
COCKTAILS 

Margaritas & Coladas 

Choice of alcohol available upon request 

Cadillac Margarita 9.50 
Patrón Tequila, mixed with fresh lemon juice, Rose’s lime juice, orange 

juice, Cointreau, and a float of Grand Marnier 

Classic Margarita 8.25 
1800 Silver Tequila, Triple Sec, lemon juice, Rose’s lime juice, and orange 

juice, frozen or on the rocks with a salted rim 

Piña Colada 7.00 
Malibu Rum with Piña Colada mix and pineapple juice blended to perfection 

and topped off with whipped cream 

Strawberry Colada 7.00 
Malibu Rum with fresh lime juice, Strawberry mix, Colada mix, pineapple juice, 

and topped off with whipped cream 
 
 

The Classics 

Choice of alcohol available upon request 

Martini 7.50 
A double shot of Bombay Gin or Smirnoff Vodka, and Vermouth, 

served either neat or dirty 

Bloody Mary 7.50 
Smirnoff Vodka, just tell us how spicy you like it! 

Mai Tai 8.00 
Bacardi Silver with orange juice, pineapple juice, and a float of Myers Dark Rum 

Cosmopolitan 6.50 
Smirnoff Vodka and Triple Sec, fresh lime juice, cranberry juice, Rose’s lime juice, 

and Simple Syrup 

Long Island Iced Tea 7.25 
Rum, Tequila, Triple Sec, Gin, Vodka, and Sweet and Sour mix, with a splash of coke 

 
 

Sparkling Cocktails 

California Champagne for Two 7.00 
Cook’s Brut Champagne Split 

Wine Glass Mimosa 9.00 
A full glass of Cook’s Brut Champagne Split with a splash of orange juice 

and an orange peel 
 



BEER SELECTION 

Domestic $5.00 

Angry Orchard 

Budweiser 

Bud Light 

Bud Light Lime 

Coors Light 

Coors 

Michelob Ultra 

Miller High Life 

Miller Light 

MGD 

O’Doul’s 

Samuel Adams 

Sierra Nevada 

 

Import $6.00 

Beck’s 

Corona 

Corona Non-Alcoholic 

Dos Equis 

Guinness 

Heineken 

Modelo Especial 

Modelo Negra 

Pacifico 

Smirnoff 

Stella Artois 

Tecate 

 

Draft Beer 

12oz $5.00 – 16oz $6.00 

Blue Moon 

Bud Light 

Modelo Especial 

Modelo Negra 



 

 

 

 

WINE 

Red 

Glass  Bottle 

Coppola Diamond Collection Merlot    11    44 

Coppola Diamond Collection Pinot Noir   12    48 

 

 

White 

Glass  Bottle 

Coppola Chardonnay       8    32 

Coppola Bianco Pinot Grigio     8    32 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

STARTERS 
All fried foods are cooked in vegetable oil 

Gulf Shrimp Cocktail 17.99 

Four jumbo shrimp, served with lemon and cocktail sauce 

Calamari 14.99 

Squid, lightly battered with flour and bread crumbs, deep fried and served with lemon and 
marinara sauce or choice of dressing 

Chicken Tenders 10.99 

Four lightly breaded chicken tenders deep fried, garnished with carrots and celery, 
served with choice of dressing 

Jerry’s Famous Onion Rings 10.99 

Fresh cut onions, lightly battered with flour, cooked golden brown and 
served with choice of dressing 

Mozzarella Sticks 10.99 

Mozzarella, lightly battered and fried, served with marinara sauce 
or choice of dressing 

Zucchini Sticks 10.99 

Fresh cut zucchini, lightly battered and fried, 
served with choice of dressing 

 
 

Soup of the Day 
All soups are made daily with only the freshest ingredients. 

Please ask your server for daily selection. 

Cup 5.00 

Bowl 7.00 

 

 

 

 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 

illness, especially if you have a medical condition. 



