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ToM & JACK'’S

LOUNGE

Since 1964

SMALL TALK

B"‘L Bv* g«'n Black beans, corn, black eyes peas, tomatoes,
onions, jalapeno peppers, and cilantro, Served with torfilla chips. $5.59

1-: lslxwl Mvssgls PEI mussels, sauteed with fresh basil,
oregano and garlic in a white wine and lemon broth. $8.99

'\M!r" Tempura battered calamari served with a Chinese garlic
chili mayo. $7.59

ghwv{ gl\r'- wp  Breaded and fried shrimp served with a sweet
chili dipping sauce. $7.2

r{ <l'\ L: g‘hn-CL D 'p Acreamy mixture of artichokes,

splnuch and cheeses. Served piping hot with tortilla chips and pita $7.79

Gr-vrcr F;{{:ri (rispy fried grouper pieces served with an
orange fartar dipping sauce. $8.59

(Lchgn ng{. ﬂi{Lrgxl Brushed with basil pesto, topped

with chicken, piné nuts and asiago cheese; then baked to a crisp. $6.29

('us'.c gL.,'.M C<'<{~'-' Six chilled shrimp served with a

zesty cocktail sauce. $7.29

BiSTRO ITEMS

0 en -<< gﬂ-L 8 oz sirloin served on a grilled focaccia
crostini then smothered with a mushroom hordelaise. Served with garlic
whipped potatoes. $12.79

PASTA

l. L‘{tr “"l As ‘r‘?v‘ A
lobster and fresh asparagus toséed with an
cream sauce. $16.99

!:l L-}r Succulent

elhair in a light lemon

M-r a- X« Tomatoes, chicken, buffalo mozzarella, and angelhair
tossed with olive oil, garlic, white wine and basil. $12.79

\A/“ Mvil\ruh and g -**"f\ PeWWe Fresh

tomatoes, spinach, mushrooms and gurllc in a tomato sauce with whole
wheat penne pasta. $10.99

x,{.m (L (L:\'\- Pu{ Chicken, vodka, garlic, green

0||ves pimentoes and a hint of lime with linguini. $13.999

B'-(ngd T'- 2N §-»J»‘.<L Blackened filapia fillet

served on grilled ciahatta breud with lettuce, red onion and a zesty mayo,
with a vegetable side. $9.59

B-'“Mlc (’\l(,(gw Balsamic marinated chicken breast, topped

with asiago and served with sauteed vegetables and rice. $9.79

' e §~ ss vr%:r Half pound angus burger topped with
SW|ss cheese and portabella mushrooms. Served with hand-cut fries. $8.29

Maine C*L (tLv Pan seared and oven roasted crab cakes
served with pineapple tartar sauce and grilled asparagus. $10.99

BRUSCHET T A

C un gl\, “haf and gluszg Spicy sausage and shrimp
5|mmerec| in a cajun creum sauce and tdssed with fettuccine, yellow
peppers, onions, tomatoes and mushrooms. $13.79

-Fﬂu(( " A"(r:l T's rich alfredo sauce and fettuccini.

Served with your choice of grilled chicken, blackened chicken or grilled
vegetables. $13.99

STEAK & SEAFO0OD

N:w Y-r‘( §{r gﬂ-l Hand trimmed center cut; served

with a baked sweet potulo $18.99

VI:{ Mo House cut tenderloin, finished with a bearnaise
sauce; served with a baked sweet potato. $19.99

fr'-h«e RL 0-( Beg—( AVAILABLE FRIDAY & SATURDAY
low roasted and served with au jus and a side of garlic whipped

potatoes. Prince $14.99  House $16.99 King $19.99

( J \4/“: e Lightly floured and pan seared walleye
d with

toppe a lemon I yme beurre blanc and served with a side of garlic
whipped potatoes. $15. 59

gwee{ (L' gl\rm\ Broiled shrimp, fresh avocado,

pineapple and mango on fotu((lu crostini’s, drizzled with a sweet chili
|__sauce, $7 99

res .’\mf{a awd Bts-, Grilled focaccia crostini’s

topped with tresh buffalo mozzarella cheese and balsamic and basil
marinated tomatoes. $6.59

