
APPETIZERS

Í Pecan Crusted Perch
Fried perch fillets coated with toasted

pecans paired with a cherry vinaigrette
for dipping  12.00

Í Cherry Bourbon Pot Stickers
Pork filled pot stickers drenched in

cherry bourbon sauce   10.00

Í Spinach & Artichoke Dip
Creamy dip served hot with warm

pitas  11.25

Avocado Hummus
Served with warm pitas  8.00

/ Add Veggies 2.25 /

Paesano Cheese Bread
Loaf of Italian bread brushed with
garlic butter and stuffed with three

cheeses. Served with a side of boursin
cheese marinara sauce  11.25

Beer Battered Deep Fried
Broccoli

Fresh broccoli hand dipped in our JBC
beer batter, fried to perfection and
served with sweet chili aioli  10.00

Tortilla Chips & Salsa or Queso
House fried chips with chunky salsa or

homemade queso cheese  7.00

Giant Soft Pretzel
Served warm with our homemade beer
bar cheese or stone ground mustard 

One 4.75   Two 7.25

Nachos
Tortilla chips with seasoned ground
beef, cheddar cheese, pepper jack

cheese, lettuce, tomato, sour cream
and salsa  12.00

Jamesport Wings
Tossed in buffalo, BBQ or served plain.

Paired with a side of bleu cheese
dressing and celery  Half Dozen 9.25  

Dozen 17.25

’ Spicy Cheese Curds
Mozzarella cheese covered in a spicy
crispy coating, deep fried and served

with ranch  7.25

Chicken Quesadilla
Grilled chicken breast with peppers,

onions, and melted pepper jack cheese
in a tortilla with salsa, sour cream and

guacamole  10.75



ENTRÉE SALADS

Chicken $4.95 ~ Salmon $9.95 ~ Tenderloin $10.95

Summer Berry Salad
Spinach, feta cheese, strawberries,

blueberries and walnuts served with
homemade strawberry Hefeweizen

dressing  12.25

Í Michigan Cherry Pecan Salad
Mixed greens with Michigan dried

cherries, toasted pecans, bleu cheese
crumbles and red onion. Served with
fat free cherry vinaigrette dressing 

11.25
House Salad

Mixed greens, tomato, cucumber,
cheddar cheese, and croutons with

your choice of dressing  9.25

Í Spinach Salad
Spinach leaves, crumbled bacon, goat

cheese, candied walnuts, red onion
and hard boiled eggs served with hot

bacon dressing  11.25Caesar Salad
Romaine lettuce, parmesan cheese
and croutons served with Caesar

dressing  9.25

SOUPS

Í JBC Cheese Ale
Our homemade cheddar soup blended with JBC beer, ham, red pepper and

garnished with honey mustard pretzel pieces  Cup 4.25 Bowl 5.25

Soup Du Jour
All of our soups are homemade daily. Ask your server what the soup of the day is 

Cup 4.25 Bowl 5.25



WRAPS

Wraps are served with tortilla chips & salsa

Í Cherry Chicken Pecan Wrap
Grilled 6oz chicken breast, mixed greens, red
onion, Michigan dried cherries, pecans, bleu

cheese crumbles and fat free cherry
vinaigrette wrapped in a whole wheat tortilla 

12.25

Í Spicy Chicken Wrap
Cajun seasoned 6oz grilled chicken with
lettuce, tomato, pepper jack cheese and

chipotle mayo in a whole wheat tortilla  11.25

Club Wrap
Ham, bacon, turkey, Swiss & American

cheeses, lettuce & tomato in a flour tortilla 
11.75

Chicken Caesar Wrap
Grilled 6oz chicken, romaine lettuce,

parmesan cheese and Caesar dressing in a
flour tortilla  10.25

LUNCH ENTRÉES

Served with your choice of coleslaw, cottage cheese or broccoli salad

Í Cherry Bourbon Sirloin*
6oz sirloin char broiled, glazed with cherry
bourbon sauce and served with fries  16.25

Í Beer Battered Fish & Chips
Pollock fillets hand dipped in JBC beer batter,
fried crisp and served with Brewhouse fries

and tartar sauce  13.25
Soy Ginger Salmon

Grilled with our homemade soy ginger brown
butter and served with wild rice  17.25

JBC Perch
Lightly seasoned and deep fried. Served with

Brewhouse fries and tartar sauce  15.25
Cottage Pie

Irish style pie with ground beef and mixed
vegetables in a demi glaze topped with

homemade mashed potatoes  12.25

Shrimp Mac & Cheese Bake
Shrimp and cavatappi pasta in a creamy

cheese sauce, baked and topped with
toasted bread crumbs  16.95

Bourbon Glazed Chicken
Two 6oz chicken breast, covered in our

homemade bourbon sauce. Served with wild
rice  14.25

Pasta Marinara
Roma tomato marinara sauce over fettuccini

pasta with garlic bread  11.25

*Consuming raw or undercooked meats, seafood and shellfish may increase your risk of foodborne illness

