
MAIN MENU

STARTERSSTARTERS
lemon pepper zucchini
Lightly fried zucchini spears topped with lemon pepper Parmesan and served with ranch dipping sauce

spinach artichoke dip
Slow-baked with four cheeses and served with crisp tortilla chips

mozzarella sticks
Hand-breaded in herb-panko breadcrumbs, lightly fried and served with marinara sauce

loaded potato skins  gf

Topped with Jack and cheddar cheese and bacon. Served with chive dip

l bi



pretzel bites
Served with cheddar cheese sauce and mustard

calamari
Premium calamari steak strips, lightly breaded and fried. Served with cocktail sauce

spicy cowboy bacon  gf

Sweet and spicy, Sriracha-maple-glazed thick bacon

bonanza platter
Spinach Artichoke Dip, Loaded Potato Skins, Lemon Pepper Zucchini, Mozzarella Sticks. No substitutions, please

new!  nashville cauliflower
Crispy-fried cauliflower drizzled with Nashville hot sauce and served with ranch dressing. Available mild upon request

new!  cj’s famous garlic cheese toast
Back by popular demand and served with marinara sauce

buffalo chicken wings  gf

Tossed in our signature spicy buffalo sauce and served with celery, carrots and ranch for dipping. Available mild



FRESH SALADS & SOUPSFRESH SALADS & SOUPS
bbq chicken salad
Grilled chicken with corn, black beans, carrots, tomato, green onions, cilantro and crisp corn tortilla strips. Tossed with house-made
ranch dressing and sweet BBQ sauce

asian grilled chicken salad
Grilled chicken with crunchy noodles, almonds, sesame seeds, green onions, carrots and cilantro, tossed with sweet and spicy peanut
dressing

chopped cobb salad
Grilled chicken, crispy bacon, avocado, diced egg and tomatoes with bleu cheese crumbles and house-made bleu cheese dressing

wedge salad
Crisp wedge of iceberg drizzled with ranch and balsamic reduction topped with hickory bacon, diced tomato, red onions and bleu
cheese crumbles

cali chicken citrus salad gf



cali chicken citrus salad  g

Mandarin oranges, green apples, avocado, dried cranberries, red onions, glazed pecans, bleu cheese crumbles and green onions.
Tossed with honey lime vinaigrette dressing

claim jumper house salad  gf

Crispy bacon, tomatoes, carrots, cheddar cheese, egg, cornbread croutons and choice of dressing

caesar salad  gf

Crisp romaine tossed with aged Parmesan cheese, croutons and Caesar dressing

new england clam chowder
Thick and creamy with premium clams, potatoes, onions and celery

potato cheddar soup
Fresh baked potatoes simmered with aged cheddar

creamy chicken tortilla
A blend of fire-grilled chicken, chiles and onions topped with house-made tortilla strips



HANDHELDSHANDHELDS
SERVED WITH CHOICE OF ONE SIDE

new!  nashville hot chicken sandwich
Crispy Nashville-style hot chicken breast topped with dill pickles, creamy coleslaw and chipotle aioli. Available mild upon request

original tri-tip dip
Slow roasted tri-tip, caramelized onions, green chiles, provolone cheese served on a hoagie roll with au jus

clubhouse sandwich
Sliced turkey, ham and smoked bacon topped with provolone and cheddar cheese, fresh greens, tomatoes and garlic aioli on toasted
sourdough

new!  lobster blt
Lobster claw meat, smoked bacon, sliced tomatoes, shredded lettuce and mayo on grilled Parmesan sourdough

fish tacos
Grilled or fried white fish, chipotle sauce, fresh pico de gallo, cheese, corn tortillas and homemade salsa



cali tri-tip sandwich
Slow roasted tri-tip, provolone cheese, avocado, tomatoes, lettuce, Thousand Island dressing and chipotle aioli served on grilled
Parmesan sourdough

meatloaf sandwich
Thick slice of house-made meatloaf topped with BBQ sauce, cheddar cheese, garlic aioli, lettuce, red onions, tomatoes on grilled
Parmesan sourdough

american grilled cheese
American and cheddar cheese melted on grilled Parmesan sourdough

HANDHELD SIDES
Shoe String Fries • Parmesan Onion Rings • Roasted Vegetables • Mashed Potatoes • Creamy Coleslaw • Fresh-cut Fruit

