APPETIZERS

minimum 10 people

POPCORN CRAWFISH TAILS
with cocktail sauce and sherry wine aioli | 8.50 per person

FRIED CALAMARI
with two dipping sauces | 8.50 per person

BAKED BRIE
with roasted garlic & stone ground mustard | 9 per person

minimum 2 dozen

DUNGENESS CRAB & SHRIMP CAKES
ginger jalapefio aioli | 120 per dozen

PRAWN COCKTAIL
50 per dozen

no minimum
OYSTERS ON THE HALF SHELL
Kumamoto | Fanny Bay | Buckley Bay | Pacific

42 per dozen

PLATTERS

HOT COMBINATION CENTER PIECE TOWER

calamari | baked brie | shrimp & crab cakes | 55 (serves 5-6)

SELECTION OF IMPORTED & DOMESTIC CHEESES
deluxe crackers | 135 (serves 25)

SEASONAL FRESH VEGETABLES DISPLAY
135 (serves 25)

CHILLED SEAFOOD PLATTER
20 per person

Add 22% service to all goods and services.
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LUNCH
SOUPS & SALADS

select one
JAKE’S CLAM CHOWDER
HOUSE SALAD
with glazed walnuts & bleu cheese crumbles mixed greens

ENTREES

select three
Seafood Steak
SEAFOOD FETTUCCINI *steaks served medium
sautéed bay scallops & shrimp in 130z NEW YORK STRIP STEAK
a garlic Parmesan cream | 31 served with mashed potatoes & seasonal vegetables

finished with garlic butter | 62
PARMESAN CRUSTED PETRALE SOLE

pan seared with lemons, crispy capers, beurre blanc, 8oz FILET MIGNON

served with mashed potatoes & seasonal

mashed potatoes & seasonal vegetables | 32 o i i
vegetables finished with garlic butter | 62

JAKE’S FAMOUS DUNGENESS CRAB

& BAY SHRIMP CAKES Salad
fried golden brown & served with jalapeno ginger aioli, CLASSIC DUNGENESS CRAB & BAY SHRIMP LOUIS
mashed potatoes & seasonal vegetables | 37 chiffonade of iceberg & thousand island dressing | 40
HORSERADISH CRUSHED STEELHEAD CAESAR SALAD
oven roasted with horseradish & a Parmesan cheese crust crisp romaine hearts tossed with
served with roasted red potatoes & seasonal vegetables | 29 Parmesan cheese & garlic crouton

. blackened salmon | 35
Chicken crispy fried calamari | 30

CHICKEN PENNE PASTA grilled chicken breast | 29.50
d b| 48
with sundried tomatoes & spinach | 28 ungeness crab | 4

CAJUN CHICKEN & SHRIMP FETTUCCINI Vegetarian
with mushrooms, tomatoes, PASTA PRIMAVERA
green onions & Cajun cream | 31 fettucine alfredo with seasonal vegetables | 28

Add 22% service to all goods and services.
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DINNER

SOUPS & SALADS

select one
JAKE’S CLAM CHOWDER

HOUSE SALAD
with glazed walnuts & bleu cheese crumbles mixed greens

ENTREES

select three

Seafood

PARMESAN CRUSTED PETRALE SOLE
pan seared with lemons, crispy capers, beurre blanc,

mashed potatoes & seasonal vegetables | 45

GRILLED PACIFIC SALMON*
delicately grilled with beurre blanc sauce served with

mashed potatoes & seasonal vegetables | 46.50

DUNGENESS CRAB & SHRIMP STUFFED SALMON*
stuffed with Dungeness crab, bay shrimp,cream cheese & brie

served with mashed potatoes & seasonal vegetables | 60

JAKE’S ETOUFFEE
crawfish tails, chicken & shrimp in a rich nut brown sauce

served over basmati rice | 41
SEAFOOD FETTUCCINI
sautéed bay scallops & shrimp in a garlic Parmesan cream | 41
HORSERADISH STEELHEAD
oven roasted with horseradish & a Parmesan cheese crust

served with roasted red potatoes

& seasonal vegetables | 46.50

Add 22% service to all goods and services.
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Steak

*steaks served medium

130z NEW YORK STRIP STEAK
served with mashed potatoes & seasonal vegetables
finished with garlic butter | 62

8oz FILET MIGNON
served with mashed potatoes & seasonal
vegetables finished with garlic butter | 62

Chicken

CHICKEN PENNE PASTA
with sundried tomatoes & spinach | 38

CAJUN CHICKEN & SHRIMP FETTUCCINI
with mushrooms, tomatoes,
green onions & Cajun cream | 41

Vegetarian

PASTA PRIMAVERA
fettucine alfredo with seasonal vegetables | 28
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DESSERT

select one

JAKE’S FAMOUS TRUFFLE CAKE
served with raspberry coulis & fresh whipped cream | 10.50

KEY LIME PIE
served with graham cracker crust & fresh whipped cream | 8

NEW YORK STYLE CHEESECAKE
seasonal berry sauce | 10.50

CREME BRULEE
9.50

CHOCOLATE MOUSSE
served with fresh whipped cream & chocolate sauce | 8

Add 22% service to all goods and services.
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