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JALAPENO POPPERS ONION MBE
Jalapano peppers stuffed with A gensarons pm’tl_ﬂrl nf_nu:r. CTL
cheddar cheese and fried golden BONELESS BUFFALO thick cuts of onion frm-:l_ ina
brown. Served with a Ranch and TENDERS beer batter. Served with a
Tabasco™ dipping sauce Chur delicious chicken fingers fried honay- mustard dipping saucea
5.28 gelden, then tossed in our buffalo 4.95
gauce. Served with blue cheese
dressing, carrot and celery sticksa
B6.23
SHRIMP SCAMPI OR CHICKEN FINGERS
RIL Frash chicken tenders hand
COCKT battered and fried to a golden

brown, served with a sweat &
SOIAT SAOE

6,25

Five large shrimp sautéed in owr
chef's tasty scampi butter with
lote of garlic and crusty bread for
dipping or boiled and served
ovar ice with tangy cocktail sauce
and lemon
6.85

SAMPLER PLATE
A sampling of our beat fare- potato
skins, jalapeno hot bites, clucken
ﬁ,ngam and cheose sticks servad
with sour cream, marinara, and
sweel and sour sauces for dipping
8.95

BUFFRLO WINGS
Plump, juicy chicken wingsa
p:apamd. Mlild, Medium or

Ouch! Served with blue cheaese
dressing, carrot and calary
sticlks
10 Wing= 5.95 20 Wings 7.95

POTHATO SKINS
Large potato cups deap-fried
then topped with real Monterey

Jack and cheddar chesse and — __
bacon bits. Served with sour W

cream with chives

B.98
CHEESE STICKS SUPREME NACHOS
“‘IESEDILLE Melted mozzarella cheese in a - :
. . ; : . Warm corn chips with Monteray
A large, grilled floar tortilla crispy breading and served with a Jack and cheddar cheess
stuffed with cheese, pico de galle side of our marinara saunce Iettuce, tomatoes jalapan;:r
and served with shredded 5.80 am‘ salan nnd.m:lu: N
letiuce, sour cyeam and salaa Papp ' 5.95
5.5 . N .
With beet, chicken, or chili add With beeaf, chi;:l;asn_ or chili add
1.75 ’
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OUR CHEF’S NEW ENGLAND
SOUP OF THE DAY CLAM CHOWDER

Prepared daily with the Tender chopped clams, sweet

frashast of ingredients. Always cream, butter and potatoes
a treat, blended to perfection

2.895

CROCK OF CHILI
Made with lean choepped steal,
pinto beans and scasoned
sauce and tepped with mealted

FRENCH ONION 50UP

Our special blend of onions,
harbs, shemry and broth toppaed

with a crouton and Swiss cheddar o, Served with
Ery nechc Sipe
-—&%——- LUNCHEON COMBOS -~— & ——-
S0UP & SANDWICH S0UP & SALAD

A crock of soup and either our
house or samall Cassar salad
5.25

QOur chef's soup of the day and a
featurad sandwich with fries
5.25

Enjoy clam chowdar, ohlli, or French onion soup with sither combe for only . 75 sxira
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HOUSE SALAD

Made of crisp greans, tomato,
red onions, cucumbers and

COEBB SALAD
Fresh garden greens toppad
with grilled chicken, bacon, croutons with your choice of
chopped aeggs, diced tomatoes, dreasing
cucumbars, and fresh z a5
erumbled blue chease
T.895

BUFFARLO CHICKEN
SALAD

Our famous buffale chicken

,ﬁ'?)’&%%

i
GREEK SALAD

peppers, red ondion, black
ves, tomatoes and feta cheasa

tendaers atop crisp lettuce with /C risp greans topped with dmucx\
diced vegetables and jaclk
oli

cheege sgarved with our chunky |
bleu cheasge dragsingl

f With chicle
Served with pita bread and ith chiclkon
7.25 Gresk dressing
5.95
H-\"\.
—

