*CAESAR SALAD
chef goody’s goodies dry rub
or buffalo, charred poblano
ranch gf
16.75

STREUSEL BACON
house cured & smoked bacon,
georgetown brewing spent
grain streusel,
apple butter, jalapeno jelly
13.00

ELOTES STREET CORN

creamy mezcal corn maque
choux, grilled corn wheels,
cotija cheese, cilantro, tajin gf, v
9.75

SALADS

APPS

SMOKED CHICKEN WINGS

romaine, jimmy’s caesar dressing,
parmesan cheese, croutons
8.50/14.00

LOADED TOTCHOS
smoked bacon, sharp cheddar,
tomatoes, scallions,
cumin lime crème gf
14.00

STARTER HOUSE SALAD
romaine, tomato, goat cheese,
choice of dressing gf, v
8.75/15.00
add smoked chicken +6.50
add grilled salmon +9.00

ALL DAY
BREAKFAST
*JIMMY’S
BREAKFAST
two eggs any style, bacon or
sausage, breakfast potatoes,
toast gft
15.75

LS

FRUIT & YOGURT PARFAIT
greek honey yogurt, fresh fruit,
house maple granola
11.00

BOB’S RED MILL
STEEL CUT OATMEAL
vanilla scented brown sugar,
dried fruit, rich cream gf, v
9.75
BRIOCHE
FRENCH TOAST
sweet nutmeg egg batter,
cinnamon butter, bacon or
sausage, syrup
15.50
*CHILAQUILES WRAP
smoked chicken, scrambled eggs,
sharp cheddar, potatoes, scallions,
cumin lime crème, grilled flour
tortilla, ranchero dipping sauce
15.25
*PNW VEGGIES OMELET
wild mushrooms, brie cheese,
asparagus, shallots, tomatoes,
breakfast potatoes, toast v, gft
16.00

SMOKED CHICKEN SALAD
black beans, corn, tomatoes,
charred poblano ranch dressing,
tortilla strips, charred chili lime onion gf
19.00

JIMMY’S

MAINS & SWEETS
HOUSE BACON
MAC N’ CHEESE
house smoked & cured bacon,
toasted breadcrumbs
18.75

CRISPY
FISH & CHIPS
traditional local beer batter,
jimmy’s tartar sauce & slaw
17.75

THAI PORK BELLY STREET TACOS
ginger braised pork belly, thai chili
tamari glaze, candied shallot, slaw gf
17.25

*CITRUS HONEY GLAZED
GRILLED SALMON
lemongrass miso broth,
barley “risotto”, citrus honey
cucumber salad
32.00

NEW YORK & BLT HASH
12 oz new york strip steak, house
bacon, wilted mustard greens,
cherry tomato, marble potatoes,
smoked blue cheese butter gf
34.50
SMOKED ½ CHICKEN
chef goody’s goodies dry rub, roasted
garlic marble potatoes, caraway glazed
baby carrots, rustic pan jus
28.00

SEASONAL
VEGETABLE RAVIOLI
roasted sweet potato, butternut
squash, caramelized onion,
mascarpone ravioli, red onion,
baby carrot, walnut sage pesto v
24.00

LAVENDER
HONEY PANNA COTTA

spiced apple butter,
georgetown brewing spent grain streusel v
9.00

WARM
CHOCOLATE CAKE

rich dark chocolate cake, whipped
cream, vanilla ice cream v
9.50

Please ask server for today’s additional desserts

SIDES

sausage 5.75
bacon 5.75
2 eggs 5.00
breakfast potatoes 4.75
toast 3.50

BURGERS
& more

includes fries, tater tots
or house salad
we hand form our ½ pound
patties with a blend of
washington raised double
r ranch angus beef chuck
& snake river farms wagyu.

*JIMMY’S
BACON CHEDDAR
BURGER
thick cut smoked bacon,
sharp cheddar, lettuce,
tomato, onion,
jimmy’s sauce, brioche
18.00

*SMOKEY BBQ
BURGER
grilled onions, smoked
bbq sauce, sharp cheddar,
brioche

CLUB SANDWICH
turkey, black forest ham,
bacon, lettuce, tomato,
mayonnaise, wheat bread
16.00

REUBEN
house smoked corned beef,
bloody mary 1000 island,
house kraut, swiss,
macrina onion rye
17.50

SMOKED CHICKEN
CAESAR WRAP
slow smoked chicken,
romaine, jimmy’s caesar
dressing, parmesan,
flour tortilla
16.25

CUBAN SANDWICH
roasted mojo pork, ham,
mustard spread, swiss,
pickles, macrina
cuban roll
16.50

17.25

1046 1st Avenue S

206.204.9700

*Consuming raw or undercooked eggs & meat can increase your risk of foodborne illness. An automatic 18% gratuity will be added
to your bill, of which 100% will go to your server. Plus an additional $3.50 delivery charge for all room service orders.
V = vegetarian gf = gluten-friendly
gft = gluten-friendly without toast
Single-Use Menu - 10/16/2020

