
Appetizers 
 

Jk’s original new England clam chowder  $5.99 
 

Seafood bisque  $5.99 
 

Jk’s baby back ribs – An order of our legendary dry-rub seasoned, mesquite-grilled ribs  $8.99 
 

Tobacco fried shrimp – So named for the color of the Southwestern style batter. $7.99 

 

Baked oysters rockefeller – JK’s version-on the half shell topped with spinach walnut pesto and 
parmesan cheese  $9.99 
 
Portobella mushroom-Marinated in balsamic vinaigrette and mesquite grilled, served over mixed greens 
and JK’s own herb potato cake  $7.99 
 
Tobacco onions – Thinly sliced and dredged in a Southwestern breading and delicately fried  $4.99 
 

 
Salad Selections 

 

Spinach and fried oyster salad– Fresh spinach tossed in balsamic vinaigrette garnished with fried 
oysters topped with lemon dill sauce. $9.99 
 

Steakhouse salad– One-half head of crisp iceberg lettuce and sweet grape tomatoes dressed with creamy 
Roquefort dressing. $5.99 
 

Salmon salad – Pan seared Atlantic salmon over baby spinach with a sesame soy vinaigrette, crispy fried wontons 
and sriracha aioli. $14.99 
 

Jk’s baby mixed greens – A blend of crisp Romaine and mixed greens with cherry tomatoes and 
julienned carrots, tossed with our champagne vinaigrette.  $5.99 
 

Caesar salad – Crisp Romaine and house-made garlic croutons.  $7.99 
 

 
Grilled chicken and baby back ribs 

 

Roasted and grilled chicken –Half chicken seasoned with JK’s spices, roasted and finished over 
mesquite coals.  $16.99 
 

Jk’s baby back ribs – Rack of lean back ribs seasoned with our unique dry seasoning and grilled to 
perfection over mesquite coals. One and one-half pound-  $23.99 Three-quarters of a pound- $17.99 
 

JK’s chicken and rib combo –Half rack of baby back ribs paired with a half chicken. Not for the timid 
appetite!  $21.99 

 
 

Small plates 
 

Chicken piccata –Pan seared boneless breast with a lemon, white wine, caper butter sauce. Served with 
rice and vegetable of the day. – $17.99 

        

Shrimp skewers – Two mesquite grilled shrimp skewers marinated in our Mediterranean inspired sauce 
with olive oil, garlic, and lemon. Served with rice and vegetable of the day.  $17.99 
 

Petite Filet mignon – 5 oz. mesquite grilled, cut from hand selected aged tenderloins. Served with red 
bliss mashed potatoes and vegetable of the day.  $21.99 
 

Chicken Caesar salad – Mesquite grilled chicken breast over our classic Caesar salad.  $13.99 
               

 
 

We reserve the right to add a 20% gratuity to parties of 6 or more. 
Split plate charge $8.99/ No separate checks. 

 
 
 
 

 JK’S SIGNATURE STEAKS 
 

Our House-Aged Western Beef is chosen for premium marbling.  Carefully 

selected from the best Western corn-fed beef and then aged to our exacting 

specifications, JK’s serves you the best of the best.  All cuts are hand-carved by 

our butcher.  

 



 

 

 

 

 

 

Beer 

Budweiser, Bud Light, Coors Light 

Yeungling, Miller Lite, Michelob Ultra & Light 

3.75 

Amstel Light, Heineken, Heineken Light, Corona 

Dos Equis Lager & Amber, Pilsner Urquell, Bass 

Sam Adams Lager, Pyramid Hefeweizen 

Sierra Nevada Pale Ale 

4.00 

Sam Smith Oatmeal Stout, Guinness, Harp 

5.00 

 

Non-Alcoholic 

Non Alcoholic St. Pauli Girl, O’Douls   3.50 

Water:  Acqua Panna, S. Pelligrino Sparkling  3.50 

 

Beverages 

Coke, Sprite, Ginger Ale, Lemonade, Sweet/Unsweet Iced Tea, 

Regular Coffee, Decaf Coffee, Hot Tea 

 

Kids’ Menu 

All kids’ meals come with mashed potatoes except for pastas. 

One half rack of JK’s Mesquite Grilled Dry Seasoned Baby Back Ribs  14.99 

One Quarter of JK’s Dry Seasoned Bone in Chicken   9.99 

Fried Shrimp  9.99 

Petite Filet  21.99 

Pasta with Butter, Parmesan, or Sauce of the Day  9.99 

JK’s Spices 

If you enjoyed your meal, take home a bottle of our JK’s Spice. We call it “JK’s Cowboy Blend” 

Order a bottle or two from your server! $5.99 a bottle. It also comes in “Zesty Chipotle” for 

those who like it a bit smoky and spicy. We use the JK’s Cowboy Blend every day on our ribs 

and chicken, and have since 1984. We also use it to enhance the flavor of all types of food 

including shrimp, scallops, grilled vegetables, beef, and fish. 


