
 
       
 
 
 

 

 
Starters & salads 

From 11:30am-10:00pm daily 
 

Soup of the day    6 
 

French onion soup    8 
 

Organic deviled eggs    1.50 each 
apple wood smoked bacon bits, chive, 

 and smoked paprika 
 

Pigs in a blanket    12 
Jerome house-made apple wood smoked sausage 

wrapped in puff pastry and served  
with sweet mustard dip 

please allow 12 minutes to bake to perfection 
 

Spinach-artichoke dip    12 
with crostini and flat breads     

 

Buffalo chicken wings    11 
 

Cone of house-made fries    5 
Cone of house-made truffle fries    7 

Cone of sweet potato fries    7 
 

Jerome all natural chicken Cobb salad    16 
Maytag blue cheese, farm fresh eggs, crisp bacon, 
avocado, tomato, and house-made ranch dressing 

 

   Whole leaf caesar salad with white anchovies   11 
add grilled natural chicken breast    15 

add fish of the day    market price 
   

Sandwiches 
all come with regular fries 

         substitute green or Caesar side salad add $2 
      substitute truffle or sweet potato fries add $2 

 
Grilled cheese    12 

Munster cheese, fresh sourdough bread  
and cup of tomato soup     

 
Croque-Monsieur    13 

roasted ham & taleggio grilled cheese 
topped with sauce mornay 

 

Croque-Madame    15 
roasted ham & taleggio grilled cheese 

topped with sauce mornay 
with a farm fresh fried egg 

 
Curried natural chicken salad sandwich   15 

shaved granny smith apple, walnuts,  
and sourdough bread     

 
Oven roasted turkey on a croissant    14 
hummus spread, butter lettuce, tomato, 

bacon, avocado, havarti cheese 
 

Philly cheese steak    16 
onions, melted cheese on Philly bread 

 

 
 

 
 
 
 
 
 
 
 

   The all natural J Bar burger 
 

The burger… ½ pound    14    
1000 island sauce, lettuce,tomato,  

grilled red onion 
 on our fresh baked bun 

Take it over the top: 
 

Cheese 
White Cheddar    1 

Maytag blue    2 
Gruyere   1 

Tallegio cheese    3 
Truffle pecorino    4 

Gooey American    0.  (it’s priceless) 
Brie    3 

Muenster    2 
 

Over the top 
Fried organic egg    4 
Apple wood bacon    3 

Smoked Italian ham    3 
Mornay sauce    2 

Garlic aoli    2 
BBQ sauce    1 

Pico de gallo    2 
Peanut butter  1 (ask Johnny at the bellstand) 

 
Vegetable 

Avocado    2 
Sauteed mushroom    3 

Roasted poblano chili    3 
Tobacco onions    3 

Caramelized onions 2 
Coleslaw    2 

Jar                     
dinière cucumber   2 

Entrees & pastas 
 
 

Fish and chips    15 
Guinness beer battered sustainable fish  

with “mushy peas”, brown gravy  
and Aspen’s best chips   

 
 

Tofu soba noodle stir fry  14 
wild mushrooms, peppers, Chinese cabbage, 

green onion, tofu and red curry vegetable broth 
 

Corn flour dusted river trout  23 
green bean almandine with spaetzle, 

and lemon-sage jus    
 

 
 

Naturally serving Aspen… since 1889 

 
 


