
Jimbo's Club at the Point

To Excite the Palate
French Onion Soup Gratinée

traditional crock of Parisian onion soup with a melted cheese crust. 4.95
Zuppa de Clams

the freshest littleneck clams prepared our own tomato, garlic and herb broth and served with a slice 
of fresh roasted garlic crostini. 11.95

Tempura Tuna Nori Roll
sushimi-grade ahi tuna and garden fresh vegetables wrapped in Japanese nori seaweed and fried 
in tempura batter.  Served with a spicy horseradish slaw and teriyaki drizzle. 10.95

Grilled Shrimp on Fresh Tomato Tartare
grilled jumbo wild shrimp served atop fresh red ripe tomato diced with minced garlic, extra virgin 
olive oil and fresh basil. 12.95

Spiedini a la Romana
our signature golden fried layers of melted fresh mozzarella and hearty bread and served with a 
delicious lemon, caper butter sauce with hint of anchovy. 8.95

Thai Crispy Calamari
fresh calamari lightly batter-dipped and crispy with a Thai lime chili dipping sauce. 10.95

Homemade Peking Duck Handrolls with Hoisin Dipping Sauce
duck confit, strips of green onion and fresh cucumber with a delicious hoisin sauce rolled  in 
Chinese rice paper. 9.95

Baked Clams Oreganate
little neck clams are prepared with bread crumbs, minced italian parsley, minced garlic and 
seasoning before broiling for just the perfect moment - served with lemon wedge. 9.95

Our Salads
Caesar Salad a la Jimbo

fresh chilled romaine greens, grated parmigiano reggiano cheese, warm garlic croutons and our 
special home-made dressing all served in a crispy parmesan shell. 8.95

Jimbo's Chopped Antipasto Salad
Crispy lettuce, radicchio, arugula,  tomato, red onion, cucumber,  roasted red pepper, black olive, 
italian salami and provolone cheese chopped and tossed in our classic french dijon, lemon, extra 
virgin olive oil vinaigrette dressing. 7.95

Arugula Salad with Radicchio, Chives and Gorgonzola
the finest combination of red radicchio and green arugula enhanced with chopped chives and rich 
gorgonzola crumbles then tossed with our zesty lemon and extra virgin olive oil vinaigrette dressing. 
8.95
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The Classics
New York Cut Black Angus Sirloin Steak

Traditional black angus strip steak cooked to your preference (for the heartiest appetite try our 
$23.95 Adirondack size). 19.95

Alaskan King Crab
a full pound, steamed to perfection and served with drawn butter and lots of lemon. 26.95

Veal Parmigiana
the classic dish served with a side of pasta. 19.95

Roasted Rack of Lamb Chops
roasted with a dijon mustard crust and served with merlot or rosemary mint demi glace. 27.95

Specialties
Panko-Crusted Ahi Tuna

a generous portion of sashimi quality ahi tuna, panko dipped, flash finished rare, beautifully sliced 
and served on a bed of fresh salad greens and carmelized onion drizzled with wasabi soy. 19.95

Crispy Peppercorn Duck
pan seared twin breasts of duck prepared in our tangy peppercorn sauce. 19.95

Our Famous Lemon Chicken
tender chicken dusted with Japanese panko bread crumbs, sautéed in butter then splashed with 
white wine and lemon, served with pasta. 17.95

Seafood Cioppino
shrimp, clams, mussels and scallops simmered in a tomato broth with fresh herbs, zesty italian 
sausage and baby spinach. 21.95

Jumbo Soft Shell Crabs
a pair of breaded jumbo soft shells with sweet mirin wine butter sauce and edamame and wild rice 
salad. 22.95

Pan-Seared Veal Chop with Mushrooms and Cilantro
a thick cut chop sautéed with cremini mushrooms, garlic and finely chopped cilantro. 27.75

Sea Bass with Ginger and Garlic-Black Bean Sauce
fresh ginger, garlic and black bean sauce topped with chopped green onion and served with 
wakame seaweed and smoked calamari salad.. 22.95

Spicy Braised Short Ribs
short ribs slowly braised with seasonal root vegetables, spices and red wine. 18.95

Chinese Char Siu Lamb Chops
a pair of double thick cut lamb chops prepared in a marinade of hoison sauce, soy, a bit of honey, 
five spice seasoning and Shaoxing wine. 27.95

Veal or Chicken Sorrentino
medallions of tender veal or chicken sautéed in butter and white wine then topped with eggplant, 
proscuitto and fresh mozzarella. 19.95

Sautéed Jumbo Scallops with Brown Butter and Capers
fresh jumbo scallops just perfectly sautéed in brown butter, lemon and capers served on a salad of 
tossed baby greens and vinaigrette. 18.95

Orecchiette Pasta with Little Neck Clams, Broccoli Rabe and Hot Sausage
sautéed in extra virgin olive oil, roasted garlic with a hint of tomato. 18.95

Please ask to see our complete award winning wine list or we 
would be pleased to recommend a wine for your meal.

March 21, 2008 2


