Wrap Up the Night
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. Appetizers
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Towering Onion Rings

A towering basket of batter dipped, golden brown,

deep fried Onion Rings, served with our Chef’s Special Sauce.
; $6495
. Justin’s Loaded Skins*

Five Potato Skins loaded with Bacon, Green Onions and
lots of melted Cheddar Cheese, served with Sour Cream.

37495 -
Quesadilla
Warm Flour Tortilla stuffed with Pepper Jack Cheese,
Green Chilies, Diced Peppers and Tomatoes.

1695

Add Chicken* for an additional $2.00
Add Steak* for an additional $3.00

Summertime Fruit & Cheese Platter

A variety of Seasonal Fresh Fruits served with Gouda and
Havarti cheeses, assorted Crackers and your choice of
Fruit Yogurt or Cottage Cheese.

" Toasted Coconut Shrimp*

Four Jumbo Coconut Shrimp fried to a golden brown
& served with a Spicy Peanut Sauce.

Justin’s Jumbo Wings*

8 Seasoned Wings tossed in your choice of Buffalo, Honey
BBQ, Sesame Teriyaki, Garlic Parmesan, Sweet and Sour,
or our famous Cajun Dry Rub.
695

All Drumsticks $7.95
Boneless Wings* available at no additional cost

Justin’s Ultimate Appetizer Combo

Pick any Three for $9.95

Quesadilla

Pick any Four for $12.95

Towering Onion Rings .
Justin’s Loaded Skins

Toasted Coconut Shrimp* ™,
Justin’s Jumbo Wings*

. Salads
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House Dressings: Sweet and Sour Vinaigrette & Ranch
Additional Dressings: Honey Mustard, Bleu Cheese, Balsamic Vinaigrette, 1000 Island, Classic Caesar, Italian, Catalina French.

Classic Plaza Salad

Chopped Lettuce, Grape Tomatoes, Cucumbers, Red Onion
slices, Banana Pepper rings and Monterey Jack cheese,
served with your choice of Dressing.

$5495
leeberqg Chopped Salad ™
Y4 head of chopped. Iceberg Lettuce drizzled with
Chef’s House Ranch Dressing and topped with
chopped Bacon and Tomatoes. $6.95

Original Caesar Salad

Crisp Romaine Lettuce, chopped and tossed in a classic
Caesar Dressing, topped with Parmesan Cheese and
freshly baked Croutons. $6.95
Add a 7 oz. Grilled Chicken Breast*
for an additional $2.00

! Oriental Chicken Salad”

i Chopped. Lettuce tossed with Red Peppers, Onions, Chow Mein
i Noodles, Pineapple Chunks and topped with your choice of

i Grilled or Fried Chicken. Served with an Eqg Roll and Chef’s

i House Sweet and Sour Vinaigrette Dressing.

4oz Flat Iron Steak grilled to perfection, on top of a bed of
Bell Peppers, Onions, Banana Pepper Rings and Mixed Lettuce.
Topped with golden brown French Fries and melted
Mozzavella Cheese.

310495

Substitute Chicken* or Shrimp* for an additional $2.00
Substitute Tuna* for an additional $3.00

: Soup

.
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House: French Onion Soup

Topped with freshly baked Croutons
and melted Provolone Cheese.

Soup of the Day:
Cup: 4395 Bowl: #5495

: A4 la Carte

.
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Dinner Sides Beverages

Baked or Whipped Potatoes $1.00  Douwe Egbert's 100% Columbian Coffee $2.25

Loaded Baked or Whipped Potatoes $2.50  Douwe Egbert’s 120z Latte or Cappuccino $3.50

French Fries $1.00  Flavored and Herbal Teas $2.50

Kettle-style Potato Chips $1.00  Pickwick Iced Tea $1.75

Rice Pilaf $2.00  Soft Drinks $1.75

Cottage Cheese $1.00  Orange, Apple, Cranberry, Grapefruit,

Chef’s Cole Slaw $1.00 Tomato, or V8 Juices $2.75

Chef’s Vegetable du Jour $2.50  Hot Chocolate $2.00
2% White Milk or 1% Chocolate Milk $1.25

18% gratuity added to parties of 6 or more
*Consuming any undercooked meats, poultry, seafood or eggs may increase your risk for foodbourne illness*




/ t‘bef Cassie’s Specialty Sandwncbes
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All Sandwiches served with Kettle-style Potato Chips and a Dill Pickle on your choice of
White, Wheat, Marbled Rye or a Fresh Croissant.

Substitute French Fries or a cup of Soup for an additional $1.00
Make any Sandwich into a Wrap for an additional $1.50

BLT Sandwich’

Layers of Crisp Peppered Bacon, Sliced Tomatoes, Lettuce
and Mayo on toasted Bread. 47495

Add Chicken* for an additional $2.00
Add Tuna* for an additional $3.00

¢ Justin’s Deluxe Grilled Cheese Sandwich'

Two slices of Fresh White Bread stuffed with either Ham or
i Peppered Bacon and your choice of American, Cheddar, Swiss
i or Provolone Cheese, then grilled to golden perfection.

