
Appetizers
Soup. . . . Presentation varies. . .Daily

Herbed Tomato Soup. . . .with a Goat Cheese Crouton. . . 5.50

Rumaki. . . . Chicken livers and water chestnuts wrapped in bacon and broiled. . . 6.95

Pasta. . . . Presentation varies. . .Daily

Fresh Mozzarella. . . .Wrapped in prosciutto served with roasted peppers, olive oil, balsamic vinegar. . . 8.95

Smoked Trout. . . . Served with crackers, crostini & horseradish-dill sour cream. . .8.95

Calamari.. . . . Sautéed with lemon, garlic & hot pepper flakes. . . 8.95

Tapenade. . . .Olive and caper relish served with basket of bread. . . 4.95

Salads
Mixed Greens. . . .with tarragon-dijon vinaigrette*, blue cheese*, or no-fat caper-shallot dressing. . . 5.95

227. . . .Assorted greens with tomato, onion, olives & basil, tossed in olive oil & balsamic vinegar. . . 6.50

Caesar. . . . Romaine leaves with anchovies & homemade croutons*. . . 6.50

Seasonal Greens. . . .with raspberry-walnut vinaigrette, walnuts, goat cheese. . . 6.95

Entrées
Lamb Tenderloins. . . . Grilled & served with hoisin barbecue sauce, Asian noodles & snow peas. . . 23.95

Filet Mignon. . . . Grilled and served with bearnaise* or port wine rosemary sauce. . . 27.95

Breast of Duck. . . . Sautéed & served with vanilla glaze. . . 21.95

Pork Tenderloin. . . . Roasted with honey & thyme, served with red potato-onion mash. . . 19.95

Shrimp & Cashews. . . . Stir fried with assorted vegetables in Asian sauce, served over rice. . . 19.95

Grilled Portabello. . . .with roasted pepper, caramelized onion, tomato, and Fontina Valle D’Aosta. . . 15.95

Fresh Fish & Seafood. . . . Selection varies. . .Daily

Chicken. . . . Selection varies. . . 18.95

Pasta. . . . Selection varies. . .Daily

Entrées served with Tapenade and bread basket

Light Fare
Jethro’s Burger. . . . 8oz. grilled & served open face on baguette slices with bearnaise* or port wine rosemary sauce. . . 9.95

Burritos. . . . Two flour tortillas stuffed with black bean puree, smoked salmon & goat cheese. . . 12.95

Served with roasted tomato-mint salsa

First & Ruby Chicken. . . . Chicken tenderloins with artichoke hearts, sun dried tomatoes, rosemary & balsamic vinegar

tossed with pasta. . . 12.95

Catfish. . . .Dredged in cornmeal & sautéed with tomato-tequila butter. . . 13.95

Cajun Meatloaf. . . . served with hot & spicy vegetables, creole sauce & red potato-onion mash. . . 12.95

Pizza. . . . Selection varies. . .Daily

Vegetable Stir-Fry. . . .Assorted vegetables in Asian sauce over rice. . . 12.95

All desserts made on premises-Please ask your server for selection

Drink Suggestions
Jethro’s Martini. . . . Stoli & Lillet served “up” with orange Champagne Cocktail. . . . Champagne with Cassis

Jethro’s “Hot & Dirty” Martini. . . . Ketel One on the rocks “KGB”. . . . Coffee with Kahlua, Grand Marnier

with Jalapeño Stuffed Olives and Brandy

Jethro’s Manhattan. . . .Wild Turkey, Sweet Vermouth, B&B, Served “up”

No Smoking in the Dining Room

18% Gratuity Added to Parties of Six or More

2.00 Split Charge

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

No Separate Checks

Proprietor. . . .Bob Esbenshade Proprietor/Chef. . . . Jennifer Esbenshade Sous Chef. . . .Diana Bachman


