
LUNCH MENU

Monday - Friday 11am - 3pm
Ask your server about our Daily Special

& Our Homemade Soup and Sandwich Special

(309) 663-4142  |  www.jimssteakhouse.com  |  2307 e. washington st. bloomington, il

Remember, gift certificates from jim’s are always appreciated! *Prices and items may vary

APPETIZERS
Colossal Shrimp Cocktail
Oysters on the Half Shell
SEASONAL AVAILABILITY

Garlic Bread
Stuffed Mushrooms

SOUPS
Homemade Soup du Jour   
cup  bowl
Baked French Onion Soup

SALADS
Small Salad
Fresh Tossed Salad
Maurice Salad
Petite Maurice
Spinach Salad
Caesar Salad

ADD CHICKEN

Chef ’s Seafood Salad du Jour
(ASK ABOUT TODAY’S SEAFOOD SELECTION)

ABOVE SALADS SERVED WITH YOUR CHOICE OF VINEGAR 
& OIL, 1000 ISLAND, FRENCH DRESSING OR BRITTANY 

DRESSING, BLUE CHEESE OR CREAMED GARLIC

HORSESHOE
Hamburger Horseshoe
TOPPED WITH FRIES

FRIDAY SPECIAL
Open Face Prime Rib Sandwich
WITH SALAD AND FRENCH FRIES

JIM'S BURGERS
ALL BURGERS AND CHICKEN BREASTS INCLUDE YOUR 
CHOICE OF POTATO SALAD, HOMEMADE CHIPS OR 
HOMEMADE FRIES AND ARE PREPARED TO YOUR LIKING!

King Burger
Cheese Burger
Bleu Burger
Bacon Burger
Mushroom Burger
Swiss Burger
Cheddar Burger
Patty Melt

ADDITIONAL TOPPINGS

Grilled Chicken Breast Sandwich
PREPARED THE WAY YOU WANT WITH YOUR
CHOICE OF TOPPINGS: AVOCADO & BACON
WITH SPICY MAYO, CORDON BLUE WITH HONEY
DIJON, BLACKENED AND BLUE CHEESE, GRILLED
WITH LETTUCE, TOMATO & MAYO 

New York Strip Steak Sandwich
WITH TOSSED SALAD AND FRENCH FRIES

DELI SANDWICHES
ALL SERVED WITH YOUR CHOICE OF POTATO SALAD, 
HOMEMADE CHIPS OR HOMEMADE FRIES

Philly Steak Sandwich
Chicken or Tuna Salad
Grilled Reuben
French Dip
Ham-Turkey Club
Grilled Ham
WITH AMERICAN OR SWISS

Beefeater
BBQ Beef
Turkey, Bacon & Avocado

MAKE ANY SANDWICH A WRAP

BEVERAGES
Coffee
Hot or Iced Tea
Milk



DINNER MENU

Monday 4pm - 9pm | Tuesday - Thursday 4pm - 10pm
Friday & Saturday 4pm - 11pm | Sunday 4pm - 9pm

Live entertainment Tuesday - Saturday

(309) 663-4142  |  www.jimssteakhouse.com  |  2307 e. washington st. bloomington, il

Ask about our gift certificates. Major credit cards accepted - sorry, no checks. *Prices and items may vary

entrées include soup du jour or garden fresh salad with your choice of dressing,baked potato or french fries & fresh homemade bread
dressing choices: vinegar & oil, french, 1000 island or brittany dressing, fat free honey dijon, blue cheese dressing, creamy garlic

APPETIZERS 
Shrimp Cocktail
Oysters on the Half Shell
SEASONAL AVAILABILITY 

Oysters Rockefeller
SEASONAL AVAILABILITY 

Shrimp Dijon
Calamari
Smoked Salmon & Rye Toast
BBQ Shrimp Wrapped in Bacon
Blackened Sea Scallops
Stuffed Mushrooms 
WITH CRABMEAT STUFFING

Salmon Pinwheels
SMOKED SALMON, HERBED CREAM CHEESE AND CAPERS, 
WRAPPED WITH A FLOUR TORTILLA

Spinach Artichoke Dip & Tortilla Chips
Stuffed Portobello Mushrooms
SMOKED WITH CRAB AND ARTICHOKE, 
SERVED WITH ARTICHOKE SAUCE 

SOUP & SALAD
French Onion Soup
Soup du Jour
Sliced Tomatoes & Onions
Caesar Salad
Iceberg Wedge Salad

