JERZEE’S RESTAURANT & BAR

1114 State Route 173, Asbury, New Jersey 08802
(908) 735-4476 | www.JerzeesN].com

FEATURED COCKTAIL: Paloma Spritz 14

Don Julio tequila, grapefruit juice, lime juice, splash of sparkling soda
HOMEMADE SOUPS: [Cup or Bowl] French Onion | Chicken Noodle | Pasta Fagioli

APPETIZERS

Clams Oreganata 12

Fresh top-neck clams seasoned with breadcrumbs, roasted garlic, oregano, fresh herbs, and a
touch of lemon, then baked until golden and finished with a drizzle of extra virgin olive oil
arugula, finished with a lemon butter sauce

Eggplant Primavera Rollatini 14
thinly sliced eggplant, lightly breaded and rolled with a fresh seasonal vegetable blend and
creamy ricotta, baked to perfection and finished in our homemade creamy vodka sauce

SANDWICHES

Prime Rib French Dip Sandwich 22
thinly sliced roasted prime rib piled high on a toasted roll, served with rich au jus for dipping and
a side of crispy French fries

ENTREES

all entrees are served with your choice of soup, house side salad, or Caesar salad

New York Strip Steak 36

120z grass fed angus strip served with sauteed onions and mushrooms, served with your choice
of two sides

Stuffed Salmon 26

Faroe Island Salmon stuffed with spinach & cream cheese, served in a champagne leek cream
sauce, with your choice of two sides

Chicken & Shrimp Piccata 27
Delicate cod and tender shrimp, lightly battered and finished in a bright lemon-butter Francese
sauce. Served with your choice of two sides.

Slow Braised Pork Ribs 28

Slow braised pork ribs with sweet Italian sausage in a tomato sauce over ziti

Linguine Mare Bianco 28
Jumbo shrimp and top neck clams over linguine in a white wine sauce

SIDES
Potato Au Gratin | Sautéed Broccoli Rabe | Mixed Vegetables | Sauteed Corn

Our menu proudly features fresh local produce from Central Valley Farm



