Monday after 4pm

JaK’s

slow roasted prime rib*

Alehouse

served with house salad, your choice of starch
and Yorkshire pudding.
12oz 25

Starters

Burgers & Sandwiches

mac & cheese

9

crispy brussels sprouts

9

gemelli pasta, four cheeses, garlic and
cream topped with a bread crumble crust
walnuts, herbs, garlic, capers
anchovy, jalapeño & honey vinaigrette

honey walnut prawns

16

crunchy jumbo prawns in a sesame
sriracha honey glaze, walnut pralines
over spiral cut daikon radish
and carrot salad with crisp kale

wings

13

a pound of buffalo style bone-in
drummettes served with a side of blue
cheese.
-order boneless n/c

cheese nachos

fresh tortillas chips, Oaxaca
and jack cheeses, pickled jalapeno
Olives, pico, salsa roja, guac
and sour cream
-add chicken or beef 6

11

9

chips and salsa

5

onion rings

9

hummus plate

10

crispy tots smothered in queso, cheese
bacon and green onions
salsa roja

served w/ ranch for dipping
toasted pita points, feta, celery
cucumbers, peppers & tomato

choice of fries, tots, baja slaw or tortilla chips
substitute sweet potato fries 1 • potato pancakes 1.5 • onion rings 1.5
1/2 house salad or cup of soup 2 • 1/2 Caesar or spinach 2.5
add cheese, bacon, avocado or mushrooms to anything 1 each
sub veggie patty, black bean patty or gf bun N/C

JaK’s classic burger*

14

chophouse sliders

14

1/2 pound ground beef topped with lettuce, tomato, onion
roasted red pepper mayo on a buttered & toasted Kaiser bun.
-make it a double 6 – sub veggie patty N/C
three 3oz house ground (filet, NY and ribeye) sliders served
on JaK’s steak butter toasted rolls served with house au jus
order cowboy style! 2

cheesesteak

16

JaK’s NY steak*

17

juicy sliced New York, provolone, Philly style cheez whiz®, onion, bell
pepper and spicy poblano peppers on a JaK’s steak butter toasted
baguette topped with a cherry pepper. with house au jus

marinated grilled Nebraska aged New York finished with JaK’s steak
butter served on a toasted roll. served with house au jus

works tots

alehouse dip

15

banh mi

16

kalua pork sliders

13

the reuben

15

turkey melt

15

chicken club wrap

13

grilled chicken

15

thinly sliced roast beef served on a JaK’s steak butter
toasted roll. served with our house au jus
thinly sliced sherry hoisin grilled New York strip, romaine, pickled daikon,
carrot and onion, jalapeño, cilantro, cream cheese
and sweet hot mustard on a toasted roll
salt-smoked roasted pork shredded w/ Asian BBQ sauce, sriracha aioli,
pineapple salsa and frizzled onions
corned beef, swiss cheese, sauerkraut, thousand island
on a lightly buttered and toasted marble rye

Soups
chef’s soup “du jour”

18oz 35

3.5 / 6

gumbo

andouille sausage, chicken, shrimp,
veggies over rice
5/8

clam chowder

New England style loaded with
clams, bacon and potatoes

5/8

Alehouse lunch
combos $13
M-F 11-3
1/2 sandwich
with cup of soup or small salad
HALF SANDWICH
alehouse dip / turkey melt
one fish taco / two sliders
soup
gumbo / soup du jour / clam chowder

sliced smoked turkey, Tillamook ® cheddar, smoked bacon
and tomato on buttered toasted sourdough
diced chicken, smoked bacon, tomato, romaine, cheddar cheese
ranch dressing in a sun dried tomato tortilla.
marinated grilled chicken breast, caramelized onions, tomato,
lettuce, cilantro-lime aioli, lightly buttered & toasted Kaiser bun.
-order as a wrap! N/C

blackened salmon

16

black bean wrap

15

fresh brined filet dusted with bronzing spices
seared medium well w/ lettuce, tomato and onion on a
lightly buttered toasted brioche bun -order as a wrap! N/C
southwestern style house made black bean patty, provolone
pickled onions and field greens w/ cilantro-lime aioli,
wrapped in a sun-dried tomato tortilla

salad
house / Caesar / spinach

at JaK’s Alehouse, our goal is to never say no
some requests or substitutions may require an additional charge
we add a 2.5% charge to all checks 100% of which is distributed to our kitchen in wages, bonuses and benefits.
*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** 4.2019

