Happy Hour Menu - $1.95

Jake’s Famous Cajun Chicken Sandwich—w/Fries

Spinach and Artichoke Dip Tomato Bruschetta
Fried White Corn Tortilla Chips Fresh Mozzarella and Balsamic
Parmesan Fried Zucchini Tempura Ahi Sushi Roll

Marinara Sauce Shoyu Dipping Sauce
Nortqwest galmon Cakes Hummus Plate
artar Sauce Grilled Pita Bread
$2.95

Jake’s Famous Half Pound Cheeseburger

Lettuce, Tomato, Onion and Mayonnaise
Served with Cheddar Cheese and French Fries

$3.95
Sweet Potato Fries California Roll
Chipolte Aioli Avocado, Cucumber and Dungeness Crab
Buffalo Chicken Wings Pork Pot Stickers
Blue Cheese Dressing Citrus Garlic Chili Sauce
Chilled Crawfish - i
. Blackened Chicken Quesadilla
Cocktail Sauce $4.95 Chipolte Cream
Fried Calamari Puttanesca Steamed Mussels
Cocktail Sauce & Sherry Aioli Caper/Anchovies/Tomato Sauce
Fish Tacos Three Oysters On The Half Shell
Home Made Salsa Cocktail Sauce
Steamed Mussels Thai Steamed Clams
Garlic-White Wine Spicy Coconut Red Curry

Buffalo Style Chicken Sliders
Blue Cheese Dressing

Mango White
Three Olive’s Vodka, fresh lime juice, white cranberry juice and
mango puree shaken together for a refreshing martini
$8.00

*$3.50 Minimum Beverage Purchase Per Person.
Every Day 3-6 pm, Sunday - Thursday 9pm - close, Friday - Saturday 10pm - close
Available in the Bar Only = No Take Out Orders



Jake’s Stems

Basil Grape Refresher
Cool off with this cocktail made with Finlandia VVodka, fresh squeezed lime
juice, basil and white grapes. Topped with ginger ale to give you a truly
“refreshing” experience.
$7.25
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lanhattan 1874
Classic Comhination of Gentleman Jack, Sweet VVerrmouth
Regan$,No. 6 Orange and Angostura Bitters
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The West Coast’s king of squr-style cocktails. Thisdrink strikes

a perfect balance et W pemvodka, Cointreau, fresh

lemon and a toucf dperfine sugar rim.

rq=

A fruity combination of banan@lig#€ur, rum fresh orange juice and
pineapple juice. Just add the b&ach and it’s a tropical vacation.

$3.75

Apple Cider Mojito
As the name suggests, this cocktail i§ a fruity version of the Cuban classic
sweetened with our houge made apple mint syrup.
$7.50

The Raspherry Crusta
Stoli Razberi, Maraschino Ligueur, fresh citrus, and bitters
served up with a stiper-fine sugar rim.
$8.75

Jake’s ial-Brew.This Month
Stella Attoi ilsner

$6.00

Henry’s Root Beer Henry’s Orange Cream Soda
Arnold Palmer Pellegrino Water
Red Bull Acqua Panna Water

Paulaner N/A Lager Beer

$3.50

*$3.50 Minimum Beverage Purchase Per Person