 

SALADS 

California Cobb Salad 16.99 

Diced chicken breast, chopped bacon, and bleu cheese served with tomatoes, 
avocado, and hard-boiled egg, atop a bed of crisp lettuce 

with choice of dressing 

Caesar Salad 9.99 

with chicken 13.99 
Lightly tossed romaine lettuce, croutons, and Parmesan cheese with Caesar dressing 

Dressing does not contain egg 

Chef’s Salad 13.99 

Turkey, ham, Swiss and American cheese with tomatoes, cucumbers, carrots, and egg, 
served on a bed of crisp lettuce with choice of dressing 

Honey Pecan Chicken Salad 14.99 

Crisp mixed green lettuce, tossed with honey glazed pecans, dried cranberries, 
cucumber, red onion, and shallot tarragon vinaigrette, 

topped with grilled chicken 

Tossed Green Salad 7.99 

Crisp lettuce served with tomatoes, cheese and croutons, 
topped with one of our homemade dressings 

Mexican Salad 9.99 

Refried beans, cheese, and mild or hot salsa atop a bed of crisp lettuce 
and garnished with our homemade tortilla chips 

Tostada Salad 

with charbroiled chicken 13.99 

with ground beef 12.99 

with marinated New York steak 14.99 
Our homemade crispy flour tortilla shell filled with chopped lettuce, refried beans, 

diced tomatoes, and black olives topped with Cheddar and Jack cheese 
and served with guacamole, sour cream, 

and choice of Jerry’s famous homemade mild, hot, or scorching salsa 
 
 
 
 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 

illness, especially if you have a medical condition. 



HOT SANDWICHES 
Served with choice of whipped potatoes, potato salad, French fries, or coleslaw 

Grilled Cheese 9.99 

Traditional grilled cheese with choice of Swiss, American, or Cheddar cheese, 
served on choice of homemade bread, tomatoes on request 

Grilled Ham and Cheese 10.99 

Ham with choice of Swiss, American, or Cheddar cheese, grilled golden brown, 
served with choice of homemade bread, tomatoes on request 

Hot Beef 11.99 

Slow roasted, tender top round beef, served open faced with brown gravy 
and choice of homemade bread 

Hot Turkey 12.99 

Slow roasted turkey breast, served open faced with turkey gravy, cranberry sauce, 
and choice of homemade bread 

Reuben Sandwich 12.99 

Tender pastrami with melted Swiss cheese and sauerkraut, served on grilled rye bread 
with Thousand Island dressing 

Tuna Melt 11.99 

White meat tuna, tossed with fresh herbs and mayonnaise, grilled with choice of 
Swiss, American, or Cheddar cheese, served on choice of homemade bread, 

tomatoes on request 

French Dip Au Jus 13.99 

Tender top round beef on a toasted French roll, served with horseradish and au jus, 
tomatoes on request 

Monte Cristo 13.99 

Ham, turkey, and Swiss cheese, served on a Texas toast, dipped in egg batter and grilled, 
sprinkled with powdered sugar 

 

 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 

illness, especially if you have a medical condition. 



Ultimate Chicken Club 13.99 

Juicy chicken breast piled high with two bacon strips, tomatoes, onions, and avocado, 
best served on our homemade sandwich bun 

Philly Cheese Steak 14.99 

Grilled New York steak strips, mushrooms, onions, and green peppers, 
topped with provolone cheese and on a French roll 

New York Steak Sandwich* 17.99 

8 ounce New York steak, grilled to order and served on French bread, 
tomatoes on request 

Prime Rib Sandwich 22.99 

Slow roasted prime rib on a toasted French roll, served with horseradish and au jus, 
tomatoes on request 

 
 
 
 
 

COLD SANDWICHES 
All cold sandwiches are served with choice of one of our bakery-fresh homemade breads 

and choice of whipped potatoes, potato salad, French fries, or coleslaw 

Tuna Salad Sandwich 11.99 

White meat tuna salad with lettuce and tomatoes 

BLT 11.99 

Fresh, crispy bacon, lettuce, tomatoes, and mayonnaise 

Classic Club 13.99 

Slow roasted turkey, bacon, lettuce, tomatoes, and mayonnaise  
 
 
 
 
 
 
 
 
 
 

 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 

illness, especially if you have a medical condition. 



JERRY’S FAMOUS BURGERS 
All meat is hand cut and ground in-house from New York strip loins and top round beef. 

Rare, medium rare, medium, and medium well temperatures are flame broiled.* 

Well done temperatures are cooked on the flat top grill. 

