DESSERT
CREAMY CHEESECAKE
creamy cheesecake with a graham cracker crust, topped
with whipped cream, sliced strawberries and mint 9.95
APPLE CRISP À LA MODE
Served Hot
baked cinnamon Fuji apple slices covered with a mixture
of candied pecans, brown sugar and butter topped with
vanilla ice cream and caramel hazelnut sauce 10.95

TAKE-OUT and CATERING
MENU
PRIME RIB FAMILY DINNER FOR 5

Available nightly starting at 3:00pm. Take-out only. While it lasts.
Includes carved prime rib, garlic mashed with gravy, steamed broccoli,
caesar salad, scones with honey butter and New York cheesecake,
packaged for take home family style dinner service 99.95

CRÈME BRÛLÉE
a smooth rich vanilla flavored stirred custard, served
under a warm caramelized brittle topping, topped with
whipped cream, sliced strawberries and mint 7.95

CARRY-OUT CATERING

CHOCOLATE SILK PIE
oreo crumble crust filled with a smooth chocolate
Kahlua mousse and topped with chocolate shavings,
whipped cream, sliced strawberries and mint 8.95

10 person minimum. Increments of 5 after minimum.
Delivery available for 10% additional fee.

MUDD PIE
a combination of mocha and chocolate ice cream
with a chocolate chip cookie crumb crust on a bed
of hot fudge and topped with chocolate chips,
whipped cream and toasted almond slices 10.95
SALTED CARAMEL
ALMOND SNICKERS SUNDAE
Big Dipper salted caramel ice cream topped
with a Hershey’s chocolate shell, slices of almond
Snickers candy bar and whipped cream 9.95
WHITE CHOCOLATE BROWNIE
not your mother’s typical brownie. Made with
white chocolate. Served heated with ice cream
and topped with caramel hazelnut sauce 8.95

SALADS, SANDWICHES & WRAPS
Turkey and Swiss Sandwich - 5 person
Classic Club Sandwich - 5 person
Crispy Chicken BLT Wrap - 5 person
Turkey, Avocado, Bacon Wrap - 5 person
Billion Dollar Salad - 5 person
Strawberry Chicken Salad - 5 person

$40
$45
$40
$40
$35
$30

SIDES
House Tossed Salad - 5 person
Strawberry Salad - 5 person
Soup -5 person
(Baked Potato, Chicken Tortilla, Gluten Free Vegetable)
Lobster Bisque - 5 person
Scones with Honey Butter - (10 scones)

$15
$20
$15
$20
$5

DESSERT
New York Cheesecake - 5 person
Brownies with Berries - 5 person

$10
$10

DRINKS

Can Soda - 5 person
Iced Tea or Lemonade - 5 person
Bottled Water - 5 person

$10
$10
$10

BUFFET CATERING
20 person minimum.
10% additional set up, service and delivery fee.

ENTREES

(pick one)
Includes - two sides, rolls and butter.
Add a second entrée for $5 per person.

JAKERS.COM
SERVING LUNCH
Every Day 11 - 3 PM

SERVING DINNER
Sun - Wed 3 - 10:00 PM
Thurs, Fri & Sat 3 - 10:30 PM

(406)-721-1312 • 3515 BROOKS STREET

Follow us on Facebook

https://www.facebook.com/JakersBarandGrillMissoula/

Tweet us on Twitter
@JakersGrill

JAKERS LOCATIONS
Missoula, MT ~ Great Falls, MT ~ Idaho Falls, ID
Pocatello, ID ~ Meridian, ID ~ Twin Falls, ID
Casual Attire
Reservations Accepted, Walk-Ins Welcome
Prices and menu subject to change.

