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SURF & TURF 60
6 oz. Filet Mignon Paired with a 6 oz. Lobster Tail
PRIME RIB 10 oz. 45
Accompanied by Au Jus and Horseradish Sauce
RACK OF LAMB 49
Prepared Vesuvio Style with Roasted Potatoes
FILET MIGNON & GRILLED SHRIMP 47
6 oz. Filet Paired with 4 Jumbo Shrimp
NEW YORK STRIP & FRIED SHRIMP 45
10 oz. New York Paired with 4 Jumbo Shrimp
28 0z. BONE-IN RIBEYE 59

GREEK HALIBUT

RIBEYE | 16 oz.
Well Marbled for Exceptional Flavor

NEW YORK STRIP | 16 oz.
A Classic Steakhouse Cut

For The Lighter Appetite

FILET MIGNON | 12 oz.
The Most Tender of All Cuts

PORK CHOP | 16 oz.
: JZ Prepared: BBQ, Greek, or Broiled

— BABY BACK RIBS
Accompanied by Mashed Potatoes

FRENCH FRIED SHRIMP

STEAKS & CHOPS

Served with Homemade Soup or
House Salad and Choice of Potato or Vegetable

PETITE FILET MIGNON | 6 oz.
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Served with Homemade Soup or House Salad and Choice of Potato or Vegetable

Our Most Marbled and Biggest Cut

SEAFOOD

Served with Rice Pilaf and
Choice of Homemade Soup or House Salad

CHAR-GRILLED SALMON
BROILED WHITEFISH
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STEAK ENHANCEMENTS

ADD-ONS: FRIED SHRIMP 8, GRILLED SHRIMP 9, CRAB CAKE 10,
LOBSTER TAIL 19

TOPPINGS: BLUE CHEESE CRUST 3, HORSERADISH CRUST 3, PARMESAN
CRUST 3, CARAMELIZED ONIONS 3, SAUTEED MUSHROOMS 3

SAUCES: BEARNAISE SAUCE 3, CHIMICHURRI SAUCE 3, DEMI-GLACE 3
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Jameson’s Charhouse
STARTERS
SHRIMP DEJONGHE 23 SPINACH AND ARTICHOKE DIP 17
FRIED CALAMARI 19 CRAB CAKES

ENTREES

Served with Homemade Soup or House Salad

CHICKEN MARSALA

Sauteed with Marsala Wine and Mushrooms,
Served with Mashed Potatoes

LONDON BROIL

Medallions of Filet Served with Bordelaise
Sauce, Served with Mashed Potatoes

CHICKEN KABOB

Onions, Green Peppers, Mushrooms, and
Tomatoes with a Light Lemon Cream Sauce
Served with Rice Pilaf

CHICKEN PICCATA

Lemon Caper Butter Sauce,
Accompanied by Linguine

SHRIMP SCAMPI
Fresh Tomato, Basil, Garlic, and Onion, in a
White Wine Lemon Butter Sauce. Served
Over Linguine



	Happy Mother’s Day
	from
	Jameson’s Charhouse
	STARTERS
	SHRIMP DEJONGHE FRIED CALAMARI
	23 19

	SPINACH AND ARTICHOKE DIP CRAB CAKES
	17 23


	Special Features
	SURF & TURF
	PRIME RIB 10 oz.

	RACK OF LAMB
	NEW YORK STRIP & FRIED SHRIMP
	28 oz. BONE-IN RIBEYE

	SEAFOOD
	3339
	FRENCH FRIED SHRIMP GREEK HALIBUT
	CHAR-GRILLED SALMON BROILED WHITEFISH
	37 36


	STEAKS & CHOPS
	ENTREES
	STEAK ENHANCEMENTS
	ADD-ONS:
	TOPPINGS:
	SAUCES:





