
Soup of the Moment

Made fresh daily in our kitchen 9.95

Artisan House Salad

Fresh assorted mixed greens, frisse, dried mixed nuts,

cherry tomatoes & julienne vegetables 15.95

Soups & Salads

Just Jacks

Appetizers

Handhelds

Steaks

Jack's Burger

Beef burger, aged cheddar cheese, tomato, garlic aioli,

on ciabatta bun 17.95

Szechuan Chicken Burger

Panko breaded chicken burger, asian coleslaw, cajun

lime aoili & Scheshzuan sauce, on a ciabbata bun 18.95

Artichoke Spinach Dip

Artichokes & spinach in a creamy garlic sauce, served with

toast points 18.95

Argentinian Meatballs

Beef meatballs with chimichurri 13.95

Traditional Perogies

Cheddar, bacon, sour cream, chives 11.95

Entrees
B.C. Salmon


Herbed rice, seasonal vegetables and passion fruit
sauce 34.95

Scallop and Prawns Jambalaya

Andoullie sausage, chicken, red pepper, scallop,

prawns, seasonal vegetables & spices, served with
jasmine rice & cornbread 31.95

Gnocci Bolognese

Gnocchi served in a house-made Bolognese 26.50

Chorizo Penne Pasta

Penne sausage, marinara sauce, Grana Padano

cheese 23.75

Jack's Fish and Chips

8 oz haddock in a light home-made crispy beer batter,

with country cut fries and tartar sauce 21.95

Chicken Udon Noodle

Chicken & seasonal vegetables, mixed mushrooms, red

pepper and spices 26.95

Butter Chicken

Basmati rice, naan bread, chutney and yogurt 23.95

Pesto Gnocci

Spinach, roast tomatoes, basil cream, asiago cheese

22.95

Apple and Goat Cheese Salad

Arugula, red and gold beets, sliced apple, walnuts,

goat cheese, cassis aioli 18.95

Spinach Salad with Prawns

Prawns, danablu cheese, sundried tomatoes, spicy

mango vinaigrette, extra virgin olive oil 21.95

Caesar Salad

Artisan romaine with Caesar dressing, herbed

croutons and grana padano 12.95

Baked Brie

Oven baked with blueberry compote, crostinis 20.95

Mediterranean Prawns

Prawns with red pepper and mango chili sauce 21.95

Smoked Salmon Paté

Smoked salmon, cream cheese, chives, toast points

18.75

AA Roast Prime Rib Beef Dip

Slow roasted prime rib, Swiss cheese, horseradish

aioli on a ciabatta baguette 24.50

Southern BBQ Pulled Pork

Pork shoulder, apple cider slaw BBQ sauce, served

on a ciabatta baguette 23.95

Steak Sandwich

Sirloin steak, horseradish aioli, served on an open

face ciabatta baguette 26.95

T-bone

12 oz T-bone cut, with

seasonal vegetables, starch,
triple mushroom demi-glace

46.95

Ribeye

10 oz cut of Ribeye from
Kealy Farms, seasonal

vegetables, starch, triple
mushroom demi-glace 52.95

Filet Mignon

Tender cut of filet mignon, grilled

to perfection, with seasonal
vegetables, starch and demi-

glace 6oz/9oz 34.95/39.95

Centre Cut New York

Center cut New York steak from Kealy

farms, served with seasonal vegetables,
starch, triple mushroom demi-glace

8oz/10oz 42.95/49.95

Kealy Farms 

Local. Natural. 
Sustainable.
100% Grass Fed Beef

KEALY FARMS
In Fort St John

STANDARD 
STEAK CUTS