Blackened Chicken Pasta with Garlic Cheese Toast
Double R Ranch BBQ Beef Brisket
Almond Crusted Chicken with Bearnaise
Miso Citrus Glazed Atlantic Salmon
Chef Carved Roast Sirloin
Chef Carved Prime Rib Dinner

(per person) $15
(per person) $15
(per person) $15
(per person) $18
(per person) $20
(per person) $25

DESSERT

SIDES

($2 per person)

(pick two)
House Tossed Salad
House Mac and Cheese
Corn on the Cob (seasonal)
Asian Slaw
Garlic Mashed Potatoes
Idaho Baker

New York Cheesecake
Brownies with Berries

DRINKS
Can Soda - (per person) $2
Iced Tea or Lemonade - (per person) $2
Bottled Water - (per person) $2

CATERING CONTACTS
Josh Chavez - josh.chavez@jakers.com
406.220.1981 or 406.721.1312
Justin Philbrick - justin@jakers.com
406.370.1690

APPETIZERS
Seared Peppered Tuna* - crusted with course black pepper and sesame seeds, served rare

over rice with wasabi cream and miso vinaigrette 14.95
Tender Steak Bites and Mushrooms - sautéed in garlic herb butter and teriyaki, served with
toasted baguettes 12.95
Coconut Prawns - crispy coconut-encrusted prawns served with Malibu rum sauce 16.95
Hot Artichoke and Spinach Dip - a hot creamy cheesy blend of artichoke hearts and spinach
served with seasoned toasted baguettes 12.95
Shrimp and Cream Cheese Wontons - served with sweet chili sauce 11.95
Calamari - dusted with seasoned bread crumbs and fried, served with chipotle aioli 12.95
Dragon Tails - hand breaded chicken tenders glazed with a sweet and spicy asian sauce served
with blue cheese dressing and celery sticks 10.95
Chicken Nachos - freshly fried tortilla triangles topped with seasoned chicken, jack and
cheddar cheese, tomatoes, avocados, green onions, black olives, jalapeños, pico de gallo and
sour cream 11.95
Crab Stuffed Mushrooms - stuffed with crab and topped with parmesan and jack cheeses 15.95
Shrimp Cocktail - chilled shrimp in a wasabi spiked cocktail sauce with celery sticks 15.95
Buffalo Wings - meaty wings in a classic spicy buffalo sauce, served with celery sticks and a
bleu cheese dressing 10.95
Cheddar Bacon Skins - crispy potato skins with melted jack and cheddar cheeses, bacon and
chives served with sour cream 10.95
Gorgonzola Waffle Fries - waffle fries drizzled with gorgonzola sauce 10.95
Onion Rings - breaded and deep fried 9.95

GOURMET STONE FIRED PIZZA

All pizzas 12” thin crust baked fresh in our Woodstone oven. Soup and Salad Bar
can be added to any entree for half price. The add on price may not be applied to
split or shared meals. Gluten Free Pizza Dough may be substituted for $2

Margherita - tomato sauce, garlic and olive oil with a blend of provolone and mozzarella cheese
finished with fresh roma tomatoes, basil, parmesan and cracked pepper 13.95
Pesto Chicken - pesto base with blackened chicken, fresh tomatoes and portabella mushrooms
with feta and mozzarella cheese finished with fresh basil, parmesan and diced tomatoes 14.95
Spicy Sausage Italian - spicy grilled Italian sausage, red onions and green peppers topped with
provolone and mozzarella, just before serving we add fresh diced tomatoes and parmesan 14.95
Perfect Pepperoni - tomato sauce, sprinkled with garlic, topped with sliced red onion pepperoni,
mozzarella and provolone cheese, finished with fresh parmesan 14.95
Dragon Hawaiian - sliced pineapple, canadian bacon, mozzarella and provolone cheese with a
spicy, tangy Pacific Rim sauce 14.95
All Meat - ham, bacon, pepperoni, sausage and tomato sauce with mozzarella and provolone
cheese 15.95

DINNERS

Includes choice of soup or salad and side dish. Substitute premium soup, salad or side for $2.

STEAKS*
We use Double R Ranch beef for our steaks and Prime Rib.
We hand cut our steaks daily.