 

Burgers are served with choice of whipped potatoes, potato salad, 

French fries, or coleslaw 
 

The Classics 

½ Pounder 12.99 

¼ Pounder 11.99 

The Specialties 

BBQ Burger 14.99 
½ pound patty, two slices of bacon, BBQ sauce, and choice of cheese 

Guacamole Burger 14.99 

½ pound patty topped with two slices of bacon, a dollop of guacamole, 
and choice of cheese 

*Fire House Burger 13.99 

Two ¼ pound patties with Pepper Jack cheese, roasted jalapeños and two slices 
of avocado, served with Southwestern sauce 

Western Burger 13.99 

½ pound patty, two slices of bacon, spicy BBQ sauce and Pepper Jack cheese, 
Topped with an onion ring 

*Chili Burger 14.99 

½ pound patty smothered with chili, topped with shredded Cheddar cheese and onions, 
served open faced 

Patty Melt 11.99 

Top round hamburger patty with grilled onions and Swiss cheese, served on 
homemade rye bread, tomatoes on request 

 
 

*Made with hot spices and/or hot peppers. Get ready to wake up your taste buds! 

 

 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 

illness, especially if you have a medical condition. 



CHICKEN 
Served with choice of whipped potatoes, baked potato, French fries, white rice, 

potato salad, or coleslaw. Choice of soup or salad. 

Broiled Breast of Chicken Dinner 14.99 

A double breast of chicken, marinated for 24 hours in olive oil, 

fresh lemon juice, garlic, and oregano 

 

PORK 
Served with choice of whipped potatoes, baked potato, French fries, white rice, 

potato salad, or coleslaw. Choice of soup or salad. 

Pork Chops 15.99 

Two grilled center cut pork chops served with applesauce 

BBQ Rack of Ribs 

Full rack 29.99 

Half rack 17.99 
Jerry’s special ribs are slow cooked for 10 hours and dressed with our special 

homemade BBQ sauce. Enjoy a full rack or half rack 

both served with corn on the cob. 

 

SEAFOOD 
Served with choice of whipped potatoes, baked potato, French fries, white rice, 

potato salad, or coleslaw. Choice of soup or salad. 

Rainbow Trout 16.99 

Flame grilled filet of Rainbow Trout served with steamed vegetables, 

with a side of tartar sauce and lemon 

Jumbo Shrimp 22.99 

Four jumbo shrimp breaded and deep fried, served with 

cocktail sauce and lemon 

Pacific Salmon Filet 23.99 

Filet of salmon, flame broiled or grilled, served with 

steamed vegetables and lemon 

 

 

 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 

illness, especially if you have a medical condition. 



STEAKS AND BEEF 
Rare, medium rare, medium, and medium well temperatures are flame broiled.* 

Well done temperatures are cooked on the flat top grill. 

All beef is hand cut USDA certified and marinated for 24 hours in fresh herbs, 

garlic, and olive oil. 

 
Served with choice of whipped potatoes, baked potato, French fries, home fries, 

hash browns, white rice, potato salad, or coleslaw. Choice of soup or salad. 

Jerry’s Famous New York Steak 23.99 

12 ounces of hand cut aged USDA select New York strip, to order 

Jerry’s Famous Porterhouse Steak 29.99 

18 ounces of choice cut Porterhouse steak, to order 

Chopped Sirloin 19.99 

One pound of ground top round 

topped with grilled onions and mushrooms 

Country Fried Steak 14.99 

Top round beef seasoned with garlic salt and pepper, lightly breaded then fried 

and served with sausage country gravy 

 

Jerry’s World Famous Prime Rib 

Served with horseradish, choice of potato, white rice, or full ear of corn, 

and choice of soup or salad 

English Cut Prime Rib 8-10 ounces 22.99 

Thick Cut Prime Rib 28-30 ounces 46.99  

Our famous prime rib is rubbed in our secret marinade and 

slow roasted at 200 degrees for 10 hours 

 

 

 

 

 

 

 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 

illness, especially if you have a medical condition. 



SOUTH OF THE BORDER 
Served with guacamole, sour cream, and choice of Jerry’s Famous 

Homemade mild, hot, or scorching salsa 

Taquitos 

with shredded chicken 11.99 

with beef 11.99 
Five homemade crispy taquitos garnished with lettuce, tomatoes, and cheese 

*Nugget Nachos 

with ground beef 12.99 

with chicken 13.99 
Grande style with freshly made corn tortilla chips, cheese, jalapeños, olives, 

green onions, and tomatoes 

*Mexican Pizza 

with ground beef 12.99 

with chicken 13.99 
Grilled homemade flour tortillas and melted Jack and Cheddar cheese, 

with jalapeños, olives, green onions, and tomatoes 

 

*Made with hot spices and/or hot peppers. Get ready to wake up your taste buds! 

