
SOUPS 

 
Veggie Quesadilla:  

Onions and peppers folded with mixed 
cheeses in a spinach tortilla.            6.99   

Add: chicken  $3 
 

Crab Dip: 
 Crabmeat with artichokes, spinach, 
mixed cheeses and baked with 
Parmesan. Bread for dipping.           9.99 

 
Pretzel Bites:  

Salted mini pretzels with a beer cheese 
sauce or honey mustard.                 6.99 

 
Blackened Tuna Bites:  

Heavily seasoned tuna medallions 
sautéed to medium and served with a 
remoulade sauce.                             9.99 

 
JJ’s Chicken Wings: 

Seasoned, twice baked wings Mild, BBQ, 
Terriyaki or Buffalo. Served with celery 
and choice of blue cheese or ranch 
dressing.                                          8.99 

 
JJ’s Nachos:   

Tortilla chips topped with homemade 
chili, cheese, tomatoes, lettuce, black 
olives, onions and jalapenos.   
Half order   5.99       Whole order   9.99 

 
Fried Oysters:  

Lightly battered and served with 
remoulade sauce.                             9.99 

Make It An Entree   14.99    
 

Chicken Tenders:   
(4) Large Fried chicken strips served with 
seasoned fries and ranch or honey 
mustard dipping sauce.                   8.99             

 
Basket of Tortilla Chips:  

Served with your choice of 2 dipping 
sauces.  Guacamole, salsa, sour cream  
or cheese sauce.                            3.99 
                

Mozzarella Sticks 
(6) with Marinara for Dipping          4.99 
 

Mini Corn Dog Bites 
(10)                                             3.99 
 

 

APPETIZERS 
 

House Salad:  
Green leaf lettuce, tomato, cucumber and 

red onion.    
Small 4.99   Large 7.99 

 
BLT Salad:  

Romaine lettuce tossed with bacon, 
tomatoes, cheddar cheese and ranch 

dressing.                 
Small 5.99   Large 8.99 

 
Chef’s Salad:  

House salad with ham,  
turkey and cheddar.      

Small 5.99   Large 7.99 
 

Spinach Salad:  
Fresh spinach with tomato, cucumber, 

craisins, walnuts, red onion and 
parmesan cheese. 

Small  5.99    Large 8.99 
 

Greek:  
Green leaf lettuce with cucumber, tomato, 

black olives, onion and feta cheese            
Small 5.99   Large 8.99 

 
Traditional Caesar:  

Romaine, parmesan and croutons.           
Small 4.99   Large 7.99 

 
Add: 

 Grilled Chicken $3  Chicken Tenders $4  
Salmon $5    Shrimp $4 

Blackened Tuna Medallions $5      
 

Soup, Salad Or Sandwich Combo:  
(Choice of 2)                            6.99 

*Side House Salad OR Side Caesar Salad 
 

*Turkey & Cheese Half Sandwich,       
Grilled Ham & Cheese Half Sandwich OR  
Grilled Cheese w/Bacon & Tomato Half 

Sandwich 
 

*Cup of Soup du Jour 
 
 
 
 

Lobster Bisque     Cup 5.99     Bowl  8.99   
Soup du Jour        Cup 3.99    Bowl  5.99  
Homemade Chili  Cup 3.99     Bowl  5.99  

SALADS 



SANDWICHES 
All Sandwiches Served with Seasoned Fries or Potato Chips. Substitute Sweet Potato Fries for .50 

BBQ Sandwich:  
Virginia Style Pulled Pork BBQ on a kaiser 

roll w/coleslaw.      
7.99 

 
Cheese Burger Sliders: 

(3) 2oz. Black Angus Mini Burgers topped 
with American Cheese.  A JJ’s Favorite. 

7.99 
 

Crab Cake Sandwich:  
Large sautéed seasoned crab cake served 
with green leaf lettuce, tomato, and tartar 

sauce on a toasted croissant.                   
11.99 

 
Chicken Club Wrap:  

Grilled marinated chicken breast with ham, 
Swiss Cheese, lettuce, tomato, and bacon 

wrapped in a warm spinach tortilla.             
8.99 

 
Fried Tilapia Sandwich: 

Dipped in our famous beer batter and fried to 
a golden brown.  Served on a toasted Kaiser 
roll with lettuce, tomato and tartar sauce. 