Teriyaki Steak Tips - tender charbroiled sirloin strips glazed with ginger sesame teriyaki
served over white rice with fries 19.95

Flame Grilled T-Bone - Filet Mignon and New York Strip separated by the T-bone
20oz 44.95

Signature Sirloin - center cut, thick and flavorful 10oz 22.95
Garlic Shrimp Sirloin - topped with a creamy garlic shrimp sauce 10oz 28.95
London Broil Sirloin - marinated, charbroiled top sirloin sliced over mashed with black
pepper garlic demi glace 10 oz 24.95

Ribeye - heavily marbled, tender and flavorful 14oz 34.95
Campfire Ribeye - marinated and glazed in our sriracha spiked honey barbeque sauce and
flame grilled 14oz 35.95

Tenderloin Filet - the leanest and most tender cut 9oz 36.95
Petite Filet - modest, tender and lean 6oz 29.95
Filet a la Jakers - topped with crab, asparagus and béarnaise 6oz 34.95 9oz 41.95
Jakers Cap Steak - cap of the ribeye, tender as a filet with the flavor of a ribeye 26.95

PRIME RIB*

Lobster Alfredo - lobster meat sautéed in herb-butter and wine tossed with mushrooms and

zucchini with alfredo sauce, on linguini 24.95
Blackened Chicken Alfredo - blackened chicken breast, zucchini, mushrooms and our alfredo
sauce on penne 21.95
Seafood Linguini - shrimp, crab, scallops, cod and salmon sautéed in herb-butter and
white wine tossed with alfredo sauce on linguini 22.95
Baked Lobster Mac and Cheese - lobster meat mixed with a fontina, american, cheddar
and jalapeño cheese sauce, served with soup or salad 19.95

JAKERS SIGNATURE SANDWICHES

Includes choice of soup, salad, or side. Substitute premium soup, salad or side for $2.
Our hoagie rolls and sandwich breads are baked fresh in our kitchen
Prime Rib French Dip - 1/2 lb of thin sliced fresh prime rib with swiss cheese on a
grilled hoagie roll, served any temperature, with au jus and a side of creamy horseradish 22.95
Prime Rib Melt - thinly sliced prime rib on a grilled hoagie roll with sautéed onions, peppers
and mushrooms covered with melted fontina and shaved parmesan served open-faced 17.95
Double R Ranch Beef Brisket Sandwich- slow roasted in Big Sky Moose Drool brown ale,
sliced thin and served on a grilled brioche bun with creamy horseradish, onion straws and our
Sriracha spiked honey barbecue sauce 14.95
Turkey, Avocado and Bacon Wrap - fresh sliced roasted turkey, Daily’s bacon, pepper jack,
lettuce, tomato and avocado with chipotle mayo wrapped in a tomato basil tortilla 13.95

FLAME GRILLED STEAK BURGERS

Our freshly ground 1/2 lb sirloin and ribeye steak burgers are served on a
brioche bun and cooked medium well unless otherwise requested.
A charbroiled chicken breast or Garden Burger may be substituted.
Includes choice of soup, salad, or side. Substitute premium soup, salad or side for $2.
The lettuce wrap can be substituted for the bun on all burgers. Substitute GF bun for $2.

Some Dude’s Burger - cheddar, bacon, avocado and our sauce, with or without pickles,

onion or tomato slices 15.95
Campfire Burger - bacon, cheddar cheese, lettuce, onion straws, mayo and our honey sriracha
BBQ sauce, with or without tomato slices 14.95
Cheeseburger - American cheese, lettuce and our sauce, with or without pickles, onion
or tomato slices 12.95 with Daily’s bacon 14.95
Lettuce Wrapped Burger - in a lettuce cup, choice of cheese, lettuce and our sauce
with or without pickles, onion or tomato slices 12.95

SALADS
Our Fruit and Vegetable Salad Bar and Soups
This includes five house made soups and several salads including tossed, potato salad,
house slaw and multiple accompaniments; fresh fruit, vegetables, cheeses, salad shrimp,
thin sliced seasoned chicken, julienned ham, marinated artichoke hearts and more. 14.95
Soup and Salad Bar can be added to any entree for half price.
The add on price can not be applied to split or shared meals or appetizers