CHEFS SALAD

Crisp lattuce covared with
julienne ham, turkey, American
and Swiss chease, red onion
tomatoes, cucumbers and hard-
boiled agg
T1.95

GLT:;"W

DRESSINGS
:1 Vinaigr
arn, Ranch

Blue Chease, Tho s [talian
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SPINACH SALAD
A wraditional blend of fresh
gpinach, red onion, chopped
egg, mushrooms and bacaon
5.95

CAESAR SALAD

Fresh romaine hearts tossed
in a creamy Cacssar dreasing
and topped with croutons and
parmeasan cheasae

5958
add 1.78

TACO SALAD
Seasoned chicken or ground
beef, jack and cheddar
chease, tomatoes, and
jalapenc peppers atop crisp
shredded letiuce in a tortilla
Bas ket
With sour cream and salsa
T.28B

Hon Mustard Dijon,

— e SANDWICH WRAPS
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Each one of our wraps is served in a flour toriilla
with French fries and a half-sour pickle spear

ORIENTAL WRAP
Chicken or beef combined
with crisp stir-fried oriental

vegetables, servad with
hoisin sauce
G.50

PHILLY
CHEESESTEAK WRAP

Shaved steak, American
cheaege and shreddead
lettuce (burger toppings
available)

6,50

CHICKEN CORDON
BLEU WRAP

Thin slices of chicken

breast, ham, and Swiss

chaeese ralled inside a

wrarm flour tortilla with

shreddad lattuce and

Honey-Dijon dresaing
6.850

DIJON TURKEY &
SPINACH WRAP

Tender all white sliced
turkey rolled with crisp
spinach and tomato with
Honey-Dijon dressing
B.50

CAESAR WRAP

Grilled shiclken strips,
fresh romaine lettuce,
creamy Cassar dressing
and fresh Parmeaan
el emne
68.50

SOUTHWESTERN
WRAP

Cajun seasoned chicken
or beef, shreddaed lettuces,
onions, peppers, cheddar

cheass and our
southwastern saunce
B.50
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Dinner entrees are served with the vegetable of the day or coleslaw and a choice of rice, baked potato, mashed

potatoss, aF French fries

(We'll gladly add a house or Cassar salad with any entrée for only $1.95)

TOP SIRLOIN
A juicy 10 oz, center cut sirloin
staak char-broiled to your
apecifications topped with
gautéad mushrooms
13.88

TWIN PORK CHOPS
Two juicy center gut pork
chops charbroiled and served
with applesauce
8.895

N.Y. SIRLOIN STEBK
A juicy 12 oz. cut from a tendes
sirloin strip
12.98
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HALF ROASTED CHICKEN

Herb roasted ¥ chicken served

with whole-cranberry sauce
7.95

SOUTHERN FRIED
CHICKEN

A four pisce golden brown
chicken dinner serwed with

whola-cranberry sauce
T.95

FILET MIGNON
A 10 oz, center cut filat of
tenderloin flame broiled and
sarved with mushroom gravy
16.88

o ——
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BABY BACK RIBS
THE BEST & BIGGEST AROUND!
Our 2 1b. pork baby-back rikbs ara

slow cooked over an apen flame
with just the right amount of

POULTRY

CHICKEN TERIYAKI
A full boneless breast marinated in
our own mouthwatering marinade
than flame brodled
B.05

BBQ TURKEY TIPS
Tender chunks of all white moat
marinated in our tasty barbecua
sauce and basted while cocldng

BE.BE

ROAST PRIME RIB

Our slow roasted choice

boneless beef rib served au jus
Caeen Cut (12 <18 oz) 13.86

King Cut

(17 20 oz) 15.95

TERIYHAKI SIRLOIN

Our Y Sirloin marinated in our

tagty teriyald sauce
12.95

SIRLOIN STEBK TIPS
A generous portion of cur
mouth-watering marinated

sirloin tips grilled to perfection

9.95

1.

