
 
 
 
 

Starters & Salads 
 

From 11:30 AM - 10:00 PM daily 
Late night menu 10:00 PM to 12:00 AM daily 

 

Soup of the Day 
Cup 6 Bowl  8 

 
Venison Chili 

Served with cornbread 
Cup 9           Bowl 13 

 
     Chips and Salsa 8 

 
  Ol’ Mining Town Nachos 12 

Grilled flank steak, pinto beans, cheddar cheese, 
salsa, and sour cream  

 
  Spinach-Artichoke Dip 12 

Served with crostini and flatbreads. 
 

   Buffalo Chicken Wings 11 
House-made J-Bar hot sauce or BBQ sauce 

 
Cone of House-Made Fries 5 

 
Cone of Sweet Potato Fries  6 

 
       Cone of House-Made Truffle Fries 7 

 
Salads  

 
Jerome All-Natural Chicken Cobb Salad 16 

    Danish blue cheese, farm fresh eggs, crisp 
bacon, avocado, tomato, and house-made  

ranch dressing or lemon vinaigrette 
 

Bruschetta Salad 13 
Heirloom tomatoes, fresh mozzarella, basil, 

focaccia on a bed of baby spinach with a roasted 
garlic aged white balsamic vinaigrette 

 
   Whole Leaf Caesar Salad 10 

Traditional Caesar dressing, garlic croutons, 
white anchovies and shaved parmesan   

 
Additions to all salads: 

 Grilled free range chicken breast 6 
 Grilled marinated quail 7 

Grilled wild salmon 9 
 

 
Specials!! 

Make sure to ask your server for our  
Chef’s daily inspirations 

 
Experience the J-Bar tradition for yourself! 

Order an Aspen Crud!! 
 

 
 
 
 
 

 

 
 

 
The All-Natural J-Bar Burger 

The Burger… ½ pound    14 
1000 Island Sauce, lettuce, tomato,  

grilled red onion on fresh baked bun 
 

Toppings: 
Cheese 

White Cheddar, American or Gruyere   1 
Aged Provolone 2 
Italian Fontina   3 

Truffled Pecorino    4 
 

Over the Top 
BBQ Sauce    1 
Garlic Aioli    2 

Applewood Bacon    3 
Fried Organic Egg    4 

 

                           Vegetable 
Avocado    2 

Caramelized Onions 2 
   Sautéed Mushrooms    3 
Roasted Poblano Chili’s    3 

 

Sandwiches 
All come with regular fries or pasta salad  

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

 

    Grilled Cheese 12 
Italian fontina, fresh sourdough bread,  
served with a cup of soup of the Day 

 

Oven Roasted Turkey on a Croissant 14 
Lettuce, tomato, bacon, avocado, and  

provolone cheese 
 

Tuna Melt 16 
Fresh Ahi Tuna salad, capers, dill and  
gruyere cheese on toasted sourdough  

 

Classic Rueben 16 
Shaved corn beef, gruyere cheese, sauerkraut 

with house 1000 Island dressing  
on toasted dark rye bread 

 

J-Bar Steak Sandwich 17 
Gilled 6oz NY Strip with sautéed peppers and 
onions, aged provolone cheese, tobacco onions 

served with a side of au jus 
 

BLT 13 
Applewood smoked bacon, iceberg lettuce, 

heirloom tomato, mayo on toasted potato bread 
 

Open face Grilled Mahi Mahi Sandwich 17 
Provencal sauce, pear tomatoes, capers, olives, 
basil, arugula, on toasted homemade brioche  

 

Vegetarian Ratatouille 16 
Summer squash, zucchini, eggplant,  

red bell pepper, roasted garlic, basil, olive oil, 
Avalanche goat cheese and fresh baked focaccia 
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