JaK’s
alehouse

appetizers
onion rings crispy & delicious! With ranch for dippin
works tots crispy tot covered with queso, cheese, bacon and green onions
red pepper hummus toasted pita points, feta, celery, cucumbers, peppers & tomatoes
calamari steak crisps with dipping sauces
cheese nachos pickled jalapeno, olives, pico, guac, sour cream & side salsa

9

-add chicken or beef 6

10

9
10
15

wings a pound of bone - in dumettes, buffalo style. side of blue cheese
-get them boneless if you want!

13

soups
gumbo hot & spicy! andouille sausage, chicken, shrimp, veggies, house roux, over rice.
chowder creamy New England style. loaded with clams, bacon and red potatoes.
soup du jour made daily, ask your server for todays selection.

5/8
5/8
3.5 / 6

-put it in a sourdough bowl for 2 bucks

salads
add grilled chicken 6 grilled salmon* 9 5 oz. marinated prime top sirloin* 10 prawns 5

caesar

romaine, house caesar dressing of egg yolk, anchovy, garlic and olive oil with parmesan
cheese and house crouton.

7 / 10

spinach

baby spinach tossed in a classic honey mustard dressing with mushrooms, bacon,
eggs, mozzarella cheese, and toasted almonds.

7 / 10

santa fe

greens, black beans, jalapeno & corn salsa with onion & cilantro, cheddar, pepper jack,
tomatoes & tortilla chips. chipotle ranch. topped w/ poblano peppers, avocado & pico.

8 / 12

greek chicken

chopped romaine hearts, grilled then chilled chicken breast, cucumbers, red
onions, kalamata olives, tomatoes, feta cheese, greek dressing. served with pita points.

spicy buffalo chicken (crispy or grilled)

9 / 14

romaine tossed with blue cheese dressing, topped

with blue cheese crumbles, carrots and celery.

9 / 14

prime top sirloin*

center cut, marinated & grilled, with sliced & caramelized onions & tomatoes,
all atop a bed of shredded romaine tossed in balsamic vinaigrette. finished with blue cheese crumbles.

17 / 26

garden kale

Tuscan kale tossed in balsamic vinaigrette with feta cheese crumbles, candied
walnuts and carrots. tomato wedges, sliced cucumber & crisp brussels sprout crown.

9 / 14

house

field greens, tomatoes, English cucumber, red onion, carrots, croutons. choice of blue
cheese, balsamic vinaigrette, chipotle ranch, honey mustard, ranch or 1000.

5/8

burgers & sandwiches
choice of fries, tots, baja slaw or chips & salsa. substitutes: sweet potato fries 1, potato pancakes 1.5
half house salad, cup of gumbo, chowder or daily soup 2, half caesar or spinach 2.5
-Sub Morning Star veggie patty, or house made black been patty free of charge

*add Tillamook® cheddar, sautéed mushrooms, bacon, or avocado to ANYTHING ~ 1 each*

JaK’s burger*

1/2 pound of our famous ground beef, served on a lightly buttered & toasted kaiser
bun with roasted red pepper mayo, topped with lettuce, tomato, & onion. -be a boss and add a patty 3

14

alehouse dip

sliced roast beef on a JaK’s steak butter toasted baguette with our house au jus
-make it NY style, double the meat for 4 bucks

15

JaK’s new york steak sandwich*

marinated nebraska aged ny, grilled to your liking &
served on a JaK’s steak butter toasted roll. with house au jus

17

JaK’s chophouse dip*

1/2 lb of house ground Nebraska beef, hand formed and grilled to
your liking. served on a JaK’s steak butter toasted roll with a side of house au jus.

16

grilled chicken

grilled marinated chicken breast, caramelized onions, tomato and lettuce on a
lightly buttered and toasted bun with cilantro~lime aioli.

15

chicken club wrap

diced chicken, chopped bacon, tomato, cheddar cheese, shredded romaine
tossed in house ranch and wrapped in a sun dried tomato tortilla.

13

blackened salmon*

fresh brined filet dusted with bronzing spices then seared to medium well.
with lettuce, tomato & onion. cilantro~lime aioli. served on a lightly buttered and toasted brioche bun.

16

black bean burger

rustic Southwestern black bean burger, provolone, pickled onions, and field
greens. cilantro~lime aioli. lightly buttered and toasted kaiser bun.