Double Decker Club Sandwich’

Ham, Turkey, Peppered Bacon, Swiss Cheese, Lettuce, Tomato
and Mayo piled high on your choice of toasted Bread. 4895

$795
Cheese Only $5.9 5

Corned Beef Rueben’

Thinly sliced Corned Beef grilled and topped with Sauerkraut,
Swiss Cheese and 1000 Island Dressing on toasted Marbled Rye.

$849s5
Substitute Sliced Turkey Breast for an additional $1.00

Justin’s Famous Philly Steak Sandwich’

Sliced Beef Tenderloin, grilled and topped with Caramelized
Mushrooms, Onions and melted Provolone Cheese on a
toasted Hoagie Bun. $9495

Add Grilled Peppers — $1.00

Substitute Chicken*, Turkey* or Corned Beef*
for an additional $2.00

Substitute Tuna Steak® for an additional $3.00

New England Cod Sandwich’
Atlantic Cod Fillet fried to golden brown, topped with
Lettuce, Tomato, and Red Onion Slices, and served with
Chef’s Dill Tartar Sauce and Le .

ill Tartar Sauce an mon. $10495

: Burqgers
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All Burgers served with Kettle-style Potato Chips, Lettuce, Tomato, Red Onions, and a Dill Pickle on a freshly baked Kaiser Bun.

Substitute French Fries or a cup of Soup for an additional $1.00
Substitute a Grilled Chicken Breast* for any Burger at no additional cost

Justin’s Place Original Half Pound Burger’

Chef’s Original Half Pound Burger with your choice of
Swiss, Cheddar, American or Provolone Cheese.

$8.95
Add Bleu Cheese for an additional $.50

Sesame Ginger Burger

Justin’s Original Half Pound Burger topped with Sesame
Ginger Sauce, Grilled Pineapple, Caramelized Onions and
smothered with melted Cheddar Cheese.

$9495
Substitute Tuna Steak* for an additional $3.00

.

Peppercorn Steak Burger’

Justin’s Original Half Pound Burger encrusted with
Peppercorns and topped with melted Bleu Cheese.

{ Memphis Burger'
i Justin’s Original Half Pound Burger topped with Crisp
i Peppered Bacon, BBQ Sauce and wmelted Cheddar Cheese.

$9.4as/

Vegefari’an Portabella Burger

Gavrlic Roasted Portabella Mushroom topped with Avocados,
Cucumbers, Spicy Garlic Butter and Provolone Cheese.

$q4as

: Entréees

.
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All Entrées served with a Plaza Salad and Fresh Dinner Rolls.

Jaeck Daniels Glazed Chicken Breast’
70z Chicken Breast smothered in Jack Daniels Glaze and
served with Chef’s Vegetable du Jour and Baked Potato.

$11495
Grilled Island Mahi Mahi”

80z Mahi Mahi Fillet grilled and topped with Black Bean and
Cherry Tomato Salsa. Served with Chef’s Vegetable du Jour

and Rice Pilaf. $16.495

1202 USDA Choice NY Sirip Steak’

Grilled to order and served with Chef’s Vegetable du Jour,
your choice of Whipped Potatoes or Baked Potato and

Natural Jus. $21q5
Crispy Home Fried Chicken’
& Pieces of Crispy, perfectly golden Fried Chicken,
served with a side of our Chef’s Coleslaw.
31545

Jaek Daniels Glazed Memphis Ribs’

Slow Roasted Memphis Style Pork Ribs served with Chef’s

Vegetable du Jour and choice of Baked or Whipped Potatoes.
Full Slab — $19.95
Half Slab — $16.95

: Pasta

14 oz USDA Choice Cowboy Steak’

Bone-in Ribeye, grilled to order, topped with a Spicy Garlic
Butter, and served with Chef's Vegetable du Jour and
Whipped Potatoes. $24495

Beer Battered Fish and Chips’

Atlantic Cod, battered dipped and deep fried, served with
golden brown French Fries and Chef’s Coleslaw.

$8.495
Justin’s Medallions of Pork’

Two Pan Seared 3 oz Pork Tenderloin Medallions in a
Natural Reduction, served with Chef’s Vegetable du Jour
and Whipped Potatoes. $104s5

Blackened Jumbo Shrimp’

Five Jumbo Tiger Shrimp blackened and served with
Chef’s Vegetable du Jour and Rice Pilaf. $15495

Substitute Tuna Steak® for an additional $1.00

Bayou Chicken Stir-fry’
Seasonal Vegetables stir-fried in a Sweet and Sour Sauce,
served on a bed of Rice Pilaf, topped with a 7 oz Chicken Breast
and Chow Mein Noodles and accompanied by two Egg Rolls.
$13495
Add Shrimp* for an additional $3.00
Vegetable Stir-Fry only $11.95
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Grilled Vegetable Ravioli

Six Grilled Vegetable Stuffed Raviolis served on
a Mushroom Marinara Sauce and topped with
Parmesan Cheese.

$9.49s5

Add Chicken* for an additional $2.00
Add Tuna Steak* or Shrimp™ for an additional $3.00

Portobello Pasta’

Portobello Mushrooms tossed with Onions and Bacon,
over a bed of Fettuccini Noodles and Alfredo Sauce.
$8.495
Add 7oz Grilled Chicken Breast*
for an additional $2.00.

18% gratuity added to parties of 6 or more

.  ¥Conswming any undercooked meats, poultry, seafood or eggs may increase your risk for foodbourne illness*