T T

CHARBROILED CHICKEN
BREAST

Large chicken braasts
charbroiled and brushed with

our original barbecus sauce.
8.95

PLATTER OF CHICKEN
FINGERS
A plate of our tender chicken

fingers with sweat and sour
BAUCE
7.50

"E‘F-% e g
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ITALIAN COMBO PLATE

A combination of chicleen, weal,

and lasagna parmesan style
wiith marinara sauce and
melted mozzarella cheese
served with z=itl
12.88

TERIYHKI STERK TIPS &
SHRIMP KABOBS

SURF & TURF

Our tender tipe and jumbo shrimp  Our flame- broiled NY sirloin steak
and two of our seafocd- stuffed

marinate in our own leriyald sauce

sorved over stir-fry vegetables and
rice
13.88

baleed shrimg
15.88



'Fh\--.t !'"-" — ﬁ.rl?.-ﬂ —— e

~ £ BURGERS c— R

]
Our FRESH burgers and sandwiches are served with French fries and a half-sour pickle spear
The FINA recommends a1l groumd heof prod (£ ked w0 L6E™(meedl wellh

SOUTHWEST BURGER
A ane hall pound choice
ground sirloin patty writh Cajun
apice added, sautéed peppears
and enions, cheddar chease,
and sur aouthweat sance pilad
high on bullbde roll with letiuce
and tomato
6.95

OUR FAMOUS ORIGINAL
].J. BURGER

A half-pound of choice ground
sirloin made fresh daily and
grillad over and open flame

5.85

THE ].]J. BANQUET
PLATTER

Car famous Original [.]. Burger
cooked to your liking and

T.50

served with a crisp house salad

J.J.’s CHEESEBURGER

CLUB
A one half pound patty layered
batween three pieces of
toasted white bread with
bacon, American chease,
lattuce, tomats and mayonnaise
6.88

PATTY MELT

A one-half pound charbroiled
patty on grilled rye bread with
gautded onions and double
Swiea cheasa
B8.75

Complement your burger by adding additional toppings .45 ea

Sautéed Onions
Bwins U heose

Buacon

Lol
e %‘I‘-‘-

HOT OPEN FACE
TURKEY SANDWICH

Freshly roasted hand-carved
turlcey with stuffing, mashed
potato, gravy, and whola-
cranberry sauce
6.650

GRIMSBY’S

STEAK SANDWICH

A patite sirloin steak, flame
kissed and served apen {ace on
a toasted baguette with lettuce
and tomato
7.25

THE GREAT GRIMSBY

CHICKEN SANDWICH
A breaded and fried chicken
cutlet prepared one of three

WAYED
Buffalo Style with our hot

sauce and bleu cheesa
dreasing
Cordon Bleu Style
topped with sliced ham and
Bwiss chaase
Parmesan Style topped
with marinara sauce and
mozzarella cheese

B8.25

Santécd Muoshrooms

American Cheess

Blen Checse

SANDWICHES

TUNAR MELT
All white maat tuna, Swiss

cheasse and fresh, sliced tomato

on grilled light rye braad
5.88

CHICKEN SALAD

Tender chunks of white and dark

maat chiclken with mayonnaise

lightly seasoned and served on a

deli rall with erisp apinach and
sliced tomato
5.958

J.J.’s TURKEY MELT
Hand carved turkey breast,
crisp bason, Swise cheege and
tomato, grilled on dark rye
bread
5.95

THE GRIMSBY DELI
CLUB

Hand carved turkey, honey
ham, bacon, Swiss and

American cheesas, lettuce and

tomato with mayonnaise,

served on toasted white bread

.50

Sautéed Feppers Onions Muoshrooms
Cheddar Cheese

Harhecus Sauce

e
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GRIMSBY'S FISH
SANDWICH

A genercus portion of freah
Atlantic cod breaded and
cooked to a golden brown and
served on a deli roll with
cheddar cheess, lettuce, and
fomato
5.26

BBE(Q CHICKEN SANDWICH
A grillad breast of chicken
topped with our tangy
barbecie gauce, Swiss cheesa,
and bacon. Served on a deli
roll with lettuce and tomato
5.98

