
 

 

 

 

 

 

R E S T A U R A N T  W E E K  2 0 0 8  

 

J A S P E R ’ S  F A V O R I T E S  

Thick Crust Tomato – Mozzarella Pizza      11.              
Choice of Italian or Vegetarian Mushroom Sausages  

Jasper’s Three Cheese Focaccia     10. 
Caramelized Shallots, Portobellos, Sweet Basil  

Maytag Blue Cheese Potato Chips     6/10. 

 

A P P E T I Z E R S  A N D  S A L A D S  

Crispy Calamari 
Toasted Orange – Cilantro Soy Sauce 

Jumbo Lump Crab Cake 
Tomatillo – Poblano Cream, Jicama - Tortilla Slaw 

Proscuitto Wrapped “Shrimp and Grits” 
Grilled Corn Grits,  Lemon-Thyme Butter Sauce 

Grilled Chicken Masa Soup  

Soup of the Day 

Jasper’s Caesar Salad 
Grana Padano, Focaccia Croutons  

Jasper’s Greens 
Candied Pecans, Maytag Blue Cheese 

Priscilla’s “Sink” Salad 
Feta Vinaigrette, Crisp Pita Chips 

 

CAST IRON SIDES 

Bourbon Creamed Corn  7. 

Hickory Grilled Asparagus  9. 

Wilted Spinach with Fried Shallots  6. 

Herb Roasted Mushrooms   9. 

Creamy Baked Potato Salad   6. 

Aged Gouda - Ham Mac and Cheese   9.                              

Chunky Yukon – Garlic Potatoes     7. 

Charred Corn – Parmesan Risotto     9. 

Hand Cut French Fries   5. 

Hand Battered Onion Rings   5. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

E N T R E E S  
Pecan Crusted Rainbow Trout                                               
with Molasses Sweet Potatoes and Jim Beam Butter Sauce  

Pan Seared Salmon 
Creamy Mascarpone Polenta, Grilled Asparagus  

Half Rack of Slow Smoked Baby Back Ribs      
Creamy “Baked Potato” Salad, Ancho Barbeque  
Named One of Bon AppetitÕs Top 3 Choices for ÒAmericaÕs Best RibsÓ 

Rotisserie Free Range Lemon Chicken    
Charred Corn – Parmesan Risotto, Rosemary Jus 

Texas Peach Barbecued Pork Tenderloin 
Bourbon Creamed Sweet Corn  

Hickory Grilled Flat Iron Steak                                               
Chunky Yukon Gold Potatoes, Red Wine Butter 

20% Gratuity added for parties of 8 or more 

 

D E S S E R T  

Rick’s “Rockin’” Chocolate Cake                              
White and Dark Chocolate Ganaches 

Butterfinger Crème Brulee                                        
Homemade Butterfinger 

Rocky Road Ice Cream Sandwich                          
Chocolate and Caramel Sauces, Gooey Marshmallow Crème 

Cherry Limeade Pie    
Swiss Meringue 

Stone Fruit Buckle                                                    Texas 
Peaches 

                      

T h a n k  y o u  f o r  p a r t i c i p a t i n g  i n  
R e s t a u r a n t  W e e k .    T h e  R e s t a u r a n t  
W e e k  m e n u  c o n s i s t s  o f  a  t h r e e -
c o u r s e  d i n n e r  f o r  t h i r t y - f i v e  
d o l l a r s .   

 

Kent Rathbun, Executive Chef/Proprietor  

Aaron Staudenmaier, Executive Chef 

Paul Sepulveda, General Manager 


