon and lemon basil dressing

Jax Chicken Salad 13.95
  Served with croissant and fried green tomatoes

Jax House Salad 8.95
 Crisp romaine hearts tossed with Jax house  
 dressing (creamy garlic parmesan) topped with  
 housemade croutons
   add grilled chicken         6.00
  add pulled chicken         5.00
  add filet tips       14.00
  add shrimp (poached or grilled)     12.00

Seafood and Steaks

Walleye 18.95
  Ritz cracker crusted Candian walleye served with 

fresh vegetable

Tempura Battered Jumbo Shrimp 18.95
  Served with house cut fries

Rainbow Trout 20.95
  Served with fresh vegetables.  

You can net your own catch from Jax Garden 
Stream (April-October).

Daily Fresh Catch priced daily

Chopped Sirloin Steak 14.95
  Certified angus sirloin served with house cut fries
   add sautéed mushrooms and onions              1.00
  add sautéed mushrooms, onions and bleu cheese  2.00
Grilled Beef Tenderloin Tips                                  16.95
  Served with house cut fries and bearnaise, 

szechuan and creamy horseradish sauces for 
dipping

Certified Angus Beef Sirloin 23.95
 8 oz sirloin served with house cut fries

Bacon-Wrapped Petite Filet Mignon, 5 oz. 36.95
 served with mashed potatoes

Add a cup of soup or Jax house salad for 2.50

All prices are plus applicable taxes.  
Cash, traveler’s checks, and approved credit cards accepted for payment.

Is or can be made gluten friendly.
Please consult your server.

Jax Favorite

new

Lunch Favorites
Today’s Omelette Chef’s daily creation priced daily
Caprese Chicken 14.95
  Parmesan crusted chicken breast sliced and served 

with “Bushel Boy” tomatoes, fresh mozzarella 
cheese and basil topped with balsamic glaze served 
on grilled flatbread

Smothered Chicken Breast 14.95
 Topped with sauteed mushrooms, onions, and  
 Espangnole sauce served over griddled potao  
 pancake

Chicken Pot Pie A Jax favorite for years! 14.95

Walleye Tacos 15.95
 2 Corn tortillas, topped with Napa cabbage slaw  
 and cilantro ginger sauce

BBQ Ribs, half rack 
 A half rack served with house cut fries 20.95
Polish Sausage & Sauerkraut 13.95
  Polish sausage with sauerkraut and boiled  

potatoes.  “A Nordeast favorite”

Golabki (Stuffed Cabbage Rolls) 13.95
   Cabbage roll, filled with beef and rice  

covered in tomato sauce

Add a cup of soup or Jax house salad for 2.50

new

new

new

new