8.99 
 

Grilled Cheese with Tomato & Bacon:  
Thick wheat berry bread with cheddar 

cheese, tomato, and bacon.      
5.99 

 

Kentucky Hot Brown:  
Sliced ham and turkey on a grilled croissant 
with bacon and tomato, topped with a hot 
cream sauce and melted cheddar cheese.      

8.99 
 

The Club:  
Sliced ham, turkey, bacon, Swiss and 

American cheese, lettuce, tomato, pickle and 
mayo piled high on Texas Toast.           

8.99 
 

JJ’s Steak Sandwich:   
Seasoned roast beef with sautéed 

mushrooms, onions and melted Mozzarella 
cheese served on a Philly Hoagie Roll. 

    8.99 
 

Build Your Own Burger or Chicken Sandwich:  
Served with lettuce and tomato on a Kaiser Roll 

7.99             
Additional Toppings .50 each 

 
 
 
 
 

JJ’s Signature Open Faced Reuben:  
Hot corned beef with sauerkraut, Thousand 
Island dressing, and melted Swiss piled high 

on grilled Rye bread.       
9.99 

KID’S MENU 

Grilled Cheese On Texas Toast 
4.99 

 
(2) Cheeseburger Sliders 

5.99 
 

Chicken Tenders 
4.99 

 
Mini Corn Dog Bites (8) 

4.99 
 

No Crust Peanut Butter & Jelly 
4.99 

 
Kid’s Beverages .75 

(Refills on Soft Drinks & Tea Only) 
 

(Kid’s 12 & Under ONLY, receive 50% Off Any Kids Meal—Dine-in Only Everyday!!) 
 

Served with Choice of Chips or Fries 

American Sautéed Onions 
Swiss Sautéed Peppers 
Mozzarella Sautéed Mushrooms 
Cheddar Add Bacon  .75    



Country Meatloaf:  
JJ’s own homemade meatloaf topped with a homemade tomato sauce.  

Served with mashed potatoes or wild rice and vegetable du jour.     
10.99 

 
Liver & Onions:  

Sautéed with caramelized onions and a brown gravy.   
Served with mashed potatoes or wild rice and vegetable du jour.      

10.99 
 

 **New York Strip:   
12oz. Hand cut strip, served with mashed potatoes or wild rice and vegetable du jour. 

15.99 
 

**Balsamic Wasabi Tuna   
Tuna steak grilled to your liking and finished with a sweet  

balsamic reduction then topped with a Wasabi butter compound.   
Served with mashed potatoes or wild rice and vegetable du jour. 

14.99 
 

Italian Grilled Shrimp:   
Shrimp skewer grilled and basted with an Italian Dressing glaze.   

Served on a bed of wild rice with vegetable du jour.  
12.99 

 
Fish & Chips Dinner  

Flaky seasonal whitefish dipped in a Dublin Style Ale batter  
and served with seasoned fries and tartar sauce.    

10.99 
 

Mediterranean Pasta 
Linguine tossed with artichoke hearts, tomatoes, black olives, capers,  

garlic, extra virgin olive oil and feta and parmesan cheeses.    
11.99 

 
Penne Pasta with Sun Dried Tomatoes: (A JJ’s Favorite) 

Sun dried tomato cream sauce with fresh basil and garlic tossed with Penne Pasta.   
10.99 

 
Add: Grilled Chicken $3    Salmon $5    Shrimp $4    Blackened Tuna Medallions $5    

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

or eggs may increase your risk of foodborne illness. 

 ENTREES 
 Monday-Thursday. 11:30pm-9:00pm      Friday & Saturday 11:30pm-10:00pm 

SIDES 
 

Cole Slaw                               1.99                 French Fries                                 1.49 
Vegetable Du Jour                 2.49                 Mac-n-Cheese                               2.49 
Mashed Potatoes                    1.99                 Side House Salad                          2.49 
Sweet Potato Fries                 1.99                Side Caesar Salad                        2.49 



DESSERTS 

Homemade in our kitchen 
 

Key Lime Pie 
A Graham Cracker crust is lightly baked and then filled with our  

sweet and sour mixture of condensed milk, egg yolk, and key lime juice… 
then topped off with fresh lime zest! 