UPGRADED SIDES
Macaroni and Cheese • BBQ Baked Beans • Loaded Mashed Potatoes • Loaded Shoe String Fries • Garden or Caesar
Salad • Cup of soup



CRAFT BURGERSCRAFT BURGERS
SERVED WITH CHOICE OF ONE SIDE

classic cheeseburger*
American cheese, Thousand Island dressing, lettuce, tomato and pickles

cheeseburger slider trio*
Three mini-burgers with American cheese. Ask to “add the works” for no additional charge

bacon mac burger
Bacon mac and cheese, lettuce, tomato, onion and pickles

farmhouse burger*
Smoked bacon, over-easy fried egg, American cheese, lettuce, tomato, onion and pickles

widow maker burger*
Smoked bacon, onion rings, sliced avocado, American and cheddar cheese, lettuce, tomato, mayo, red relish and pickles

impossible burger made with plants



impossible burger made with plants
Sliced avocado, Parmesan onion rings, provolone and American cheese, garlic aioli, lettuce and tomato

HANDHELD SIDES
Shoe String Fries • Parmesan Onion Rings • Roasted Vegetables • Mashed Potatoes • Creamy Coleslaw • Fresh-cut Fruit

UPGRADED SIDES
Macaroni and Cheese • BBQ Baked Beans • Loaded Mashed Potatoes • Loaded Shoe String Fries • Garden or Caesar
Salad • Cup of soup

Gluten-Free bun substitution available for $1 • Impossible Burger substitution available for $3



CLAIM JUMPER CLASSICSCLAIM JUMPER CLASSICS
chicken pot pie
Our original recipe since 1977, baked fresh daily. Carrots, onions, mushrooms and peas simmered in a creamy herb sauce and baked
in a house-made flaky pie crust. Served with fresh fruit

fish & chips
Sam Adams beer-battered fish fillets served with shoe string fries, creamy coleslaw and tartar sauce

country fried steak
Certified Angus Beef® breaded, fried and topped with house-made country gravy. Served with mashed potatoes and roasted
vegetables

southern fried chicken
Crispy, hand-breaded and fried chicken breast topped with house-made country gravy. Served with mashed potatoes and roasted
vegetables

meatloaf & mashed potatoes



meatloaf & mashed potatoes
Beef, pork and vegetables slow-baked with tomato sauce. Sliced thick and served with mashed potatoes, herb gravy and roasted
vegetables

chicken tender dinner
Hand-breaded tenders served with smoky mesquite sweet BBQ sauce and shoe string fries

fire-grilled chicken
Grilled chicken breast served with mashed potatoes and roasted vegetables

SIDE ITEMS
Shoe String Fries • Loaded Shoe String Fries • Baked Potato • Loaded Baked Potato • Mashed Potatoes • Loaded Mashed
Potatoes • Macaroni and Cheese • Roasted Vegetables • Grilled Asparagus • Onion Rings • Jasmine Rice • Creamy
Coleslaw • BBQ Baked Beans • Creamed Corn • Brussels Sprouts • Fresh Fruit Cup



WOOD-FIRED PIZZASWOOD-FIRED PIZZAS
NOT AVAILABLE IN ALL LOCATIONS

bbq chicken
Shredded grilled chicken, mozzarella cheese, red onion, cilantro and sweet BBQ sauce

sausage & pepperoni
Fresh sausage and sliced pepperoni, mozzarella cheese, shredded Parmesan, oregano and robust marinara sauce

pepperoni
Sliced pepperoni, mozzarella cheese, Parmesan, oregano and robust marinara sauce



PASTA PLATESPASTA PLATES
black tie
Blackened chicken and diced tomatoes tossed in a creamy Alfredo sauce with spinach tortellini and bow tie pasta

shrimp fresca
Grilled shrimp, diced tomatoes and spinach served over pasta in a light lemon butter sauce

new!  lobster mac and cheese
Creamy white cheddar mac and cheese, lobster claw meat, panko bread crumbs, Parmesan cheese and green onions



PRIME STEAKSPRIME STEAKS
NEW! USDA PRIME STEAKS PREPARED IN 1800° OVEN WITH SMOKED SEA SALT, GARLIC CONFIT AND CLARIFIED BUTTER.
SERVED ALA CARTE WITH ADD-ON SHAREABLE SIDES.