Jerry’s Favorites 

Carne Asada* 15.99 
Marinated New York strip steak, grilled to perfection, garnished with green onion 

Tilapia Filet 14.99 

Filet of Tilapia, pan fried in garlic and oil, served with 

roasted jalapeño mayonnaise 

Fajitas 

with New York strip steak and melted cheddar cheese 15.99 

with chicken 14.99 
Served sizzling in a hot skillet, includes grilled peppers and onions, 

with a side of corn or flour tortillas 

 

Jerry’s Favorites are prepared to order and served with Spanish rice, refried beans, guacamole, 

sour cream, and choice of Jerry’s famous homemade mild, hot, or scorching salsa. 

Choice of flour or corn tortillas. Choice of soup or salad. 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 

illness, especially if you have a medical condition. 



BREAKFAST 

New York Steak and Eggs* 17.99 

8 ounce New York steak, two eggs any style, served with toast, jelly, 
and choice of hash browns or home fries 

Two Eggs Any Style* 10.99 

with sausage or bacon 11.99 

with 8 ounces of ham 11.99 
Served with toast, jelly, and choice of hash browns, home fries, or hot cakes 

Ham Steak and Eggs* 12.99 

16 ounces of smoked country ham with two eggs any style, served with toast and 
choice of hash browns, home fries, or hot cakes 

Burger Patty and Eggs* 11.99 

Top round beef patty served with toast, jelly, and choice of hash browns or home fries 

Country Fried Steak and Eggs* 14.99 

Three eggs any style and lightly breaded top round steak with sausage country gravy, 
served with toast, jelly, and choice of hash browns or home fries 

Biscuits and Gravy 9.99 

Two giant, homemade biscuits, smothered in sausage country gravy 

Huevos Rancheros* 11.99 

Fried eggs covered with Ranchero sauce, refried beans and topped with Jack and Cheddar 
cheese, served with choice of corn or flour tortillas and choice of 

Jerry’s famous homemade mild, hot, or scorching salsa 

Mexican Breakfast 11.99 

Chorizo con Huevos, refried beans, choice of corn or flour tortillas and choice of 
Jerry’s famous homemade mild, hot, or scorching salsa 

Machaca 11.99 

Seasoned shredded beef scrambled with three eggs, served with refried beans, 
corn or flour tortillas and choice of Jerry’s famous homemade mild, hot, or scorching salsa 

Substitute egg whites for any breakfast add $1.00 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 

illness, especially if you have a medical condition. 

 



BREAKFAST 

Omelettes 

Served with hash brown or home fries and choice of toast 

Build Your Own Omelette 

Choose any three items 12.99 
$1.00 per item after 3 

Meat    Veggies   Cheese 

Bacon    Mushrooms   American 

Sausage   Avocado   Swiss 

Diced Ham   Spinach   Cheddar 

Chicken   Diced Tomatoes  Pepper Jack 

Turkey   Onions   Provolone 

   Jalapeños   Feta 

   Green Peppers  Cream Cheese 

Denver Omelette 13.99 

Bell peppers, onions, and ham 

Veggie Omelette 13.99 

Mushrooms, tomatoes, green onions, Swiss cheese and spinach 

Substitute egg whites for any breakfast add $1.00 

Hot Off the Griddle 

Stack of Pancakes (3) 9.99 

Strawberry Pancakes 11.99 

Belgian Waffles 9.99 

Strawberry Waffle 11.99 

French Toast 9.99 

Topped with apples or strawberries or both 11.99 

Breakfast Sides 

English Muffin 2.99 

Toast 2.99 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 

illness, especially if you have a medical condition. 



