
F O U R  C H E E S E  T O A S T E D  R A V I O L I .  .  .  . 11

L O A D E D  B É C H A M E L  F R I E S .  .  .  .  .  .  .  .  . 11
Sweet Potato Waffle Fries or Steak Fries

J B ' S  B É C H A M E L  B O A T S .  .  .  .  .  .  .  .  .  .  . 10

P O R T A B E L L A  M U S H R O O M  F R I E S .  .  .  .  . 10

C R A B  C R O Q U E T T E S .  .  .  .  .  .  .  .  .  .  .  .  . 12
served with remoulade sauce

Starters

Salads

C H I C K E N  S A L A D .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Grilled or crispy chicken served over a bed of mixed greens topped with hard-boiled egg, cherry tomatoes, blue cheese crumbles, onion,
applewood smoked bacon bits and croutons.

C H I C K E N  C A E S A R  S A L A D .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Crispy or grilled chicken atop a bed of romaine lettuce with shredded Parmesan cheese, cherry tomatoes, croutons and Caesar dressing.

S H R I M P  S A L A D .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17
Sautéed shrimp served over a bed of mixed greens topped with hard-boiled egg, cherry tomatoes, blue cheese crumbles, onion, applewood
smoked bacon bits and croutons.

B A L S A M I C  S T E A K  S A L A D .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18
Mixed greens served with hard-boiled egg, cherry tomatoes, blue cheese crumbles, onion, applewood smoked bacon bits and croutons.

Dressings: Signature Hot Bacon, Ranch, Blue Cheese, Balsamic, Poppyseed, Honey Mustard, Thousand Island and Mullen's

Pasta
Pasta is served with garlic bread and a Caesar salad, lettuce wedge or mixed greens salad.

S E A F O O D  R A V I O L I .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24
Shrimp, scallops, and North Atlantic lobster blended with mirepoix, spiced cream and a hint of fresh garlic. Wrapped with an egg noodle ravioli
and topped with white béchamel sauce.

V E G A N  L A S A G N A  R O L L S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17
Lasagna stuffed with spinach, tofu, vegan mozzarella and garlic, topped with our garden vegetable marinara sauce.

F E T T U C C I N E .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21
Choose from sautéed shrimp, grilled chicken or our balsamic steak. Served atop our signature béchamel sauce with applewood smoked bacon
bits, and parmesan cheese over a bed of fettuccine noodles. Add Cajun seasoning +1

C O C O N U T  S H R I M P .  .  .  .  .  .  .  .  .  .  .  .  . 13

S A U T É E D  S H R I M P .  .  .  .  .  .  .  .  .  .  .  .  . 12
Scampi or Honey Sesame

B R O W N  S U G A R  G L A Z E D  S C A L L O P S  .  . 15
Includes four

Served with our signature bread.

sandwiches

J B ' S  S T E A K H O U S E  B U R G E R .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19
1/2 lb. Certified Angus ground chuck burger, topped with candied bacon, sautéed onions, smoked provolone cheese, garlic aioli and a Kentucky
Bourbon BBQ sauce, served on a toasted bun.

P H I L L Y  C H E E S E S T E A K .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19
Thin sliced sirloin topped with grilled onions, red and green bell peppers, smoked provolone cheese and garlic aioli, served on a toasted hoagie
bun.

C H I C K E N  K A H U N A .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19
Deep fried chicken breast topped with grilled pineapple, candied bacon, and a coconut rum sauce, served on a toasted hoagie bun.

Served with one side.



“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.”

signature steaks & chops
Entrées are served with our signature bread and your choice of two sides. Additional side 5.

8  O Z .  S I R L O I N .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29

1 2  O Z .  N E W  Y O R K  S T R I P .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 39

S U R F  &  T U R F .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 39
4 oz. Filet Mignon with choice of:

Four Shrimp: Scampi, Honey Sesame or Coconut

4 oz. Seabass with a tangy, lemon caper cream sauce

Three Brown Sugar Glazed Scallops

8  O Z .  F I L E T  M I G N O N .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 49

P O R K  C H O P .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29
8 oz. Bone-In Chop marinated and grilled in a brown sugar glaze.

S A U T É E D  S H R I M P  ( 4 ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

G A R L I C  H E R B  C O M P O U N D  B U T T E R .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3

C O W B O Y  B A C O N  B U T T E R .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3

S A U T É E D  M U S H R O O M S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3

S A U T É E D  O N I O N S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3

Sides
F R E N C H  O N I O N  S O U P  O R  S O U P  O F  T H E  D A Y

S I D E  S A L A D :  M I X E D  G R E E N S ,  C A E S A R  O R  W E D G E

B A K E D  M A C  N  C H E E S E

B A K E D  P O T A T O

B A K E D  S W E E T  P O T A T O

L O A D E D  M A S H E D  P O T A T O E S

S T E A K  F R I E S

S W E E T  P O T A T O  W A F F L E  F R I E S

O N I O N  R I N G S

G A R L I C  P A R M E S A N  B R O C C O L I

C O U N T R Y  S T Y L E  G R E E N  B E A N S

B R O W N  S U G A R  G L A Z E D  C A R R O T S

B A L S A M I C  B R U S S E L  S P R O U T S

Entrée compliments

N O R W E G I A N  S A L M O N .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 33
8 oz. Norwegian Salmon chargrilled and topped with a sweet and savory honey sesame glaze.

C A P R E S E  C H I C K E N .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27
8 oz. chicken breast, pan-seared with cherry tomatoes, fresh basil, balsamic reduction and mozzarella balls.

S E A R E D  Y E L L O W F I N  T U N A .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25
6 oz. sashimi grade yellowfin tuna seared to medium rare and topped with an Asian glaze, toasted sesame seeds and green onions.

A U S T R A L I A N  S E A B A S S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32
8 oz. filet, pan-seared to a crisp, and topped with a tangy, lemon caper cream sauce.

P A R M E S A N  C R U S T E D  C H I C K E N .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27
8 oz. chicken breast, pan-seared and topped with our signature béchamel sauce with a toasted Parmesan crust.

Entrées are served with our signature bread and your choice of two sides. Additional side 5.

seafood & chicken

Any party of 8 or more will be charged an 18% gratuity, shown as "service charge" on your bill.


