
	 	 Starters

Seafood Gazpacho	 	 6
Traditional with jumbo shrimp and scallops

Lobster Bisque 	 	 	 8
Rich lobster broth, fresh lobster, 
cream and a splash of sherry

Lump Crab Cakes	 	 	 13
Pan seared with whole-grain mustard citrus sauce

Crispy Fried calamari 
and rock shrimp	  	 	 9
Lemon pepper aioli  	 	

Chilled Oysters	 	 	 15
Tabasco lime granitÉ

Caribbean Grilled Shrimp	 12
Coconut polenta cake, smoked pineapple relish
drizzled with chipotle aioli

Seared Blacken Ahi	 	 12
Oriental slaw, wasabi, crème fraÎche, flat bread

Jumbo Shrimp Cocktail	 12
House-made cocktail sauce

	 	 Salads

JEM Caesar 	 	 	 	 	 8
Romaine Hearts, Shaved Parmigiano Reggiano, 
Baguette Crisp, Parmesan crisp, Caesar Dressing 

The Wedge	 	 	 	 	 8
Crisp Iceberg Lettuce, Applewood Smoked Bacon, 
Oven-Roasted Tomatoes, Chives and 
Point Reyes Blue Cheese Dressing 

Heirloom Tomato 
and Mozzarella Salad		 	 7
Balsamic Reduction, Extra Virgin Olive Oil, Fresh Basil 

JEM Salad 	 	 	 	 	 8
Arugula, caramelized onions, candied walnuts,
feta cheese, shallot vinaigrette 

Tossed Green House Salad 	 6
Mixed  Field  Greens  and Romaine, carrots, Tear Drop
tomatoes, Cucumbers with Choice of Dressing 

California Salad 	 	 	 	 8
Romaine and Bibb Lettuce, Red  and Green Apples,
Toasted Walnuts, Feta, Red Onions, Dried Currants 
Tossed in an Apple Cider Vinaigrette

20 oz. Prime Bone-In Ribeye	 39
16 oz. Prime New York  	 35
16 oz. Prime Ribeye                      	 37

Filet Mignon, the most tender of all steaks
	    8 oz. Filet 	 	 29
	 10 oz. Filet 	 	 36
 

Sauce Finishes
Béarnaise, Hollandaise, Chimichurri, 
Wild Mushroom, Cracked Black Peppercorn

Steak Enhancements
Oscar Style 	 	 	 8
Blue Cheese Crust 	 	 4
Grilled Shrimp 	 	 	 12
Seared Jumbo Scallops		 12

Steaks
JEM Signature Steak	 	 	 36
Crusted bacon-wrapped Filet of beef
10 oz. Filet wrapped in Maplewood smoked bacon,
smoked chipotle demi-topping with gorgonzola 
cheese, asparagus, mashed sweet potatoes

Steakhouse Temperatures:
Rare - Cool red center
Medium Rare - warm red center
Medium – Light red center
Medium Well - Very light pink center, hot all the 
way through
Well - Thoroughly cooked no pink

JEM Prime Steakhouse Proudly Serves USDA Aged Prime Beef.
Less than 2% of USDA Beef Produced in the United States is Graded Prime.
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Entrée Selections
All of our Entrée Selections come with our Chef’s creation of accompaniments

Bone-in Pork Chop	 				    27
Pan-seared pork chop, spinach, roasted tomatoes,
wild mushrooms and bordelaise sauce

Stuffed Chicken Breast	 			   19
Chicken breast, spinach, goat cheese, sun-dried tomatoes,
garlic mashed potatoes, asparagus and marsala sauce

Braised Short Ribs	 				    27
Cremini mushroom risotto, green and yellow beans
and port reduction

Filet “Oscar” 						      32
Broiled tender filet, Alaskan King Crab,
asparagus, sauce béarnaise

Fresh Australian Rack of Lamb			  29
Garlic Mashed Potatoes, spinach, roasted red peppers and 
roasted parsnips, rosemary reduction and apricot mint jam

Grilled Vegetable Paella	 			   20
Eggplant, yellow squash, zucchini, red & green bell peppers, 
mushroom, asparagus, artichoke and other seasonal vegetables

		

	 	 Prime Seafood Entrées

Chilean Sea Bass						      30
Pan-seared sea bass, beets purée, sautéed mushroom,
corn, asparagus and roasted red pepper coulis

Pan-Seared Organic
Loch Duart Salmon	 	 	 	 	 26
Ragout of roasted parsnips, wild mushrooms, asparagus, 
brussels sprout leaves, whole-grain mustard sauce

Sand Dabs	 	 					     26
Pan-seared sand dabs, steamed red potatoes, asparagus,
green and yellow beans, lemon butter beurre blanc

Pan-Seared Scallops	 				    29
5 Jumbo seared scallops, celery root purée with mashed
potatoes, yellow corn coulis and drizzled with olive oil infusion

12 oz. Australian
Cold Water Lobster Tail				    39
with Drawn Butter

Paella	 	 	 	 				    29
Traditional paella valenciana, mussels, clams, calamari, shrimp, 
scallops, roasted chicken and chórizo sausages

	 	 Side Offerings	  			       5
Baked Potato
Rice Pilaf
JEM Steakhouse Fries, tossed in Truffle Oil, Parmesan cheese and fresh herbs
Garlic Mashed Potatoes
Steamed or Sautéed Asparagus, Hollandaise sauce
Steamed or Sautéed Spinach
Sizzling Button Mushrooms
Baby Green Beans, Steamed or Sautéed
Our sautéed vegetables are sautéed with Garlic and extra virgin olive oil


