Dinner Entrees

Grilled Kansas City Strip 29
A 16-ounce bone in steak with mashed potatoes,
green beans and cremini mushroom sauce

Carpet Bagger Sirloin 19
A grilled 8-ounce sirloin with toasted brioche,
fried oysters, green beans and bernaise sauce

Jakes Filet 27

A seared 6-ounce steak with creamed spinach,
Yukon gold steak fries and Zinfandel sauce

Vaquero Ribeye 26
A pan seared 14-ounce cowboy seasoned steak
with plantains and onions in a
rich espagnole sauce

Roast Half Chicken 15
Mashed potatoes, green beans
and pan gravy

Jumbo Shrimp Scampi 17
With puffed pastry and brocolini

Seared Crab Cake 24

Sweet potato mash, sauteed green beans
and chipotle aioli

Roast Pork Stew 14
Cremini mushrooms, carrots, Yuengling
and sweet potato mash

Baked Ziti Bolognese 15
A classic meat sauce with gratinee, buffalo
mozzarella and Parmesan cheese

Cremini & Portabella Pansotti 14
toasted pine nuts, pesto cream sauce and
Pecorino Romano
Add roasted chicken for 3

Sandwiches

All sandwiches served with a choice of shoe string fries, sweet potato fries
or cole slaw. Add a small salad for 2

The Black Angus Burger 12
An 8 oz burger on a toasted sesame brioche bun
with lettuce, tomato, red onion and dill pickles.
*Add American, Cheddar, Swiss or Bleu cheese,
jalapenos, apple wood bacon, sautéed onions,
sautéed mushrooms, avocado sauce
or chili for $.50 each

Aztec Burger 13

blackened with 3 pepper aioli, avocado sauce
and Cheddar cheese

Mushroom and Swiss Burger 13
cremini mushrooms, apple wood bacon
and Swiss cheese

Samuari Burger 13

teriyaki glaze, pineapple chutney
and Swiss cheese

Black & Blue Burger 13
cajun spiced with blue cheese
and apple wood bacon

Black Bean Veggie Burger 12
Cilantro, roasted peppers, Texmaiti rice, onion,
goat cheese and chipotle aioli
on a toasted sesame brioche bun

Grilled Chicken Sandwich 11

Swiss cheese, bacon, honey poppy seed
dressing and mixed greens

Chicken Parmaroni 11
Breaded chicken breast with marinara sauce
pepperoni and provolone cheese
on a toasted ciabatta roll

Crab Cake Sandwich 15
a Maryland style cake on a toasted soft roll.
Served with cole slaw and French fries

Jake’s Chicken Club 12
apple wood bacon, avocado sauce, lettuce,
tomato, balsamic glaze and Fontina cheese
on a toasted ciabatta roll

BBQ Chicken Sandwich 11
On a toasted sesame brioche bun with Cheddar
cheese, bacon, BBQ sauce, lettuce, tomato,
red onion and dill pickles

Reuben 13
A 1/2 pound of 1st cut lean corned beef,
Swiss cheese, sauerkraut and 1000 island
on toasted marbled rye bread



Snacks

Small Plates

Prosciutto Flat Bread 8
roast shallots, goat cheese,
balsamic glaze and arugula

Margarita Flat Bread 7
buffalo mozzarella, marinara,
basil and sea salt

Vodka Poached Shrimp Cocktail 9
3 Jumbo shrimp with
bloody mary dipping sauce

White Truffle Steak Fries 8
hand cut Yukon Gold fries
with Parmesan Cheese

Hummus 10
flat bread, plantain chips and lentil chips
cucumber, tomato and red onion

Red Curry PEI Mussels 9
coconut, lemon grass and cilantro

Mini Crab Cakes 13
spicy remoulade sauce

Seared Tuna 11
five spice, wonton cup, cucumber salad,
wasabi and sweet soy sauce

Chicken Wings
10 for 10
20 for 18
Spicy, Old Bay, Thai Chili,
Chipotle-Orange and BBQ
Tossed in your favorite sauce with carrots,
celery and ranch or Bleu cheese dressing

Grilled Calamari Steak 10
sweet tamarind chili sauce,
cactus pico de gallo, black beans
and cilantro

Sliders

All on warm Parker House rolls

Oyster Rockefeller Sliders 12
Corn meal crusted oysters with creamed
spinach and Parmesan cheese

Wagyu Sliders 12
Cheddar cheese and
sauteed onions

Duck Confit Sliders 10
cherry barbecue sauce and blue cheese

Soups & Salads

Maryland Cream of Crab Soup
MugS Bowl6.5
onions, cream, sherry, thyme and potatoes

Black Angus Chili
Mug 4.5 Bowl6
onions, cumin, tomato and black beans
Add Cheddar cheese, onions, sour cream,
bacon, tomatoes or jalapenos for .50 each

Arugula & Gala Apple Salad 7
Sharp Cheddar cheese, roasted shallots,
candied walnuts and mulled cider vinaigrette

Duck Confit Salad 8
baby spinach, cherry tomatoes, spicy

pistachios, jicama and pomegranate vinaigrette

House 6
field greens, cherry tomatoes, cucumber,
dried cranberry, pumpkin seeds
and lemon-oregano vinaigrette

Caesar Salad 7
a classic with shaved Parmesan cheese
and garlic croutons

Entree Salads

Grilled Chicken Salad 13
field greens, avocado, Mandarin oranges,
apple wood bacon, red onion and
poppy seed dressing

Grilled Sirloin Steak Salad 18
baby arugula, roasted portobello mushrooms,
red onions, crumbled bleu cheese, yukon gold
steak fries and rosemary-tomato vinaigrette

Seared Salmon Salad 16
baby spinach, roasted fennel, red & yellow bell
peppers, shallots, artichoke hearts,
Mediterranean cous cous and
lemon-oregano vinaigrette

Seared Scallop Salad 18
baby spinach, red onion, hard boiled egg and
warm apple wood bacon dressing
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