TRADITIONAL EGG BENEDICT
$15
poached eggs, Canadian bacon and hollandaise sauce on a grilled English muffin, hash browns or fruit
BUTTERMILK PANCAKES OR FRENCH TOAST
stack of homemade pancakes with maple syrup and whipped butter

$10

SMOKED SALMON BAGEL
toasted bagel with smoked salmon, cream cheese, capers, tomatoes and onion

$16

BREAKFAST BURRITO
$13
farm fresh scrambled eggs, Sonoma jack cheese, sausage, onion, peppers and tomato wrapped in a whole wheat flour tortilla
QUESADILLA
$13
our house made quesadilla filled with potatoes, jalapenos, scrambled eggs, tomato, chorizo and topped with sour cream
TWO EGG BREAKFAST
$13
two eggs your way and choice of ham, sausage or bacon; hash browns or slice tomatoes and choice of toast
BREAKFAST BAR
full breakfast buffet selection, includes coffee, juices and tea

$14

EGG OMELETS
EGG WHITE
YOUR WAY
MEAT LOVER
farm fresh egg white, Sonoma jack
choice of three: bacon, cheddar, tomatoes,
farm fresh eggs, ham, smoked bacon and
mushrooms, green peppers, onion, sausage, cheese, sundried tomatoes and fresh basil pork sausage, onions, roasted peppers and
14
ham, chicken, apple sausage, salsa or spinach
blend of cheddar and Sonoma jack cheese
14
14
choice of hash brown, fruit or slices of tomatoes

HEALTHIER CHOICES
NY STEAK & EGG LOW CARB OATMEAL
wild mushrooms, bacon, hash browns steel cut oatmeal served with fresh cream,
cinnamon, raisins and brown sugar
and grilled tomatoes
6
19

EGG WHITE WRAP
farm fresh scrambled egg whites, Sonoma
jack cheese and tomatoes wrapped in whole
wheat flour tortilla with fresh fruit cup
14

SIDES & BEVERAGES
Fresh Fruit Platter
Toast (2)
Hash Browns
Eggs Your Way (2)

9
3
5
6

3 slices of Bread or Pastries
Bacon, Ham or Sausage (3)
Bagel or English Muffin
Cereals with Fresh Fruit

6
5
5
8

Coffee, Milk, Hot Chocolate or Tea
Orange Juice or Grapefruit Juice
Apple, Tomato or Cranberry juice

*Consuming raw or undercooked meat or eggs may increase your risk of food born illness.*
*Please advise your server if you have any food allergies or specific dietary requirements.*

4
4
4

MR. J GRILL

$14

BREAKFAST MENU

BROKEN YOLK FRIED EGG SANDWICH
cheddar, smoked bacon, grilled tomatoes on sourdough and hash browns or fries

$7

BLU WEDGE SALAD
$7
fresh iceberg lettuce with crispy apple wood smoked bacon, ripe cherry tomatoes, topped with blue cheese dressing
CAESAR SALAD
romaine lettuce tossed with shaved parmesan, croutons and creamy Caesar dressing

$10

STEAK SALAD
$16
field greens, romaine, gorgonzola cheese, vine ripened tomatoes, roasted red peppers, avocado, olives, walnuts and sliced beef loin
GREEK SALAD
$11
field greens, feta cheese, vine ripened tomatoes, grilled red peppers, pepperoncini, olives, red onions, cucumbers and croutons in lemon
dressing
COBB SALAD
$14
romaine lettuce, chicken breast, smoked bacon, gorgonzola cheese, vine ripened tomato, boiled eggs, avocado and blue cheese

*add protein: grilled chicken $5, grilled salmon $8, shrimp $8, New York Strip $10*
ENTREES
FISH & CHIPS
golden crunch, beer battered fish strips with French fries and tartar sauce

$18

ANGEL HAIR SHRIMP PASTA
grilled mushrooms, fresh herbs, lemon garlic, fresh tomato, basil and sautéed shrimp

$22

CHICKEN ALFREDO
homemade creamy alfredo sauce

$18

ASPARAGUS & SPINACH CAPELLINI
$15
sautéed asparagus & spinach with garlic, mushrooms, tomatoes, olives, basil, parmesan cheese with hint of white wine sauce
CHICKEN PARMESAN
parmesan crusted chicken breast on bed of fettuccine with Italian cheese and marinara sauce

$20

SEAFOOD PASTA
linguini pasta, clams, shrimp, green mussels, marinara sauce and garlic bread

$22

BURGERS, SANDWICHES & PIZZA
GOURMET BURGER
$14
1/2lb beef patty with choice of American, Swiss or cheddar cheese and topped with smoked bacon, grilled onion and sautéed mushrooms
CHICKEN CHIPOTLE WRAP
$13
grilled chicken, diced tomato, avocado, jack cheese, chipotle mayo wrapped in a sun-dried tomato tortilla
TUNA SANDWICH
tuna salad, lettuce, cheese, tomato and onion

$12

CLUB SANDWICH
turkey, ham, bacon, lettuce, tomato and cheddar cheese

$13

TRI-TIP DIP
roasted tri-tip on French roll served with Au Jus

$14

GRILLED CHEESE
cheddar, fresh tomato, smoked bacon on sour dough

$12

HOME MADE PIZZA
10” - $14
tomato basil, four cheese, bbq chicken or create your own. ask server for detail

16” - $18

*Consuming raw or undercooked meat or eggs may increase your risk of food born illness.*
*Please advise your server if you have any food allergies or specific dietary requirements.*