Lunch Items Available Until 5pm



SANDWICHES

Sandwiches are served with house made kettle chips and a pickle spear. Upgrade to fries for
$1.50 or sweet potato fries for $2.25

Perch Sandwich
Two fried lake perch fillets served on a whole
wheat bun with mixed greens, tomato and a

side of tartar  12.00

Í Brewhouse Reuben
Sliced corned beef, sauerkraut, Swiss cheese
and Thousand Island dressing on marbled rye

bread  11.75

Gyro
Pan-seared lamb served open faced on our
flat pita topped with feta cheese, lettuce,

tomato, red onion and tzatziki sauce  12.25

Í Chicken Salad Croissant
Homemade chicken salad with grapes and
celery. Served on a toasted croissant  10.00

BBQ Pork Sandwich
Pulled pork with Jamesport BBQ sauce
topped with Sriracha fried onions on a

brioche bun  10.75

Í Cajun Chicken Sandwich
Marinated and grilled blackened chicken
breast with melted pepper jack cheese,

Sriracha fried onions, lettuce, tomato and
chipotle mayo. Served on a brioche bun 

13.25

Turkey & Goat Cheese Panini
Turkey, creamed goat cheese, sliced pear and

spinach. Served on grilled sunflower
multigrain panini bread with a side of sweet

habanero sauce.    13.25

Brewhouse French Dip  $12.50
Tender shaved roast beef on a hoagie bun.
Served with creamy horseradish and au jus
*Add Swiss cheese, onion and mushrooms

$1.95*

Blackened Walleye
Blackened walleye fillet on focaccia bread

with mixed greens and hearty Italian dressing
12.25

Chicken Sandwich
Choose grilled or crispy. Served with lettuce

and tomato on a brioche bun  10.75
/ Bleu Cheese Crumbles $1.50 - American,

Swiss or Pepper Jack Cheese $1.25 -
Jalapenos $.55 - Sriracha Onions $1.25 -

Mushrooms $1.25 - Bacon $1.25 -
Caramelized Onions $.75 - Cherry

Bourbon Glaze $.55  /



BURGERS
Burgers are char broiled to desired temperature and served

with lettuce and tomato on a brioche bun. Served with house
made kettle chips and a pickle spear. Upgrade to fries for

$1.50 or sweet potato fries for $2.25

Build Your Own Burger*  11.00
Half pound burger with your choice of toppings

/ Bleu Cheese Crumbles - American, Swiss or Pepper Jack
Cheese - Jalapenos  - Sriracha Onions - Mushrooms -
Bacon - Caramelized Onions  - Cherry Bourbon Glaze /

Í Cherry Bourbon Burger*  13.00
Half pound burger glazed with our homemade

cherry bourbon sauce, topped with melted pepper
jack cheese and Sriracha fried onions

Í Sweet Chili Aioli Burger*  13.00
Half pound burger with Swiss cheese, bacon,

Sriracha fried onions and topped with house made
sweet chili aioli

Sweet Potato Quinoa Burger  11.25
Vegetarian burger topped with guacamole, salsa

and served on a whole wheat bun

*Consuming raw or undercooked meats, seafood and shellfish may increase your risk of foodborne illness



DINNER ENTRÉES

Served with a side house salad. Upgrade to a side Michigan cherry salad for $4.25 or
small Caesar salad for $3.75

Í Cherry Bourbon Sirloin*
6oz sirloin glazed with cherry bourbon sauce
and served with your choice of potato  24.25

Í Beer Battered Fish & Chips
Pollock fillets hand dipped in JBC beer batter,
fried crisp and served with Brewhouse fries

and tartar sauce  18.25

Shrimp Mac & Cheese Bake
Shrimp and cavatappi pasta in a creamy

cheese sauce with bacon, baked and topped
with toasted bread crumbs  21.75

JBC Perch
Lightly seasoned and deep fried. Served with

Brewhouse fries and tartar sauce  24.25

Pasta Marinara
Roma tomato marinara sauce served with

fettuccini pasta and garlic bread  16.95

Soy Ginger Salmon
Grilled with our homemade Soy Ginger Brown
Butter. Served with wild rice and vegetable of

the day  24.25

Bourbon Glazed Chicken
Two 6oz chicken breast, covered in our

homemade bourbon sauce. Served with wild
rice and vegetable of the day  18.25

Cottage Pie
Irish style pie with ground beef and mixed

vegetables in a demi glaze topped with
homemade mashed potatoes  16.25

DESSERT

Chocolate Mousse Cake
Made in house! Chocolate cake layered with
chocolate mousse and topped with drunken

raspberries   Full Size 9.25 Bite Size 3.25

Tiramisu or Raspberry Tiramisu
Coffee liqueur and espresso infused lady
fingers layered with mascarpone cheese

mousse   Full Size 7.25 Bite Size 3.25

Carrot Cake
Double layered carrot cake with cream

cheese frosting  8.25

Chocolate Cookie Dough Cheesecake
Layered cheesecake with chocolate ganache

and cookie dough bites  7.00

*Consuming raw or undercooked meats, seafood and shellfish may increase your risk of foodborne illness

Dinner Entrées Available After 5pm
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