Thai Noodle Salad - grilled marinated sirloin fanned on mixed greens, diced avocado,

tomatoes, mango, fresh mint, cilantro, crispy rice sticks, cashews and linguini tossed with
spicy thai vinaigrette 15.95 *with Ahi tuna 16.95
Crab Salad-Stuffed Avocado - fanned avocado quarters over fresh tossed greens
topped with rock crab salad served with poppy seed dressing 14.95
Billion Dollar Salad - avocado, grape tomatoes, bacon, cheddar and jack cheeses, black
olives, cucumbers, carrots and mushrooms on tossed greens with blackened chicken and
choice of dressing 14.95 with steamed shrimp or rock crab 19.95
Caesars* - crisp romaine topped with freshly shredded parmesan cheese with blackened
chicken 14.95 with shrimp scampi or grilled salmon 19.95

a grade above “prime” heavily
marbled, tender and flavorful
10oz 29.95

ADD ONS

Gulf Shrimp any style
Alaskan King Crab** ¾lb

13 A La Jakers
30 Garlic Shrimp Sauce
Béarnaise

5 Black Pepper Demi Glaze
6 Sautéed Onions or Mushrooms
2 Sautéed Onions & Mushrooms

2
2
3

LAND AND SEA COMBINATIONS*
6oz Sirloin* 8oz Prime Rib*

PASTA

Served with a choice of soup or salad. Substitute premium soup or salad for $2.

KOBE SIRLOIN*

seared on high heat to seal in the juices, served
with au jus and creamy horse radish sauce
8oz 26.95 12oz 34.95 16oz 42.95

Gulf Shrimp (any style)
Alaskan King Crab Legs**

with

31.95
48.95

6oz Filet*

39.95
56.95

42.95
59.95

SEAFOOD
Fish & Chips - dipped in Blue Moon Beltian White tempura batter crisp-fried and served with
key lime tartar sauce, house slaw and fries 3pc 17.95

Gulf Shrimp - choice of coconut encrusted, tempura dipped or pan fried 24.95
Fresh Salmon - simply broiled or glazed with our miso-citrus or black pepper garlic sauce
served on a bed of jasmine rice 24.95

Cedar Plank Salmon - roasted and served on a cedar plank 26.95
Almond-Crusted Halibut - fillet of halibut rolled in almonds and panko, pan-fried and
served on a bed of jasmine rice topped with béarnaise 29.95

Alaskan King Crab Legs - 1½ pounds of steamed and split crab legs 59.95

RED BIRD CHICKEN & BEEF BRISKET.
We use all natural, vegetable fed, Red Bird chicken.

Chicken a la Jakers - chicken breast dusted with parmesan bread crumbs, sautéed in
white wine and lemon on angel hair and topped with crab, asparagus and béarnaise 24.95

Chicken Parmesan - chicken breast dusted in parmesan bread crumbs and pan-fried, on angel
hair topped with marinara sauce, fontina, fresh basil, diced tomatoes and parmesan 22.95

Chicken Tenders - hand dipped and deep fried and served with a choice of sauce and a
side dish 14.95

Double R Ranch Beef Brisket Dinner - slow roasted in Big Sky Moose Drool brown ale,
sliced thin and served with a side of Sriracha spiked honey barbecue sauce 19.95

HOUSE MADE SOUPS

Gluten Free Vegetable
Gluten Free Baked Potato · French Onion
Chicken Tortilla
Substitute Premium Soups for $2
Clam Chowder· Lobster Bisque

SALADS

Tossed Green - Included
Substitute Premium Salads for $2
Spinach· Strawberry Salad
Caesar* with or without Anchovies
Crab Stuffed Avocado for $4

SIDE DISHES

Jakers Bakers are rubbed in bacon drippings and sprinkled
with sea salt and course ground pepper. They’re baked every
30 minutes assuring our guests a Fresh Famous Idaho Baked Russet.
Baker Toppings - butter, sour cream, bacon bites, chives, mix cheese, four cheese sauce

Included Side Dishes (a la carte $5)
Baked Potato· Broccoli· Rice· Garlic Mashed· Onion Rings· Fries· Tossed Salad
Substitute Premium Sides for $2 (a la carte $7)
Baker with broccoli, four cheese sauce and bacon bites
Asparagus· Sweet Potato Fries· Mac and Cheese· Garlic Fries· Gorgonzola Fries
Strawberry Salad· Spinach Salad · Caesar* with or without Anchovies