].J.'s NEW YORK
RUEBEN
Lean corned beaf piled high on
dark rye bread with Swiss
cheess, sauerkraut and
Thousand Island dreassing
5.08
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FROM THE SEA
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Unless otherwize noted all seafood entrees corme with the vegetable of the day or Cole slaw, and a choice of
baked potato, mashed potato, rice, or French fries
(We'll gladly add a house or Caesar salad with any entrée for only £1.85)

BRKED SCROD
A New England tradition, a
fresh fillet topped with the
chefs ctumb topping, sherry
butter and lemon
9.85 %

BAKED STUFFED
SHRIMP

Large gulf shrimp stuffed with
our saafood stuffing and
baked in a shermry butter sauce
13.95

SHRIMP OR SCALLOP
BALFREDO

[.unzgq gul.f shrimp tossad in
cur creamy alfredo sauce with
chopped tomatoes, broceoli,
and parmesan cheese ovear zitl
12.85

ACYZ,
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CHICHEN PARMESERN
A boneless chicken braast lightly
breaded and covered with our
marinara sauce and our threa-
cheese blend. Served with penne

pasta
.88

CHICKEN BROCCOLI &
ZITI

Sautéed chicken in our scampi
sauce tossed with brocooli,
tomatoes, ripe clives, and pasta
topped with fresh parmesan and
romanc cheases

2.08

= (Suhject to change with market prices)

BAKED OR FRIED SEA
SCALLOPS

Plump, juicy sea scallopa, with our
crumb topping
12.05 *
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PLATTER
A tasty combination of cod, shrimp
and scallops, served with French
fries and coleslaw

13.95 %

—
FISH & CHIPS

Tender pieces of cod coatad
in our special breading and
fried golden brown
B.B5*

SAUTE AND
PASTA SPECIALS

CHICKEN CACCIATORE
A haarty bland of tender white
chicken, pappers, onions,
mushrocms, and ziti in a zeaty
marinara sauoe
B.88

PRASTA PRIMAVERA
Seasonal vegatables sautéaed in
our scampi sauce with grated
cheasses. Served over penne
pasta
7.95

~e— LB ——- MEXIGAN FIESTA

CHICKEN OR BEEF
BURRITO

A Nour tortilla filled with a
mixture of seasonad beaf or
chicken, rice, and refried
beane topped with fresh salsa,
Monteray jack chease, diced
tomatoes, shreddad lattuce and
SOUT Crean

7.895

BEEF OR CHICKEN FAJITHAS

Tender strips of grilled steak or
chicken served atop siz=ling
onions and peppers, servad with
warm flour tertillas, scur cream,
Monterey jack chease, lettuce, and
tomato

9.98

FRIED PISHERMHH’S\

FRIED SHRIMP PLATTER
Large shrimp, plump and
golden, sarved with French
fries and coleslaw
2.83

SEAFO00D TRIO
A medley of our favorite fresh
cod, scallaps and shrimp
lappqd with our crumlibs
topping, sherry butter and
lemon, baked to perfection
12,85 #

BAKED STUFFED
HADDOCK

B Fresh fillet stuffed with our
tasty seafood stuffing then
dusted with our crumb topping
12,05 *
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VEAL PARMESERN
Tender veal lightly breadad and
topped with our MmAarinara Eauce
and thres-chease blend, balkked
to perfection. Served with penne

pasta
8.885

THREE CHEESE LASAGNA

Our own lasagna made with
fresh ricotta, mozzarella, and
Parmesan cheasaes, and topped
writh oWy OWH fmeat Bauce.
Served with ga.'rlil: toast
.86

"-'-'i i"-""'
SOFT TRACO PLATE

Sesasoned beaf or chicken,
sarved with soft tortilla shells
with lettuce, tomato, jack and

cheddar cheese, salsa and sour
Sream
T7.85

Add a side of refried beans with melted cheddar and jack chesxe,
Spanish rice, or guacameale fo any of our Mexican Dishes for only

I.2§