C(-nv{ gl«r: map Six breaded and fried shrimp served with
sweet chili sauce, grilled pineapple, rice and a vegetable garnish. $15.99

SALADS

R.-s{gl §-'..‘.v~ g-,-l Oven roasted salmon served over

field greens with fresh buffalo mozzarella, asparagus tips, tomatoes
and a fresh basil and balsamic vinaigrette. $11.59

(l\l(ng Ces-r §~'~1 Romaine lettuce, croutons and

grated parmesan cheese tossed with T)'s original caesar dressing,
topped with a grilled chicken breast. $9.79

(\r.\LLgl“ ‘)erl( gl\rlus Chopped Greens, black bean &

corn salsa, balsamic dressing all topped with jerk shrimp. $9.79

Add a house salad or ceasar salad to any dinner for 2.79

FUGGETABOUTYIT! TWO HOUR POWER HOUR 4 —¢ P M.

\A/<J.v~csiﬂ7, T}’\U«r‘*l‘7/ ‘—_r'-l“7 ‘ﬁS Afft{}ZQrS ‘“"J, ‘ﬁq (“C 4{“

www.tjsrestauranfs.com
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NAKED <l FISH

All naked fish may be: Baked, Blackened or Pan-Seared.
Served with Chef’s vegetable and rice, and your choice of Spicy Remoulade or Orange Tartar sauce.

g“'w\““ (499 Grov"er (3.77

T qr;« (2.79 ‘)uMLo g(«“ars (S??
* Ask about our “STREAKER” of the month

Any of our fish may be dressed up with a designer preparation:

Fro\rgw <-' Tomatoes, basil, red peppers, garlic, capers and black olives; sauteed with olive oil and white wine. $1.99
l_av:s:-vsvs gl"."‘“f gwtg Petite shrimp, tomatoes, onions, garlic and cajun seasonings; sauteed with olive oil and white wine. $2.99

I '-wl ‘F""‘{ g-'s- Pineapple, mango, avocado, fresh cilantro and a bit of zest. $2.99

l.th—\"‘ (*r:r B:vrre B'\w( Ablend of fresh lemon, capers, white wine and butter. $1.99

BLUE PLATES

Something special for every night of the week.

@ “{ro ]er 8oz. grilled angus burger topped with white balsamic caramelized onions and brie cheese.
JMONDAY Served with hand-cdt pommes frites, lettuce and a pickle. $4.99

Glass of COPPER RIDGE MERLOT $3.99

@ (L'-CLew (L‘M Sauteed chicken breast finished in a white wine, garlic, and mushroom sauce; served with red skins,
and vegetable garnish. $8.9
TUESDAY ! .
$2.00 off the MARTINI of your choice! Ask your server for a martini list.
@ P-‘(’,a{- (fvs{el T"f:‘ Qur potato crusted tilapia oven roasted to golden brown; served with rice and a vegetable gamish. $9.59
WEDNESDAY Glass of SAUVIGNON BLANC only $3.00

or .99 BUD LIGHT draught

@ 0 e- B-er-w G,-zel glrli- " g{e- Our 8oz. sirloin steak broiled to perfection and glozed with our

THURSDAY famous orfinge-bourbon sauce; served with garlic whipped potatoes und a vegetable garnish. $9.99
$2.00 off any MARGARITA!

@ V/e“*z §{uﬁel errer A tender grouper roulade with crab cake stuffing, topped with o lemon-caper buerre blanc.

Served aside garlic whipped potatoes and a vegetable garnish. $11.99
FRIDAY Twin Grouper Roulades only $14.99

Glass of RASPBERRY ZINFANDEL only $3.00

@ P'r{ L:“ Ngw \/""‘ §{, §{e 1202 seasoned New York Strip Steak cooked to temperature and topped

SATURDAY with sauteed portabella mushrooms in a bordelmse sauce. Served with garlic whipped potatoes and a vegetable gamish. $16.99
Glass of PINOT NOIR to compliment your steak $4.99

SRLUTE! Luge jerticr e Ll < TV

(2 7% GRATUTTY MAY BE ADDED TO paKTTES OF ETGHT Ok MOKE