4.99 
 

Molten Cake 
 JJ's homemade cakes have a tender crust  

and an oozing, fudgy center. 
5.99 

 
Peanut Butter Pie 

Delicious and creamy pie in a chocolate crust 
3.99 

 
Big Brownie Sundae 

A large warm brownie topped with vanilla ice cream,  
whipped cream and chocolate sauce. A great dessert to share. 

5.99             
 

Vanilla Ice Cream w/Chocolate Fudge 
3.00 

 
Dessert Of The Day-Ask your server about daily selections.          

 
 

SPECIALTY COFFEES 
 

Traditional Irish coffee: 
Coffee, Irish whiskey and Kahlua topped with  

whipped cream and a touch of crème de menthe. 
5.99 

 
JJ’s Irish Crème: 

Coffee, Irish whiskey and Frangelica topped with whipped cream and  
a touch of Crème de menthe and Crème de cacao     

5.99 
 

JJ’s Deluxe: 
Coffee with Kahlua, Amaretto and Irish Cream topped  

with whipped cream and Crème de cacao        
6.99 



Reds 

Whites 

Beer 
Draft:  

Miller Lite, Bud Lite, Yuengling       
2.50   

 
Blue Moon 

3.50 

Domestic Bottles: 
Miller Lite, Bud Lite, Budweiser, 

Coors Lite, Michelob Ultra, 
 MGD 64, Yuengling, Bud Lite 

Lime, Odouls  
3.00 

Import Bottles: 
Sam Adams, Guiness, Corona, 

Corona Light, Newcastle, Amstel 
Lite, Heineken, Stella Artois,  

Sierra Nevada 
4.00 

J J ’ s  W I N E  S E L E C T I O N  
 

House Wine: Coastal Vines  
 Chardonnay, Merlot, Cabernet Sauvignon, White Zinfandel, Pinot Grigio 

Glass: 5.00          
 
 

 
Marco Polo Pinot Grigio (Veneto, Italy) 

Crisp and citrusy pear flavors with a medium bodied clean finish 
Glass: 6.00                           Bottle: 22.00 

 
Crooked Row Chardonnay (California) 

Ripe apple flavors are complemented by a slight hint of barrel aging and buttery notes 
Glass: 7.00                           Bottle: 26.00 

 
McWilliams Riesling (Australia) 

Creamy sweet lemon custard aroma. Very dry, sprightly citrus  
with robust acid for strength and structure. 
Glass: 6.00                           Bottle: 20.00 

 
Sierra Cruz Sauvignon Blanc (Chile) 

Racy apricot and peach flavors with a medium bodied, finishing long and complex. 
Glass: 5.50                           Bottle: 19.00 

 
Critalino Cava Brut (Spain) 

Made in the true champagne way at a fraction of the cost.  Not just for celebrations, try it with hot, 
spicy wings or any highly seasoned foods.  The bubbles cleanse the palate and cool the fire. 

Bottle: 25.00 
 
 

Foxhollow Merlot (California) 
Ripe plums and blackberry flavors framed by a touch of smoke and vanilla. 

Glass: 6.00                           Bottle: 22.00 
 

Mirassou Pinot Noir (California) 
 Displays intense flavors of strawberries, pomegranates, and cherries. These primary flavors are 

enhanced by secondary flavors of floral and spice characters.  
Glass: 6.50                           Bottle: 23.00 

 
McWilliams Shiraz (Australia) 

A nice nutmeg nuance layered on top of blackberry, cherry, and toasted oak.  
Glass: 6.00                           Bottle: 22.00 

 
Leese Fitch Cabernet Sauvignon (California) 

A great value from the Sebastiani Family! Lingering nuances of currants and black cherry. 
Glass: 6.50                           Bottle: 26.00 

 
 


