
Consuming raw or undercooked meats may increase your risk of foodborn illness  
*Denotes Gluten Free Option **Can be modified to Gluten Free

BRISKET QUESADILLA  $13.50 
Shaved beef, caramelized onions & fontina cheese. 

Served with sour cream & house made salsa.

*CHICKEN WINGS 
$12.50 

Hot, mild, BBQ or  
Parmesan garlic.  

Served with celery &  
blue cheese or ranch.

FRIED CALAMARI 
$11 

Fried golden & crispy  
served with a long-hot  
pepper aioli & roasted  

garlic marinara.

FRIED MOZZARELLA  $9 
Fried crispy, served with Parmigiano-Reggiano &  

roasted garlic marinara. 

CHEESESTEAK NACHOS  $10.50 
Corn tortilla chips topped with ribeye steak, white   

cheddar queso, pico de gallo, jalapenos & sour cream.

**TRADITIONAL CAESAR  $8.50 
Romaine lettuce, garlic croutons,  

Parmigiano-Reggiano & creamy house-made dressing.

HOUSE SALAD  $9 
Iceberg lettuce, heirloom tomatoes, cucumbers,          

red onion and cheddar cheese topped with croutons.

**TACO BOWL  $10.50 
Crispy, fried tortilla filled with seasoned rice,  

black beans, corn, cheddar, lettuce, pico de gallo,  
& drizzled with our southwest ranch sauce.

ADD TO YOUR SALAD 
GRILLED CHICKEN  $5 
GRILLED STEAK  $6 

GRILLED SALMON  $7 
GRILLED SHRIMP  $7

  STARTERS  

SIGNATURE MEATBALLS  $11 
Simmered in roasted garlic marinara &  

served with garlic bread.

  SALADS  



Consuming raw or undercooked meats may increase your risk of foodborn illness  
*Denotes Gluten Free Option **Can be modified to Gluten Free

**CHICKEN PARMESAN  $14 
Chicken cutlet with Italian-style breadcrumbs,  

Parmigiano-Reggiano, melted mozzarella & roasted  
garlic marinara on a long roll.

**BLACKENED SALMON BLT  $15 
Cajun seared fresh Atlantic salmon, thick-cut 
bacon, tomato, iceberg lettuce & garlic mayo.                        

Served on Brioche Texas toast.

JACK’S CLASSIC CLUB  $13.50 
Traditional carved ham & roasted turkey topped 

with thick-cut bacon, lettuce, tomato, mayo                            
& choice of cheese. 

**PATTY MELT BURGER  $12.50 
8 oz. seared, fresh grass-fed beef burger with 

Swiss cheese, caramelized onions & garlic mayo.              
Served on toasted rye.

SOUP DU  
JOUR 
$5.50

FRENCH  
ONION 

$6.50

  SANDWICHES  

SIGNATURE MEATBALL SANDWICH  $14 
Simmered in roasted garlic marinara, topped  

with Parmigiano-Reggiano & melted mozzarella.  
Served on a long roll.

  SOUP  

JUMBO LUMP CRAB CAKE  $15 
Maryland style crab cake topped with lettuce,               

tomato, and garlic mayo on a toasted brioche bun.              
Served with homemade coleslaw.

All sandwiches are served with fries.

BUILD-YOUR-OWN BURGER  $12 
Grilled 8oz. fresh grass-fed beef burger topped with 

lettuce, tomato, onion, pickle & choice of sauce,        
served on a toasted bun.

ADD TO YOUR BURGER 
CARAMELIZED ONIONS  $0.75 

MUSHROOMS  $0.75 
CHOICE OF CHEESE  $1 

BACON  $1
AVOCADO  $1

**BBQ BRISKET 
SANDWICH  

$12.50 
BBQ smothered brisket with 

caramelized onions, topped with 
melted white cheddar sauce & 

served on a toasted bun.

CRAB GRILLED 
CHEESE  

$12.50 
Classic grilled cheese  
sandwich JACK’d up  

with jumbo lump crab.
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**SIZZLIN’ FAJITAS  
Chicken $16  •  Steak $17  •  Shrimp $18  

Smokin’ hot sizzler plate loaded with  
TEX-MEX seasoned veggies & your choice  
of meat. Served with warm flour tortillas.

CHICKEN PARMESAN  $16 
Chicken cutlet with Italian-style breadcrumbs,  

Parmigiano-Reggiano, melted mozzarella & roasted  
garlic marinara. Served with homemade pasta.

*HALF CHICKEN  $15.50 
Slow cooked, served crispy & rubbed with garlic, herbs 
& spices. Served with a savory natural au jus, whipped 

potatoes & vegetable of the day.

RAVIOLO  $15  
Extra large handmade ricotta cheese ravioli, 

roasted garlic marinara & basil infused olive oil.                        
Served with garlic bread.

PASTA & MEATBALLS  $13.50 
Fresh homemade pasta & meatballs served  

with roasted garlic marinara, Parmigiano-Reggiano  
& garlic bread. 

*GRILLED SIRLOIN  $19 
Jack’s Signature Cut of Certified Angus Beef, served with 

whipped potatoes & vegetable of the day.

POT ROAST  
$16 

Slow cooked & tender 
short rib served with red 

wine gravy & whipped 
potatoes. 

SALT & PEPPER 
FRIED SHRIMP 

$16 
Crispy fried jumbo  
shrimp served with  

coleslaw & fries.

  ENTRÉES  

*TERIYAKI GLAZED SALMON  $18 
Fresh Atlantic salmon filet with a teriyaki glaze,  

served with seasonal vegetables  
& whipped potatoes. 
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HOMEMADE CHEESECAKE  $5

SOUTH PHILLY CANNOLI  $5

FRESHLY BREWED 
ELLIS® COFFEE 

$2.50
Regular or Decaf

FOUNTAIN DRINKS
$2.75
Pepsi 

 Diet Pepsi 
Mist Twist 

Crush Orange 
Brisk 

Orange Juice 
Mug  

Ginger Ale 
Lemonade 

Cranberry Juice

HOT TEA 
$2.50  

Regular or Decaf

FRESH BREWED 
UNSWEETENED 

ICED TEA 
$2

RED BULL 
$5.50

Red Bull Energy
Red Bull Sugar Free

Red Bull Orange Edition
Red Bull Yellow Edition

Red Bull Seasonal Edition

ESPRESSO 
$2.50

  BEVERAGES  

  SIDES  

*GRILLED CHICKEN 
$5

*GRILLED SALMON  
$7

  DESSERTS  

*FRENCH FRIES  
$4.50

*GRILLED SHRIMP 
$7

*GRILLED STEAK 
$6

SIDE OF PASTA 
$6

SIDE CAESAR SALAD 
$5.50

*FRESH VEGETABLES 
$4

GARLIC BREAD 
$2

*SIDE SALAD 
$5.50