WHERE STEAK IS KING
Marinated Strip Sirloin
Top Sirloin
T-Bone Center Cut
Filet Mignon      reg. lg.
New York Cut Steak      reg. lg.
Rib Eye      reg. lg.
J.C. Cut
Steak Kabob
Ground Sirloin Wrapped in Bacon 

(DUE TO OUR AGING PROCEDURE - STEAKS HAVE A 
TENDENCY TO CHAR) WE DO NOT RECOMMEND WELL DONE COOKING 

TEMPERATURE FOR STEAKS OR PRIME RIB

ROAST PRIME RIB OF BEEF AU JUS
(LIMITED QUANTITY AVAILABLE PER DAY)

Small Cut
Regular Cut
Large Cut

SALAD SELECTIONS
The Steakhouse Beef & Bleu Salad
ICEBERG AND ROMAINE TOSSED IN JIM’S VINAIGRETTE WITH

DICED TOMATO, MUSHROOMS, RED ONION, BLACK OLIVES AND

BLEU CHEESE CRUMBLES. TOPPED WITH BROILED BEEF.

Blackened Salmon Salad
BLACKENED SALMON ATOP MIXED GREENS AND DICED TOMATO

AND MUSHROOMS. SERVED WITH YOUR CHOICE OF DRESSING.

PORK & LAMB
Roast Loin of Pork Chop
Barbequed Baby Back Ribs
Spring Lamb Chops 

HOUSE SPECIALTIES
(AVAILABLE IN DINING ROOM ONLY - NOT ON BANQUETS)

Yankee Pot Roast
TENDER BRAISED BEEF SERVED IN ITS OWN JUICES 
WITH MASHED POTATOES

Homestyle Roast Beef
SERVED OVER MASHED POTATOES, BROWN SAUCE WITH WHITE BREAD 

Stuffed Chicken Breast
SAGE DRESSING, CHICKEN GRAVY, AND MASHED POTATOES

Chicken Rolantine
BONELESS BREAST OF CHICKEN, STUFFED WITH PROSCIUTTO,
MOZZARELLA AND RICOTTA. SAUTÉED IN SHERRY WINE AND

MUSHROOMS IN BROWN SAUCE

Chicken Italiano
BONELESS BREAST OF CHICKEN, SAUTÉED IN WHITE WINE WITH

MARINARA AND MOZZARELLA CHEESE 

Chicken Gregory
CHICKEN BREAST, ARTICHOKES AND BROCCOLI SAUTÉED 
IN SWEET VERMOUTH

SEAFOOD
Daily Seafood Selection
Florida Golden Fried Shrimp
Florida Stuffed Shrimp
Australian Orange Roughy
Cold Water Lobster Tail
 (small or large)

Alaskan King Crab Legs
The Boomer (Steak & Lobster)

OPEN FACED SELECTIONS
SERVED WITH A SIDE OF OUR HOMEMADE FRIES OR BAKED POTATO

Ribeye
New York

CHILDRENS MENU
Cheese Burger
Chicken Tender
Fried Shrimp
Grilled Cheese

SIGNATURE SIDES 
Original Garlic Bread
Au Gratin
Cottage Fries
Lionnaise
Mac & Cheese
Sautéed Mushrooms

ASK ABOUT FRESH SEASONAL VEGETABLES

BEVERAGES 
Coffee or Tea
Milk
Iced Tea



DESSERT MENU

(309) 663-4142  |  www.jimssteakhouse.com  |  2307 e. washington st. bloomington, il

NEW YORK CHEESECAKE
A House Made Classic

CHOCOLATE LOVING SPOON
Layers of Dense Chocolate Mousse and Chocolate Cake

BANANAS FOSTER CAKE
Layers of Banana Sponge Cake and Rum Caramel

MILE HIGH PEANUT BUTTER CHOCOLATE CAKE
Layers of Chocolate Cake and Peanut Butter Icing

with Brownie Chunks

DEEP DISH KEY LIME PIE
Graham Cracker Crust, Nellie & Joe’s Lime Juice,

and Fresh Whipped Cream

GRANNY SMITH CARAMEL APPLE PIE
Caramel and Toffee Coated Granny Smith Apples

on a Shortbread Crust

TIRAMISU
Espresso Sponge Cake, Ladyfingers, Marscapone,

Whipped Cream, Chocolate Shavings

CARAMEL FUDGE PECAN CAKE
Chocolate Cake, Caramel Chocolate Mousse, Toffee, 

Caramel, Pecans

CLASSIC CARROT CAKE
Carrot Walnut Sponge Cake, Cream Cheese Icing

Make Any Dessert À La Mode


