JEM
DINNER MENU
SOUP
Homemade Chicken Soup

Homemade Turkey Chili

with egg noodles, rice
or matzo ball

with fresh cheddar cheese,
and onion

Chef ’s Soup Du Jour
homemade soup of the day

ENTREE SALADS

Add Shrimp, Tofu, or Salmon to any Salad Entrée
Presidential Salad
Organic mixed greens, turkey, walnuts, dates, golden raisins, cranberries, citrus segments,
and swiss cheese with poppy seed dressing

Cobb Salad
Leafy greens, chicken, tomato, cucumber, avocado, bacon, blue cheese, hard-boiled egg
served with a red wine vinaigrette dressing

Classic Chicken Caesar Salad
Crisp romaine lettuce, grilled chicken breast, shaved parmesan cheese, and caesar dressing

Chicken and Roasted Artichoke Salad
Romaine, arugala, artichoke, garbanzo beans, cherry tomatoes, red onion, and Grecian chicken
with red wine vinaigrette dressing

Greek Salad
Mixed greens, grilled chicken, kalamata olives, red onion, cucumber, green pepper, and feta
cheese, served with Grecian vinaigrette

Chinois Salad
Grilled chicken, iceberg lettuce, napa cabbage, jicama, julian carrots, mandarin segments,
chow mien noodles with plum dressing

SMALL PLATES
Avocado Toast & Smoked Salmon
Smashed haas avocado, lemon zest, olive oil, cold smoked scottish salmon, pickle, red onions,
sour cream, caper relish, and cracked black pepper on toasted ciabatta crostini

Shrimp Cocktail
Six shrimp blanched, seasoned, and served with cocktail sauce and lemon

Chicken Potstickers
Five chicken and vegetable filled asian dumplings with sweet chili
and sesame-ginger dipping sauce

Chicken Wings
Buffalo, barbecue or teriyaki served with crisp celery, carrots,
and bleu cheese dipping sauce

All Entrées include choice of Soup or Salad (House or Caesar)
PASTA ENTR E´ ES

Pasta Entrées served with Garlic Bread
Add Chicken or Shrimp to any Pasta Dish
Cheese Ravioli
Tossed in homemade marinara, meat sauce, asiago sauce, olive oil & garlic, or vodka sauce

Spaghetti
Tossed in homemade marinara, meat sauce, asiago sauce, olive oil & garlic, or vodka sauce

Angel Hair Pomodoro
Angel hair pasta with roma tomatoes, garlic, basil, extra virgin olive oil,
touch of homemade marinara, and fresh mozzarella

Lasagna
Handmade lasagna sheets layered with ricotta and parmesan cheese with
choice of marinara or meat sauce

FROM THE LAND
Roasted Vegetable Bowl
Roasted seasonal vegetables served on 7-grain rice with vegan avocado sauce

Filet Mignon
6-oz filet mignon, mushroom caps, demi-glace, with choice of starch, and vegetable du jour

Chopped Sirloin Steak
8-oz chopped angus sirloin with mashed potatoes, sweet corn, and mushroom gravy

Skirt Steak
8-oz grilled skirt steak, caramelized vidalia onions, mashed potatoes,
and vegetable du jour

New Zealand Lamb Chops
Whipped potatoes, vegetable du jour, minted demi-glace

Roasted Free-Range Amish Half Chicken
Barbecue or plain, with mashed potatoes and vegetable du jour

Please allow an additional 15 minutes
Broasted Chicken Dinner

Marinated, hand-breaded chicken, pressure cooked to order with mashed potatoes,
gravy, corn, and coleslaw

Please allow an additional 15 minutes
Sesame Ginger Ribs
Single cut baby ribs brushed with chef’s homemade sesame ginger glaze,
served with brown rice and vegetable du jour

Brick Chicken
Partially deboned half chicken prepared crispy italian style in its own juices,
served with mashed potatoes and vegetable du jour

FROM THE SEA
Catch of the Day
Ask your server for details

market price

Grilled Atlantic Salmon
Choice of plain, barbecue, or teriyaki sauce served with brown rice and vegetable du jour

Whitefi sh
Lake whitefish broiled or parmesan crust, lemon caper sauce, and brown rice

Substitute with any Entrée:
baked potato

baked sweet potato

brown rice

jasmine rice

BEVERAGES
soda, juice, coffee, tea or milk
espresso, americano, cappuccino, latte, mocha or hot cocoa
vegetarian

may be prepared gluten-free upon request
all items prepared low sodium

consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase the risk of food-borne illnesses.