15

*some items are cooked to order. consuming raw or undercooked meats, poultry or seafood may
increase your risk of food-borne illness. all egg products have been cooked or pasteurized.
please inform your server of any dietary or health restrictions. **not all ingredients listed** 1 10 18

alehouse

BRUNCH

Brunchtails

9 am - 2 pm Saturday & Sunday

JaK’s

Happy Hour 9 am - 11 am

Bloody Mary 10

Pick your favorite spirit to pair with our
house-made Bloody Mary mix - with a
blue cheese and pickle stuffed olive,
JaK’s steak salt rim
-JaK’s Vodka
-Union Mezcal
-Dry Fly Gin
-Arrete Tequila
*Add bacon 1 buck

Pepper Mary 11

items with potatoes have your choice of breakfast tots or JaK’s potatoes.
sub a fruit cup for 1, potato pancakes 1.5
add Tillamook® cheddar, sautéed mushrooms, bacon, or avocado to ANYTHING ~ 1 each

steak & eggs
prime top sirloin and eggs*

5 oz. marinated aged prime top sirloin with 2 eggs as you wish, potatoes,
Oola Pepper Vodka, Heritage Bacon and a biscuit.
Vodka, house-made Bloody Mary mix.
Served with pepper stuffed olives,
new york steak and eggs*
cherry peppers and bacon,
10 oz. dry aged new york steak with 2 eggs as you wish, potatoes, and a
JaK’s steak salt rim
biscuit.

The Cure 8
House-made bloody and Bad Jimmy’s
Bad Light Pilsner -JaK’s steak
salt rim, with a lime

classic*

english muffin, canadian bacon, and poached eggs. topped
10
with our house hollandaise with choice of potato.
Arette Blanco Tequila, fresh jalapeno,
southwest*
lime and agave. Topped with
poached eggs atop hand formed choirizo sausage patties and house baked
Sparkling Wine - Lime twist
chipotle cheddar corn bread. finished with our house hollandaise and fresh
pico de gallo. with choice of potatoes.
Bitter Rose 10
Fremont Mischief Gin, Campari,
rosemary, topped with Blood Orange JaK’s*
San Pellegrino - Blood Orange and a our famous potato pancakes stacked with grilled filet mignon & poached
eggs, topped with béarnaise. with fresh baked brioche bread & fresh fruit.
Rosemary Sprig
9
Dry Fly Gin, Domaine De Canton
Ginger Liqueur, lemon and sparkling
wine - Lemon twist

Cold Brew

8
House-made cold brew infused
vodka, Amaretto, Maraschino
Liqueur and cream

22

benedicts

Tequila Spritz

French Domaine

17

13

14

17

dungeness crab cake*

poached eggs atop house made all dungeness crab cakes & brioche
bread. topped with our house hollandaise & finished with a citrus gremolata.

17

california*

english muffin, tomato, spinach, avocado & poached eggs topped with our
house hollandaise.

12

scrambles
JaK’s*

sides

ground beef, caramelized onions, fresh spinach and mushrooms topped
with parmesan. with choice of potatoes. and a biscuit.

2 eggs*

3

english muffin

2

toast

2

biscuit

2

fruit cup

3

potato pancake

3

4 slices bacon

3

2 sausage links

3

waffle

8

JaK’s potatoes

3

100% real maple syrup

3

buttermilk marinated top sirloin, breaded, topped with our country style
sausage gravy, with 2 eggs as you wish, choice of potatoes, and a biscuit.

sausage gravy

3

509 casserole*

we add a 2.5% kitchen
living wage charge
to all checks.
100% will be
distributed in
wages and salaries.

13

baja*

spicy chorizo, caramelized onions, pepper jack, topped with fresh pico de
gallo and avocado. flour tortillas. (corn available). with choice of potatoes.

13

veggie*

mushrooms, sautéed peppers, caramelized onions, and spinach, topped
with tomatoes and mozzarella. with choice of potatoes and a biscuit.

12

classics
basic eggs*

2 eggs as you wish, with choice of potatoes, toast and choice of 4 strips of
bacon or 2 sausage links.

11

country fried steak*

Spokane’s own legendary breakfast with a spin! sausage, tots, cream,
eggs and cheese wit a touch of spice. baked and served with a biscuit
and a side of our country style sausage gravy.

14

12

biscuits and gravy*

two gigantic house baked buttermilk biscuits. topped with country style
sausage gravy. with 2 eggs as you wish and choice of potatoes.

11

belgian waffle*

a golden, crisp, and fluffy treat, topped with sliced strawberries and
whipped cream. Served with 100% real maple syrup. accompanied
by 2 eggs and 4 strips of bacon or 2 sausage links.

*some items are cooked to order. consuming raw or undercooked meats, poultry or seafood may
increase your risk of food-borne illness. all egg products have been cooked or pasteurized.
please inform your server of any dietary or health restrictions. **not all ingredients listed** 1 10 18

14

