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soups
appetizers
& salads

Soup of the day 8

Onion soup 8
french bread crouton fresh herb
gruyere cheese

Artichoke spinach dip 14
garlic herb crostini
assorted flat breads

Pan fried crab 18
garlic green onion
red chili oil

Caesarsalad 13
white anchovies
garlic croutons

House smoked salmon salad 16
crispy potato, organic greens, farm fresh egg.
apple wood smoked bacon,
and lemon vinaigrette

Jerome chicken salad 15
maytag blue cheese, farm eggs,
crisp bacon, granny smith apple,

house vinaigrette and ranch dressing

fries and rings

all natural and house-made
regular fries 6
fruffle fries 8
Onionrings 8

select one dipping sauce:
Jerome barbeque
ranch dressing
sweet chili sauce
Gruyere fondue add 6

Sides

scalloped potatoes with gruyere 8

country style mac-n-cheese 9
made with orrechetti pasta and wild mushrooms
with slow cooked duck confit add 5

garlic rapini 6
haricot vert almandine 6
wild mushrooms fricassee 8
roasted baby vegetables 7
butternut squash fricassee 7

whipped potatoes 6

Jacob’s

Naturally Aspen since 1889
6-10pm daily

entrees

add a petit caesar or alpine salad for $8

natural beef and veal

all beef steaks are Harris Ranch USDA All Natural
French iron pan-roasted
served with house-made fries and your choice of:
Béarnaise or Jacob’'s steak sauce

sliced prime flank steak 100z 28
tenderloin 8oz 38
culotte steak 100z 32

veal chop 90z 46
served with roasted poblano chili butter sauce
and country style vegetables

fish
red snapper 30

Pan-roasted
with mango jicama salad soy butter sauce

Rocky Mountain trout 29
corn flour dusted
with green bean almandine, spaetzle
and lemon sage jus

fish of the day
market price

fowl, game and farm

organic Colorado chicken 20
crispy herb roasted
with creamy leek and pan jus

grilled elk loin 34
persimmon compote and smoked cherry sauce

Colorado rack of lamb 42
ancho roast tomato sauce and tortilla slaw

on bread

served with fries, caesar or mixed greens

Jacob’s pan basted burger 17
served on house made bun
caramelized onions and the works

Croque-Monsieur 15
roasted ham & talleggio grilled cheese
topped with sauce mornay
make it a Croque-Madame
with a farm fresh fried egg 17




