Jimbos Clulb
At The Point

THREE COURSE, THREE CHOICE THURSDAY

Choose your favorite for each of the three courses below. 19.95

APPETIZER

CREAMY MUSHROOM BISQUE
white truffle oil

NAPOLEAN OF SMOKED SALMON AND GAUFRETTE POTATO
fresh baby greens, creme fraiche, lemon-caper dressing

ANTIPASTO SALAD

peppers, provolone, cannolini bean, salami, prosciutto, olive, baby lettuces, olive oil dressing

ENTREE

NEW YORK STRIP STEAK
mushroom au poivre sauce, vegetable, crispy risotto cake

SPAGHETTI WITH SPICY RED CRAB SAUCE
Maine crabmeat, spaghetti, creamy tomato sauce

VEAL CHOP VALDOSTANA

frenched chop stuffed with mozzarella and prosciutto, bread crumbs, garlic, butter onion demi glaze

HoOUsE MADE DESSERT

WARM BAKED SEASONAL FRUIT TART
vanilla ice cream

SICILIAN CANNOLI

JIMBO’S CHOCOLATE CHIP BROWNIE CAKE
vanilla ice cream, hot fudge

PLEASE ASK TO SEE OUR COMPLETE AWARD WINNING WINE LIST.
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