MR. J GRILL

SOUP OF THE DAY
ask your server

LUNCH MENU

SOUP AND SALAD

$12

traditional buffalo sauce, celery sticks and blue cheese dressing
FRIED CALAMARI

$13

lightly battered, served with mustard aioli and cocktail sauce
COCONUT SHRIMP

$12

coconut battered with peanut butter sauce
CHICKEN QUESADILLA

$13

grilled chicken, cheddar jack cheese with salsa and guacamole
SOUP AND SALAD
SOUP OF THE DAY
ask your server

$6

BLU WEDGE SALAD
$7
fresh iceberg lettuce with crispy apple wood smoked bacon, ripe cherry tomatoes, topped with blue cheese dressing
CAESAR SALAD
romaine lettuce tossed with shaved parmesan, croutons and creamy Caesar dressing

$10

STEAK SALAD
$16
field greens, romaine hearts, gorgonzola cheese, vine ripened tomatoes, roasted red peppers, avocado, olives, walnuts and sliced beef loin
GREEK SALAD
$12
field greens, feta cheese, vine ripened tomatoes, grilled red peppers, pepperoncini, olives, red onions, cucumbers and croutons in lemon
dressing
*add to your salad: grilled chicken $5, grilled salmon $8, shrimp $8, New York Strip $10*

ENTREES
RIB EYE
10oz rib eye steak grilled to perfection with sautéed vegetable and mashed potatoes

$38

NEW YORK STRIP
tender new york strip grilled on open flame to your liking, served with seasonal vegetables and mashed potatoes

$32

CITRUS SALMON
citrus glazed with sautéed vegetable and mashed potatoes

$20

FISH & CHIPS
golden crunch, beer battered fish strips with French fries and tartar sauce

$18

ANGEL HAIR SHRIMP PASTA
grilled mushrooms, fresh herbs, lemon garlic, fresh tomato, basil and sautéed shrimp

$22

CHICKEN ALFREDO
homemade creamy alfredo sauce

$18

ASPARAGUS & SPINACH CAPELLINI
$16
sautéed asparagus & spinach with garlic, mushrooms, tomatoes, olives, basil, parmesan cheese with hint of white wine sauce
SRIRACHA CHICKEN
homemade creamy sriracha sauce on grilled chicken breast with seasonal vegetables and mashed potatoes

$18

TERIYAKI SALMON
salmon filet with mushroom teriyaki sauce, seasonal vegetables and mashed potatoes

$22

SEAFOOD PASTA
linguini pasta, claims, shrimp, green mussels, marinara sauce and garlic bread

$22

BURGERS, SANDWICHES & PIZZA
GOURMET BURGER
$14
1/2lb beef patty with choice of American, Swiss or cheddar cheese and topped with smoked bacon, grilled onion and sautéed mushrooms

CLUB SANDWICH
Turkey, ham, bacon, lettuce, tomato and cheddar cheese

$13

TRI-TIP DIP
roasted tri-tip served on frech roll with Au Jus

$14

HOME MADE PIZZA
10” - $14
tomato basil, four cheese, bbq chicken or create your own. ask server for detail

16” - $18

*Consuming raw or undercooked meat or eggs may increase your risk of food born illness.*
*Please advise your server if you have any food allergies or specific dietary requirements.*

MR. J GRILL

BUFFALO WINGS

DINNER MENU

APPETIZERS

$6

HOT & SOUR SOUP
酸辣汤

$6

CHICKEN POT STICKER
鸡肉锅贴

$7

TOMATO EGG DROP SOUP
西红柿蛋花汤

$6

WONTON SOUP
馄饨汤

$10

try our authentic oriental dishes, the taste of china.

ENTREES
KUNG PAO CHICKEN

$14

宫保鸡丁

stir-fried chicken tossed in wok with fresh green onions, dried chili peppers & peanuts
ORANGE CHICKEN

$14

柳丁陈皮鸡

crispy boneless chicken with our sweet & spicy sauce
BEEF BROCCOLI

$15

marinated sliced NY strip & fresh broccoli with mild ginger soy sauce
MONGOLIAN BEEF

$15

蒙古牛肉

flank steak stir fried with onion & dried chili peppers
MINCED BEEF WITH STRING BEANS

$15

碎牛肉香炒四季豆

minced beef, mushroom and bamboo shoots stir-fried with crispy garlic string beans
SHRIMP WITH VEGETABLES

$16

蔬菜虾球

stir fried shrimp with fresh vegetables
KUNG PAO SHRIMP

$16

宫保虾

signature spicy sichuan shrimp dish with peanuts, scallions & dried chilies
SAUTÉED VEGETABLES

$12

炒蔬菜

Stir fried fresh vegetables
SCRAMBLED EGG WITH CHILI PEPPER

$16

辣椒炒鸡蛋

scrambled eggs stir-fried with sliced chili pepper
SICHUAN CHILI PEPPER CHICKEN

$14

辣炒鸡丁

diced chicken tossed in spicy sichuan pepper

RICE & NOODLE
PINEAPPLE FRIED RICE

$15

菠萝炒饭

choice of beef, chicken or shrimp
BEEF NOODLE SOUP

$15

牛肉汤面

braised beef noodle soup
CHOW MEIN

$15

炒面

stir-fried noodle with choice of beef, chicken or shrimp
each entrée comes with one bowl of steamed rice, substitute with fried rice for $5, extra steamed rice for $2.
主菜附送米饭，换炒饭加$5,加米饭$2. 如对任何食材过敏请提前通知服务员. 6人或以上自动加 18% 服务费.
please inform our staff if you are allergic to any ingredients. 18% gratuity will be added for party with 6 or more.

TUE-SUN 4PM-10PM

西兰花炒牛肉

MR. J GRILL

VEGETABLE EGG ROLLS
素春卷

CHINESE MENU

SOUP & STARTERS