new!  prime center cut filet*
6 oz USDA Prime Cut, our most tender cut of lean steak

new!  prime new york strip*
12 oz USDA Prime Cut, full-flavored with a slightly firmer texture than a ribeye

new!  prime ribeye steak*
12 oz USDA Prime Cut, well marbled for peak flavor and delicious juiciness

new!  prime bone-in ribeye*
21 oz USDA Prime Cut, perfectly marbled and generously flavored

new!  prime porterhouse*
20 oz USDA Prime Cut with the rich flavor of a New York Strip and the tenderness of a Filet



new!  prime tomahawk ribeye for two*
35 oz USDA Prime Cut bone-in Ribeye broiled to perfection

new!  pan-seared sea bass*
8 oz center-cut Sea Bass served over Jasmine rice with beurre blanc caper sauce

new!  lobster tail*
Single Tail or Double Tails served with drawn butter

STEAK COMPLEMENTS
Lobster Beurre Blanc Sauce • Grilled Shrimp • Sautéed Mushrooms • Caramelized Onions • Bleu Cheese Encrusted

SHAREABLE SIDES
Steak Fries • Loaded Twice-baked Potato • Haystack Onion Rings • Lobster Mac and Cheese • Wedge Salad • Creamed
Corn • Brussels Sprout Feathers • Artichoke Hearts



LAND & SEA ENTREESLAND & SEA ENTREES
SERVED WITH CHOICE OF TWO SIDES

roasted tri-tip*
Slow-roasted and sliced, served Medium Rare to Medium

top sirloin*
7 oz Certified Angus Beef®, full-flavored and served with a Parmesan onion ring

ribeye steak*
12 oz USDA Choice, well marbled for peak flavor and delicious juiciness GF

bbq baby back ribs
Tender ribs basted with our smoky mesquite BBQ sauce and flame-broiled

atlantic salmon*
Flame-grilled and finished with choice of garlic herb butter or blackened GF



salmon oscar*
Topped with lump crab meat and lemon butter. Served with grilled asparagus GF

grilled shrimp
Brushed with a house-made papaya-cilantro marinade and grilled to perfection

steak & shrimp*
7 oz Certified Angus Beef® Top Sirloin served with grilled shrimp, a Parmesan onion ring and lemon butter

new!  the tri-tip prospector*
Slow-roasted Tri-Tip and a seared chicken cutlet smothered in a caramelized onion and mushroom sauce. Served with lemon butter

pick two and three combo*
Choice of Grilled Chicken, BBQ Baby Back Ribs, Roasted Tri-Tip or Grilled Shrimp

LAND & SEA SIDE OPTIONS
Shoe String Fries • Mashed Potatoes • Baked Potato • Roasted Vegetables • Macaroni and Cheese • Jasmine Rice •
Creamy Coleslaw • Creamed Corn • BBQ Baked Beans

UPGRADED SIDES
Loaded Baked Potato • Loaded Mashed Potatoes • Grilled Herb Asparagus • Brussels Sprouts

ADD-ON STEAK TOPPERS
Lobster Beurre Blanc Sauce • Grilled Shrimp • Sautéed Mushrooms • Caramelized Onions • Bleu Cheese Encrusted



DESSERTSDESSERTS
chocolate motherlode cake
Six decadent layers of chocolate cake and rich fudge icing, topped with walnuts. Featured on the Food Network as one of America’s
“Top 5 Most Decadent Desserts”

carrot cake
Three layers of subtly spiced carrot cake, generously covered with cream cheese frosting

berry butter cake
Warmed cream cheese butter cake, vanilla ice cream, strawberry sauce, fresh berries

caramel pecan butter cake
Candie pecans, caramel sauce, cream cheese butter cake and vanilla ice cream

strawberry cream cheese pie
Philadelphia Cream Cheese filling set in our Lorna Doone crust and topped with fresh strawberries



raspberry white chocolate cream cheese pie
Philadelphia Cream Cheese filling set in our Lorna Doone crust and topped with white chocolate and fresh raspberries

*Our meat & seafood can be cooked to order. Consuming raw or under-cooked meat, poultry or seafood may increase your risk of foodborne illness, especially if you have certain
medical conditions. If you have any food allergies or special dietary restrictions, please notify your server.