BREAKFAST SANDWICHES 

Jerry’s Breakfast Sandwich 11.99 

Two eggs scrambled or fried, topped with bacon, lettuce and tomatoes, 

on choice of homemade bread, served with choice of 

hash browns, home fries, or French fries 

*Breakfast Burrito 12.99 

Scrambled eggs, onions, tomatoes, jalapeños, cilantro and Pepper Jack cheese 

wrapped inside a flour tortilla, served with hash browns or home fries 

and choice of Jerry’s famous homemade 

mild, hot, or scorching salsa 

 

From the Skillet 

Served with choice of toast 

Original Skillet 12.99 

Ham, mushrooms, onions, peppers, Cheddar cheese and hash browns 

Meat Lovers Skillet 12.99 

Ham, bacon, sausage, peppers, onions, Cheddar cheese and hash browns 

*Spicy Skillet 12.99 

Sausage, tomatoes, onions, jalapeño peppers, and hash browns, 
topped with Pepper Jack cheese 

 
*Made with hot spices and/or hot peppers. Get ready to wake up your taste buds! 

 

Jerry’s Breakfast Favorite 

Corned Beef Hash and Eggs* 11.99 

Served with toast and jelly and choice of hash browns or home fries 

 

 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 

illness, especially if you have a medical condition. 

 

 



DESSERTS 

Cake, Cheesecake, and Pie 

Cake   Cheesecake   Pie 

By the slice 6.50  By the slice 7.50   Fruit pie by the slice 6.00 

Boston Cream Pie  Blueberry Cheesecake  à la mode add 3.00 

Bread Pudding Cake  Chocolate Cheesecake  Cream pie by the slice 7.00 

Carrot Cake   Lemon Cheesecake   Apple Pie 

Chocolate Fudge Cake Strawberry Cheesecake  Banana Cream Pie 

 Chocolate Mousse Cake Sugar Free Cheesecake  Chocolate Cream Pie  

 Coconut Cake       Coconut Cream Pie  

 German Chocolate Cake 

 Kahlua Cake 

 Lemon Cake 

 Milk Cake 

 Oreo Cake 

 Strawberry Torte Cake 

 Strawberry Shortcake 

 Sugar Free Carrot Cake 

 

    

Need a special treat for that upcoming event? 

Whether you are planning a birthday party, wedding, family get together, or office event, 

let Jerry’s Nugget Bakery create the perfect cake, pie or pastries for you! 

Please ask your server for more information. 

 

 

 

 

 

 

 

 

 



DESSERTS 

 

Jerry’s Signature Sweets 

Strawberry Ring 8.50 

Rich Bavarian cream, fluffy whipped cream and fresh strawberries 

generously layered between two halves of a round cream puff pastry, 

topped with rich dark chocolate and a glazed strawberry 

 

Éclair 8.50 

Long cream puff pastry completely filled end to end with rich Bavarian cream, 

iced with light chocolate butter cream, dark chocolate ganache, 

and butter cream roses 

 

 

Old Fashioned Tasty Treats 

Cinnamon Roll 5.00 

Pecan Sticky Bun 5.00 

Baklava 5.00 

Ice Cream single scoop 3.50 

Milkshake 6.50 

Root Beer or Cola Float 6.50 

 

Ice cream flavors are chocolate, strawberry, and vanilla 

 

Sundae small 5.50 

Sundae large 7.50 

Banana Split 8.00 

 

 

 

 

 



BEVERAGES 
Coffee, Iced Tea, and Soft Drink prices include refill 

Coffee Reg or Decaf 3.25 

Iced Tea 3.25 

Soft Drinks 3.25 

Hot Tea 3.25 

Herb Tea 3.25 

Milk or Chocolate Milk 3.50 

Milkshake 6.50 

Lemonade 3.25 

Juice 3.50 

Orange, Apple, Cranberry, Pineapple 

Tomato, and Grapefruit 

Hot Chocolate 3.50 

Arnold Palmer 3.50 

 

 

Sides 

Cole Slaw 3.00  Cottage Cheese 3.50  Hash Browns 3.50 

Potato Saled 3.00  Sour Cream 2.00   Baked Potato 3.50 

Guacamole 3.00  Refried Beans 3.00   French or Home Fries 3.50 

Jalapeño 1.50  Greek Fries 3.50   Mashed Potato with butter 3.00 

 Vegetable Garnish 3.00 Greek Rice 3.00   Mashed Potato with gravy 3.00  

 Avocado Whole 4.00  Spanish Rice 3.00   Single Breast of Chicken 4.00 

 Side of Dressing 2.00 Tzatziki Sauce 2.00 

  

 


